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ANTIPASTO

OLIVE ALL’ ASCOLANA 14
Green olives (8), stuffed with pork, chicken and beef,
crumbed and deep fried

OLIVE ALL’CALABRESE 14
Green olives (8) stuffed with nduja (spicy calabrese pork sausage)
TAGLIERE (2 OR 4) 27/ 47
Prosciutto, mortadella, salami, bread, olive ascolane (4)
PROSCIUTTO E BUFFALO MOZZARELLA 18
Prosciutto (3) with 125gm Buffalo Mozzarella

NONNAS MEATBALLS 11
Meatballs (2) served with Napoli sauce

MELANZANE PARMIGIANA 18
Thin layers of Eggplant, Napoli, served with bread, rocket & parmesan
ARANCINI

Napoli (2) 8
Porcini, Truffle Oil & Parmesan (2) 9
BRUSCHETTE 12

Tomato & Basil vecan)

PATATINE 9
House fries vecan

FOCACCE

FOCACCIA 12
Salt, Oil, Oregano & Rosemary (veGaN)
FOCACCIA GARLIC 12

Salt, Oil, Oregano, Garlic & Rosemary  (veGaN)

FOCACCIA PROSCIUTTO
Salt, Oil, Oregano, Prosciutto & Rosemary

INSALATA

CAPRESE SALAD 18
Fresh tomatoes, mozzarella di bufala and oregano (add prosciutto $4)

INSALATA MISTA (VEGAN) 11
Mixed lettuce, tomato, red onion & cucumber

RADICCHIO (VEGAN) 15
Radicchio, citrus & fennel

RUCOLA 15
Rocket, pear, walnuts & parmesan

CALAMARI SALAD (GF OPTION) 20
Lightly battered fresh calamari, mixed salad, basil aioli & lemon

KIDS MENU (10 YEARS & UNDER)
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KIDS GNOCCHI 11
Napoli, Bolognese or Butter

KIDS SPAGHETTI 11
Napoli, Bolognese or Butter

KIDS RIGATONI 11
Napoli, Bolognese or Butter

GELATO

FUNCTIONS!! We would love to host your
next event. Big or Small...ASK TODAY

PASTA

A D e A St

All Pasta & Sauces at Just Italy is House Made Daily...
Using Nonna’s Traditional Recipes.

Napoli Sauce — Spaghetti, Fettucine, Rigatoni 22
Bolognese Sauce — Spaghetti, Fettucine, Pappardelle 26
Amatriciana Sauce — Rigatoni, Linguini 26
Just Italy Sauce - Pappardelle, Fettucine, Rigatoni 26
(cream w/ pork sausage, peas & mushroom)

Carbonara — Spaghetti, Rigatoni 26
Porcini & Truffle Oil - Pappardelle 27
GNOCCHI

Napoli Sauce 22
Bolognese Sauce 24
Just Italy Sauce (cream w/ pork sausage, mushroom & peas) 25

GNOCCHI COUNTRY STYLE - WHITE OR SWEET POTATO
(Gnocechi filled with potato skins & parmesan cheese)

Napoli Sauce 24
Bolognese Sauce 26
Just Italy Sauce (cream w/ pork sausage, mushroom & peas) 27
Sorrentina (napoli sauce & mozzarella baked in oven) 27
LASAGNA

Vegetarian lasagna 24
Beef lasagna 24

CANNELLONI (House made large cylinder pasta with fillings)
Spinach and Ricotta Cannelloni 24

MEZZALUNA (Fresh house made pasta folded with fillings)
Pumpkin / Walnuts & Gorgonzola

Napoli Sauce 26
Butter and Sage 26
MEZZALUNA CAPRESE 27

Spinach & Ricotta with cherry tomato sugo, shaved parmesan & fresh basil

RAVIOLI
Beef/ Spinach & Ricotta

Napoli Sauce 26
Butter and Sage 26
Just Italy Sauce (cream w/ pork sausage, mushroom & peas) 26
BEEF TORTELLINI

Napoli Sauce 24
Just Italy Sauce (cream w/ pork sausage, mushroom & peas) 26
SEAFOOD RAVIOLI (PRAWNS & CALAMARI) 30
Served with Butter, Lemon Zest & Seafood Bisque

JUST ITALY’S FAMOUS SEAFOOD PASTA 37

Housemade Linguini, Moreton Bay Bug, King Prawns, Calamari,
Clams in a Seafood Bisque

* All our food may contain traces of nuts, dairy, wheat & seafood
Gluten Free and Vegan Pasta Options Available.

