
E L E V E N
O N  M O N A R O

Starters
Garlic bread (v) $12 add mozzarella cheese + $3
Rosemary focaccia with olive oil and balsamic glaze (v) $13 
Focaccia with prosciutto, buffalo mozzarella and a drizzle of olive oil $18
Warm local olives (v)(gf)(df) $11

Entrees
Antipasto platter, selection of cured meats, olives, grilled vegetables, artichokes, buffalo mozzarella, bread 
(for 2 people) $38
Wood fired king prawns, garlic, chilli, lemon, fresh herbs, garden salad, aioli (gf)(a) $28
Calamari fritti, lemon, aioli, garden salad (gf)(i) $19
Buffalo mozzarella, tomato, basil, olive oil, balsamic glaze (v)(gf) $19
Wood fired bruschetta pizza, mozzarella, diced tomato, basil, red onion, olive oil, balsamic glaze (v) $20 
Bolognese arancini, beef bolognese, mozzarella, herbs, napoli sauce, parmesan $19
Crispy zucchini fries, served with shaved parmesan and aioli (v) $18

Pasta
Spaghetti carbonara, crispy speck, garlic, parmesan, creamy carbonara sauce $28
Pappardelle ragu, slow cooked lamb ragu, napoli sauce, garlic, parsley, parmesan, pangrattato $28
Gnocchi al pomodoro, house made gnocchi, napoli sauce, fresh basil, parsley, parmesan (v) $28
Gnocchi pollo, house made gnocchi, chicken, mushrooms, creamy garlic sauce, parmesan $29
Gnocchi della terra, house made gnocchi, mushrooms, chilli, buttery sauce, pine nuts, fried rocket, parmesan (v) $29
Linguine gamberi, prawns, garlic, chilli, cherry tomato, lemon, herbs, napoli sauce (i) $30 
Frutti di mare, linguine, fresh mixed seafood, cherry tomato, lemon, chilli, herbs, napoli sauce (i)$34
Gamberi chorizo, rigatoni, prawns, spicy chorizo, herbs, parmesan, napoli sauce (i) $32
Spaghetti bolognese, slow-cooked beef bolognese, herbs, parmesan $28 
Risotto alla mozzarella, arborio rice, melted mozzarella, basil, herbs, parmesan, napoli sauce (v) $28
Spaghetti alla puttanesca, olives, capers, anchovies, garlic, chilli, herbs, napoli sauce $28

Most of our Pastas can be done gluten free

Mains
Veal marsala, mushrooms, garlic, herbs, rich marsala wine sauce, served with seasonal vegetables (gf) $34
Chicken scaloppini, creamy mushroom sauce, garlic, herbs, served with seasonal vegetables (gf) $34
Chicken parmigiana, crumbed chicken breast, napoli sauce, melted mazzarella, parmesan, served with french fries $32
Chicken cacciatore, napoli sauce, olives, cherry tomato, basil, served with seasonal vegetables (gf) $34
Pan seared salmon, butter, garlic, herbs, served with seasonal vegetables and salad (gf)(i)$36
Pan seared barramundi, butter, garlic, lemon, herbs, served with seasonal vegetables and salad (gf)(m) $36

Sides
French fries with aioli (v)(gf)(df) $11
Fried tuscan potato’s, salsa verde, butter, parsley, lemon (v)(gf) $14
Mixed roasted seasonal vegetables (v)(gf)(df) $16
Green beans, butter, chilli, garlic (v)(gf) $14
Rocket salad, pear, parmesan, balsamic reduction (v)(gf) $14
Baby cos salad, fennel, parmesan, lemon vinigarette, pangrattato (v) $14

Chefs Choice Feed Me Menu 
$60 Per Person (min 2 pp)

gf = gluten free | v = vegetarian | df = dairy free
Seafood origin: a = Australia | i = imported | m = mixed



