CASA CIBO ITALIAN

STARTERS

MARINATED OLIVES (pr, GF, vG) 10
MIXED OLIVES MARINATED W HERBS

MUSHROOM ARANCINI @4prc) (GF, v) 18
MUSHROOM RISOTTO ARANCINI W PARMESAN & PESTO MAYO
CLASSIC BRUSCHETTA (3prC) (DFO, GFO, V, VGO) 18
TOMATO, RED ONION, BASIL, BOCCONCINI, FOCACCIA W BALSAMIC
CALAMARI FRITTI (oF, GF) 19

FLASH FRIED W LEMON & AIOLI

WHIPPED RICOTTA BRUSCHETTA (3rc) (GFO, v) 20
RICOTTA, FIRE-ROASTED CHERRY TOMATOES, BASIL PESTO, FOCACCIA

CHEESY GARLIC PIZZA BREAD (pro, GFo, v, vco) 14
GARLIC, HERBS, FIOR DI LATTE MOZZARELLA, HOUSE-MADE BASE
PARMESAN TRUFFLE FRIES (GF, v) 14
FRIES W PARMESAN & BLACK TRUFFLE. SERVED W AIOLI
BURRATA CAPRESE (G, v) 24
BURRATA, HEIRLOOM TOMATOES, BASIL, ROCKET, EXTRA VIRGIN
OLIVE OIL
POLPETTE (or, GFO) 22
BEEF & PORK MEATBALLS IN RICH POMODORO SAUCE,
SERVED W TOASTED FOCACCIA
SALUMI BOARD 15PP
MORTADELLA, MILD SALAMI, SALAMI PICCANTE, PROSCIUTTO DI
PARMA, MARINATED OLIVES, TOASTED FOCACCIA.,
SUN-DRIED TOMATO PESTO
VERDURE BOARD (v) 14PP
GRILLED EGGPLANT, GRILLED ZUCCHINI, MARINATED ARTICHOKES,
MARINATED OLIVES, CAPONATA, PICKLED ONIONS, CAPERBERRIES,
TOASTED FOCACCIA, SUN-DRIED TOMATO PESTO
ADD ON - SELECTION OF CHEESES 5PP
ROCKET, PEAR & PINE NUT SALAD (v, cF) 20
ROCKET, SLICED PEAR, CUCUMBER, PICKLED RED ONION, TOASTED
PINE NUTS, SALSA VERDE, GRATED PARMESAN
SICILIAN FENNEL SALAD (v, cr) 20
SHAVED FENNEL, ORANGE, OLIVES, RED ONION & ROCKET, EXTRA
VIRGIN OLIVE OIL
MEDITERRANEAN SALAD (v, cF) 20
CHERRY TOMATOES, CUCUMBER, RED ONION, MIXED OLIVES,
SCAMORZA, OREGANO, EXTRA VIRGIN OLIVE OIL
CAESAR SALAD @GF 22
COS LETTUCE, GRATED PARMESAN, CROUTONS, CRISPY PANCETTA,
BOILED EGG, CAESAR DRESSING
SALADS ADD ONS
CHICKEN 10  GONGONZOLA 6
PROSCIUTTO 8 BURRATA 9
CALAMARI 8 OLIVES 3
SCAMORZA 6

VG VEGAN Vv VEGETARIAN

VGO VEGAN OPTION Vo VEGETARIAN OPTION

DF
DFO

$4 ADDITIONAL CHARGE FOR GF PENNE
$4 ADDITIONAL CHARGE FOR GF GNOCCHI

PASTA

TRADITIONAL SPAGHETTI CARBONARA (Gro) 32
OUR CARBONARA IS COOKED THE TRADITIONAL WAY WITH ONLY
PANCETTA, EGG, PECORINO & BLACK PEPPER

CHILLI PRAWN SPAGHETTI (oF, Gro) 33

FIRE ROASTED CHERRY TOMATOES, GARLIC, CAPERS, CHILLI, ROCKET

TRUFFLE MUSHROOM GNOCCHI (v, cro) 33
TRUFFLE CREAM SAUCE, FIRE-ROASTED MUSHROOMS, CRISPY ENOKI
MUSHROOMS

RIGATONI LAMB RAGU (pro, Gro) 32
SLOW-COOKED LAMB RAGU, TOMATO SUGO, BASIL, GRATED
PARMESAN

FETTUCCINE BOLOGNESE (Gro) 30
BEEF & PORK BOLOGNESE, BASIL, GRATED PARMESAN

PESTO FETTUCCINE (v, cro) 30
BASIL PESTO, BECHAMEL SAUCE, FRESH BASIL, GRATED PARMESAN
PORK & FENNEL RIGATONI (cFo) 32

VODKA SAUCE, PORK & FENNEL SAUSAGE MEAT, GRATED PARMESAN

GNOCCHI VERDURA (v, vGo, GFO) 30
PUMPKIN SAUCE, GARLIC, ZUCCHINI, CARROT & FIRE-ROASTED
CHERRY TOMATOES

MORETON BAY BUG LINGUINE (cro)
SQUID INK LINGUINI, FRESH CHILLI, FIRE ROASTED CHERRY
TOMATOES, LEMON GARLIC BUTTER SAUCE, DILL