SECONDI

POLLO COTOLETTA 29
Chicken cotoletta, served with House Fries & Salad

CALAMARI (GF OPTION) 30
Lightly battered fresh calamari, served with rocket and basil mayo
CARNE DEL GIORNO (GF OPTION) MP

Meat dish of the day - see waiter

WWW.JUSTITALY.COM.AU

PIZZE (Weekend Only)
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ROSSE

MARGHERITA 15
San Marzano tomato, Garlic Oregano, Ol

CAPRICCIOSA 20
San Marzano tomato, Mozzarella, Ham, Mushrooms, Olives

DIAVOLA 18
San Marzano tomato, Mozzarella, Salame Piccante, Oregano

NAPOLETANA 17
San Marzano tomato, Mozzarella, Anchovies, Oregano, Basi, Olives, Capers

FUOCO MIO 23
San Marzano tomato, Mozzarella, Pork Sausage, Salami Piccante,
Capsicum, Truffle Oil, Chilli

SAN DANIELE 23
San Marzano tomato, Mozzarella, San Daniele Prosciutto, Rocket,
Fresh Bufala Mozzarella & Shaved Grana

RUSTICA 23
San Marzano tomato, Pork Sausage, Fresh Mufala Mozzarella,
Basil & Black Pepper

CARNE 23
San Marzano tomato, Mozzarella, Pork Sausage, Ham, Salami,
Pancetta & Prosciutto

BIANCHE (WHITE BASE)

ORTOLANA 18
Mozzarella, Melanzane, Zucchini, Red Peppers, Parmigiano & Oregano

TROPEA 23
Mozzarella, King Prawns, Chilli, Zucchini & Cherry Tomatoes

MORTAZZA 20
Mozzarella, Fresh Mortadella, Pistacchio nuts,
1259 Bufala Mozzarella from Italy, basil

FUNGHI 20
Mozzarella, Porcini Mushrooms, Shaved Grana, Red Radicchio & Truffle Oil
SPEK 23
Smoked Prosciutto, Fontina Cheese, Wild Mushroom & Thyme

Add Gluten Free Base +3.5
Add Vegan Cheese +25

SET MENU

e

GIRO D’ITALIA 59
Let us take you through a 5 course degustation of Italy

All guest at the table must participate. Vegetarian options available




J UST% ITALY

“ANNI E BICCHIERI DI VINO
NON SI CONTANO MAJ”

- AGE AND GLASSES OF WINE
SHOULD NEVER BE COUNTED

CIAO!
TONINO
AND THE JUST ITALY TEAM.

WWW.JUSTITALY.COM.AU

VINI ROSSI

CABERNET SAV
fruit driven wine, with a touch of dark flower

SHIRAZ

rich & juicy mid palate

SANGIOVESE

Tonino's favorite red wine... dry & sharp

MONTELPULCIANO
dark cherry colour and mildy sweet end

PINOT NERO
medium bodied, fresh aromas of red forest fruits, soft & well balanced

BARBERA
bright purple red balance, between fresh fruit & acidity

BAROLO
aromas of rich tannins, characteristics of old oat. ltaly’s finest wine

VINI BIANCHI
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BIANCO
stone fruits, fresh and balanced

PINOT GRIGIO
lean, crisp and good minerality

CHARDONNAY
intense straw yellow with a rainbow of floral aromas, silky to drink

MOSCATO
sweet, light fizz & very easy to drink

SOAVE
elegant fragrance, citrus fruit with mineral notes from Northern ltaly

VINI FRIZZANTI

PROSECCO
perfect for every occasion, extra dry

VINI ROSATI
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ROSATO
fragrant, fresh and dry
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APERITIVI
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SPRITZ Aperol or Campari, Prosecco, Soda 15
NEGRONI Gin, Campari, Red Vlermouth 15
BELLINI White Peach, Prosecco 15
ROSSINI Strawberry, Prosecco 15
ESPRESSO MARTINI Coffee, Coffee Liqueur, Vodka 18
PINK GIN Tanquerey Gin, Fizzy Grapefruit 16
LIQUORI

et NP OGBSI Mt

SPIRITS Vodka, Gin, Rum, Scotch, Bourbon 12
ITALIAN LIQUEURS Ask our friendly waiters 12
BIRRE

PERONI ROSSA

PERONI LEGGERA (LIGHT) 9.5
MENABREA 9.5
CORONA 9
CROWN LAGER 10
BIRRA ARTIGINALE 7onino’s Recommendation 13
BIBITE
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ITALIAN GALVANINA 7
Limonata, Chinotto, Aranciata Rossa

ITALIAN SPARKLING WATER 5
SOFT DRINKS 5
Coke, Coke no Sugar, Fanta, Sprite

ITALIAN JUICES 4
Orange, Apple, Pear, Apricot, Peach

LEMON LIME BITTERS 6.5

CAFFFE’
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ESPRESSO

LATTE, CAPPUCCINO / FLAT WHITE 3.8
LONG BLACK 3.8
HOT CHOCOLATE 3.8
CHAI LATTE 4.3
ICE COFFEE 6.5
ICE CHOCOLATE 6.5
AFFOGATO 8
AFFOGATO with Liqueur 14

CREMA CAFE

*Large coffees extra $1 - Soy, Almond or Decaf extra 70¢