Pizza 
(Red Tomato Base)
Margherita classica, san marzano, fior di latte, basil, (v) $24
Napoli classica, san marzano, olives, anchovies, garlic, oregano, basil (df) $23
Diavola, san marzano, fior di latte, salami, basil, chilli flakes $26
Capricciosa, san marzano, fior di latte, ham, mushrooms, artichokes, olives, basil $27
Gamberi piccante, san marzano, fior di latte, prawns, cherry tomato, chilli flakes, basil (i) $29
Eleven, san marzano, fior di latte, salami, Italian sausage, ham, prosciutto, basil $29
Calabrese, san marzano, fior di latte, salami, olives, roasted capsicum, chilli flakes, basil $27
Mediterranea, san marzano, fior di latte, olives, roasted capsicum, cherry tomato, mushrooms, basil (v) $26
San Sebastiano, san marzano, fior di latte, garlic, salami, red onion, rocket, chilli flakes, basil $27

(Fior Di Latte White Base)

Bufalina, buffallo mozzarella, cherry tomato, parmesan, basil (v) $27
Primavera, fior di latte, cherry tomato, prosciutto, rocket, parmesan, basil $28
Prosciutto bianca, fior di latte, ricotta, prosciutto, basil, oregano, olive oil $28
Pollo alla Romana, fior di latte, grilled chicken, roasted capsicum, mushroom, aioli, basil $26
Pizza del mare, fior di latte, fresh mixed seafood, cherry tomato, garlic, oregano, basil (i)$32
Rustica, fior di latte, italian sausage, red onion, parmesan, basil $26
Mortadella classica, fior di latte, ricotta, mortadella, oregano, basil, olive oil $26

All of our Pizzas can be done gluten free

Dessert
House made tiramisu $15
House made sticky date pudding, butterscotch, vanilla ice cream $15
Italian donuts, fried dough, cinnamon sugar $14 add nutella $2
Nutella pizza, topped with strawberries $18
Vanilla panna cotta, served with seasonal berry compote $14 
Gelato of the week $5 per scoop

Chef’s Banquet Menu 
10 + Guests

Starters
Antipasto platters, cured meats, cheese, roasted
vegetables, rocket salad, olives, garlic bread

Mains
Choice of two pastas:
Pappardelle ragu
Spaghetti carbonara
Risotto alla mozzarella
Gnocchi al pomodoro

Pizza
Chef’s selection of best selling wood fired pizzas

Dessert
Nutella pizza, topped with strawberries

$55 pp

Starters
Antipasto platters, cured meats, cheese, roasted
vegetables, rocket salad, olives, garlic bread

Entrees 
Calamari Fritti
Bolognese arancini
Buffalo mozzarella

Mains
Choice of two pastas:
Pappardelle ragu
Spaghetti carbonara
Risotto alla mozzarella
Gnocchi al pomodoro
Frutti di mare

Pizza
Chef’s selection of best selling wood fired pizzas

Dessert
Italian donuts with nutella

$65 pp
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	Chefs Choice Feed Me Menu  $60 Per Person (min 2 pp)
	Garlic bread (v) $12 add mozzarella cheese + $3 Rosemary focaccia with olive oil and balsamic glaze (v) $13  Focaccia with prosciutto, buffalo mozzarella and a drizzle of olive oil $18 Warm local olives (v)(gf)(df) $11


	Entrees
	Antipasto platter, selection of cured meats, olives, grilled vegetables, artichokes, buffalo mozzarella, bread  (for 2 people) $38 Wood fired king prawns, garlic, chilli, lemon, fresh herbs, garden salad, aioli (gf)(a) $28 Calamari fritti, lemon, aioli, garden salad (gf)(i) $19 Buffalo mozzarella, tomato, basil, olive oil, balsamic glaze (v)(gf) $19 Wood fired bruschetta pizza, mozzarella, diced tomato, basil, red onion, olive oil, balsamic glaze (v) $20  Bolognese arancini, beef bolognese, mozzarella, herbs, napoli sauce, parmesan $19 Crispy zucchini fries, served with shaved parmesan and aioli (v) $18

