
C A V A L L I N O

H A P P Y

Premium Sydney rock oysters , mignonette sauce   1/2doz $28,  1doz $52

Fritto misto: baby calamari, prawns, zucchini, carrots, herb & lime mayonnaise  28

Burrata with pea, broad bean and sun-dried tomato salad   22 

Gnocchi with pumpkin cream, pistachio crumb, balsamic vinegar reduction      28

Orecchiette with Italian sausage, garlic and chilli broccoli, toasted herb breadcrumbs
28

Spaghetti  alle vongole, chilli, garlic and bottarga    30

Spatchcock “alla diavola”, smoked paprika, mustard breadcrumb crust, rocket, grilled
peach, Reggiano flakes   38

Pan seared blue eye cod with roasted capsicum, cherry tomatoes, olives, limoncello
emulsion   40 

Char grilled dry aged 400gm Black Angus rib eye on the bone with roasted potatoes
48

Pizza Margherita - San Marzano, fior di latte   23

Pizza 4 salumi - San Marzano, fior di latte, mild salami, pancetta, ham, hot salami   30

Pizza Italia – San Marzano, fior di latte, prosciutto crudo, rocket, parmesan   30

Pizza la rustica – fior di latte, potato, Italian sausage  30

S I D E S

Fries    10
Chef’s salad    10

D O L C E

Tiramisu    18
Passion fruit creme brulee, blood orange, kumquat and mandarin confecture , short bread, GF,     18

A D U L T ' S  M I N I M U M  S P E N D  $ 6 5 P P
I N C L U D E S  B E V E R A G E S

Whilst all reasonable care is taken to accommodate guest dietary needs, we cannot guarantee that our food will be free of allergens. All
credit and debit cards incur a 1% surcharge, AMEX 1.95%.  *Please note, a surcharge of 10% will apply on Sundays and 15% on public

holidays. Some menu items may vary subject to availability 
 