PASTA ADD ONS

CHICKEN 10
PROSCIUTTO 8
PRAWNS 8

44

PORK SAUSAGE
MUSHROOMS 4

(e¢]

BAMBINI MENU

KIDS SPAGHETTI BOLOGNESE (Gro)
SPAGHETTI W HOUSE MADE BOLOGNESE SAUCE

KIDS SPAGHETTI & MEATBALLS (cro)
SPAGHETTI W MEATBALLS IN POMODORO SAUCE

KIDS CHICKEN NUGGETS (pF)
SERVED W CHIPS & TOMATO SAUCE

KIDS PIZZA (oFo, GFO)
CHOICE OF: MARGHERITA, HAM & CHEESE, HAM & PINEAPPLE

15
15
15

15

BANQUETS

MINIMUM 2 PEOPLE

FAMILY FEAST ONE (cro, vco, vo) 50PP
CLASSIC BRUSCHETTA, CALAMARI FRITTI, POLPETTE, PROSCIUTTO &
SCAMORZA PIZZA, QUATTRO FORMAGGI PIZZA

FAMILY FEAST TWO (cro) 70PP
WHIPPED RICOTTA BRUSCHETTA, MUSHROOM ARANCINI, BURRATA
CAPRESE, POLPETTE, PISTACHIO & MORTADELLA PIZZA,
MEDITERRANEAN SALAD, PORCHETTA

DAIRY FREE GF GLUTEN FRIENDLY
DAIRY FREE OPTION GFO GLUTEN FRIENDLY OPTION



SIGNATURE PIZZA

$6 ADDITIONAL CHARGE FOR GF PIZZA BASE

QUATTRO FORMAGGI & HOT HONEY (v, cro) 32
WHITE BASE, SCAMORZA, GORGONZOLA, FIOR DI LATTE MOZZARELLA,
PROVOLONE, HOT HONEY

DIAVOLA (pro, GFO) 32
VODKA SAUCE BASE, FIOR DI LATTE MOZZARELLA, SALAMI PICCANTE,
SPICY 'NDUJA, SLICED RED ONION

PEAR & GORGONZOLA (v, GFo)
WHITE BASE, SLICED PEAR, GORGONZOLA, FIOR DI LATTE
MOZZARELLA, ROCKET, BASIL PESTO

BURRATA & ZUCCHINI (v, Gro)
WHITE BASE, FIOR DI LATTE MOZZARELLA, ZUCCHINI, BURRATA,
BASIL PESTO, CRUSHED PISTACHIOS

PISTACCHIO & MORTADELLA (GFo)
WHITE BASE, FIOR DI LATTE MOZZARELLA, MORTADELLA,
STRACCIATELLA, CRUSHED PISTACHIOS

PROSCIUTTO & SCAMORZA (GFo)
RED BASE, FIOR DI LATTE MOZZARELLA, SCAMORZA, PROSCIUTTO
& ROCKET

ZUCCA & 'NDUJA (cro)
PUMPKIN PUREE BASE, FIOR DI LATTE MOZZARELLA, SPICY 'NDUJA,
PANCETTA

TARTUFO & PROSCIUTTO (Gro)
TRUFFLE CREAM BASE, FIOR DI LATTE MOZZARELLA,
FIRE ROASTED MUSHROOMS, PROSCIUTTO, PORK SAUSAGE