	Pasta
	Spaghetti carbonara, crispy speck, garlic, parmesan, creamy carbonara sauce $28 Pappardelle ragu, slow cooked lamb ragu, napoli sauce, garlic, parsley, parmesan, pangrattato $28 Gnocchi al pomodoro, house made gnocchi, napoli sauce, fresh basil, parsley, parmesan (v) $28 Gnocchi pollo, house made gnocchi, chicken, mushrooms, creamy garlic sauce, parmesan $29 Gnocchi della terra, house made gnocchi, mushrooms, chilli, buttery sauce, pine nuts, fried rocket, parmesan (v) $29 Linguine gamberi, prawns, garlic, chilli, cherry tomato, lemon, herbs, napoli sauce (i) $30  Frutti di mare, linguine, fresh mixed seafood, cherry tomato, lemon, chilli, herbs, napoli sauce (i)$34 Gamberi chorizo, rigatoni, prawns, spicy chorizo, herbs, parmesan, napoli sauce (i) $32 Spaghetti bolognese, slow-cooked beef bolognese, herbs, parmesan $28  Risotto alla mozzarella, arborio rice, melted mozzarella, basil, herbs, parmesan, napoli sauce (v) $28 Spaghetti alla puttanesca, olives, capers, anchovies, garlic, chilli, herbs, napoli sauce $28
	Most of our Pastas can be done gluten free


	Mains
	Veal marsala, mushrooms, garlic, herbs, rich marsala wine sauce, served with seasonal vegetables (gf) $34 Chicken scaloppini, creamy mushroom sauce, garlic, herbs, served with seasonal vegetables (gf) $34 Chicken parmigiana, crumbed chicken breast, napoli sauce, melted mazzarella, parmesan, served with french fries $32 Chicken cacciatore, napoli sauce, olives, cherry tomato, basil, served with seasonal vegetables (gf) $34 Pan seared salmon, butter, garlic, herbs, served with seasonal vegetables and salad (gf)(i)$36 Pan seared barramundi, butter, garlic, lemon, herbs, served with seasonal vegetables and salad (gf)(m) $36

	Sides
	French fries with aioli (v)(gf)(df) $11 Fried tuscan potato’s, salsa verde, butter, parsley, lemon (v)(gf) $14 Mixed roasted seasonal vegetables (v)(gf)(df) $16 Green beans, butter, chilli, garlic (v)(gf) $14 Rocket salad, pear, parmesan, balsamic reduction (v)(gf) $14 Baby cos salad, fennel, parmesan, lemon vinigarette, pangrattato (v) $14



	Pizza
	(Red Tomato Base)
	Margherita classica, san marzano, fior di latte, basil, (v) $24 Napoli classica, san marzano, olives, anchovies, garlic, oregano, basil (df) $23 Diavola, san marzano, fior di latte, salami, basil, chilli flakes $26 Capricciosa, san marzano, fior di latte, ham, mushrooms, artichokes, olives, basil $27 Gamberi piccante, san marzano, fior di latte, prawns, cherry tomato, chilli flakes, basil (i) $29 Eleven, san marzano, fior di latte, salami, Italian sausage, ham, prosciutto, basil $29 Calabrese, san marzano, fior di latte, salami, olives, roasted capsicum, chilli flakes, basil $27 Mediterranea, san marzano, fior di latte, olives, roasted capsicum, cherry tomato, mushrooms, basil (v) $26 San Sebastiano, san marzano, fior di latte, garlic, salami, red onion, rocket, chilli flakes, basil $27

	(Fior Di Latte White Base)
	Bufalina, buffallo mozzarella, cherry tomato, parmesan, basil (v) $27 Primavera, fior di latte, cherry tomato, prosciutto, rocket, parmesan, basil $28 Prosciutto bianca, fior di latte, ricotta, prosciutto, basil, oregano, olive oil $28 Pollo alla Romana, fior di latte, grilled chicken, roasted capsicum, mushroom, aioli, basil $26 Pizza del mare, fior di latte, fresh mixed seafood, cherry tomato, garlic, oregano, basil (i)$32 Rustica, fior di latte, italian sausage, red onion, parmesan, basil $26 Mortadella classica, fior di latte, ricotta, mortadella, oregano, basil, olive oil $26
	All of our Pizzas can be done gluten free
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	House made tiramisu $15 House made sticky date pudding, butterscotch, vanilla ice cream $15 Italian donuts, fried dough, cinnamon sugar $14 add nutella $2 Nutella pizza, topped with strawberries $18 Vanilla panna cotta, served with seasonal berry compote $14  Gelato of the week $5 per scoop
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	$55 pp
	$65 pp