TRUFFLE MUSHROOM (v, GFo)
TRUFFLE CREAM BASE, FIOR Dl LATTE MOZZARELLA, FIRE ROASTED
MUSHROOMS, RED ONION, ROCKET

CLASSIC PIZZA

$6 ADDITIONAL CHARGE FOR GF PIZZA BASE

MARGHERITA (v, vGo, DFO, GFO) 25
RED BASE, FIOR DI LATTE MOZZARELLA, BASIL, EXTRA VIRGIN OLIVE
oIL

MARIO’S (pro, GFO)
RED BASE, FIOR DI LATTE MOZZARELLA, MILD SALAMI,
OREGANO, GRATED PARMESAN

ITALIANA (v, GFO)
WHITE BASE, FIOR DI LATTE MOZZARELLA, VODKA SAUCE,
BASIL PESTO

LA CARNE (pro, GFO)
RED BASE, FIOR DI LATTE MOZZARELLA, MILD SALAMI, PORK
SAUSAGE, MORTADELLA, PANCETTA

CAPRICCIOSA (pFro, GFO)
RED BASE, FIOR DI LATTE MOZZARELLA, HAM, ARTICHOKES,
OLIVES, FIRE ROASTED MUSHROOMS

CHILLI PRAWN (pro, GFO)
RED BASE, FIOR DI LATTE MOZZARELLA, GARLIC PRAWNS,
CHERRY TOMATOES, ROCKET, CHILLI FLAKES

CASA TROPICAL (v, bFo, GFO)
RED BASE, FIOR DI LATTE MOZZARELLA, PINEAPPLE, HAM

VEGETARIANA (v, vGo, DFO, GFO) 29
GARLIC BASE, FIOR DI LATTE MOZZARELLA, GRILLED ZUCCHINI, FIRE
ROASTED MUSHROOMS, CHERRY TOMATOES, OLIVES, RED ONION

PIZZA ADD ONS

30

35

33

33

30

33

32

29

29

32

30

33

29

HAM 5 SCAMORZA 6
PRAWNS 8 GONGONZOLA 6
PROSCIUTTO 8 BURRATA 9
PORK SAUSAGE 8 OLIVES 3
SALAMI 6 MUSHROOMS 4
MORTADELLA 5

VG  VEGAN v VEGETARIAN

VGO VEGAN OPTION VO  VEGETARIAN OPTION

DF
DFO

MAINS

250G SIRLOIN (GF, bF) 45
CHAR-GRILLED SIRLOIN, GREMOLATA, W ROCKET & RED ONION SALAD

PORCHETTA (GF, pF) 39
SLOW-ROASTED ITALIAN-STYLE PORK BELLY, SALSA VERDE,

FENNEL & CABBAGE SLAW

EGGPLANT PARMIGIANA (v, 6F) 33
CRUMBED EGGPLANT, VODKA SAUCE, MOZZARELLA, PARMESAN
LASAGNE DELLA NONNA 33

LAYERED PASTA W HOUSE MADE BOLOGNESE, CREAMY BECHAMEL,
PARMESAN

CHICKEN COTOLETTA (GF)
HERB & PARMESAN CRUMBED CHICKEN BREAST, SERVED W
ROASTED CABBAGE, HOT HONEY

GOLDBAND SNAPPER (G, DF)
CRISPY SKIN GOLDBAND SNAPPER, SICILIAN-STYLE CAPONATA

WAGYU BURGER (GFo)
WAGYU BEEF PATTY, MELTED PROVOLONE, PICKLED RED ONION,
HEIRLOOM TOMATO, PESTO MAYO, SERVED W CHIPS

PORK & FENNEL BURGER (Gro)
PORK & FENNEL PATTY, MELTED PROVOLONE, SHAVED FENNEL,
SLICED RED ONION, GORGONZOLA SAUCE, SERVED W CHIPS

SIDES

SICILIAN CAPONATA (v, bF, GFO)
SWEET & SOUR EGGPLANT RELISH SERVED W TOASTED FOCACCIA

39

39

28

28

12

ROASTED CABBAGE (v, Gro) 10
ROASTED CABBAGE WEDGES, HOT HONEY DRIZZLE
FOCACCIA (v, GFo) 10

HOUSE-MADE FOCACCIA SERVED WARM W EXTRA VIRGIN OLIVE OIL,
BALSAMIC

SIDE MEDITERRANEAN SALAD (v, GF, bFO) 12
CHERRY TOMATOES, CUCUMBER, RED ONION, MIXED OLIVES,
SCAMORZA, OREGANO, EXTRA VIRGIN OLIVE OIL

FRIED POLENTA (v, GF) 12
GORGONZOLA SAUCE

CHIPS (v, 6r) 10
TIRAMISU (cro) 16
LAYERED ESPRESSO DIPPED SAVOIARDI W MASCARPONE CREAM
NONNA’S CREME CARAMEL (cF) 14
BAKED CUSTARD W CARAMEL SAUCE

NUTELLA & PISTACHIO PIZZA (cro) 16
OPEN-STYLE DESSERT PIZZA W NUTELLA & CRUSHED PISTACHIOS
CANNOLI - CHOOSE YOUR FLAVOUR 10ea
« WHIPPED RICOTTA & PISTACHIO CREAM

« WHIPPED RICOTTA & NUTELLA WITH CRUSHED OREOS
AFFOGATO (Gr) 16

SCOOP OF VANILLA ICE CREAM, ESPRESSO & CHOICE OF LIQUEUR:
BAILEYS, FRANGELICO, AMARETTO

GELATO SELECTION (Gro, DFO, VGO)
PLEASE ASK OUR FRIENDLY STAFF FOR TODAY'S AVAILABLE FLAVOURS

1 SCOOP 6
2 SCOOPS 9
3 SCOOPS 1
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DAIRY FREE GF GLUTEN FRIENDLY
DAIRY FREE OPTION GFO GLUTEN FRIENDLY OPTION



