






    ACQUALINA 

Let’s get started  

	 	 Pane Di Casa : 7 	 

	 	 | olive oil, balsamic 

	 	 	 	 

	 	 Garlic Bread : 6

	 	 | for two


	 	 Garlic Pizza : 12


	 	 Seasalt Crust : 12

	 	 | with Rosemary 


	 	 Bruschetta : 14


	 	 Pacific Oysters -  Half Dozen : 28, Dozen : 48

	 	 | Your choice of natural, kilpatrick, woodfired with herb and garlic 


	 	 Hot Tossed Olives : 13

	 	 | Garlic, chilli, green and kalamata olives in oil 


our a la carte menu is for groups fewer than 10 patrons; groups greater than 10 must request 
dining from a set menu. 10% surcharge on Sundays and Public Holidays. Payment by credit/debit 
card attracts nominal surcharge. Please advise staff of any allergies and intolerances; we will do 
our best to accommodate your dietary requirements, however please be advised that we cannot 
guarantee food to be free from milk, eggs, wheat, pork, peanuts and tree nuts. Olives may stil 
contain their pips.


winter-spring ’23 menu






entree  

	 

	 	 Live Mussels : 16

	 	 | Tossed in white wine, Napolitana, hint of chilli


	 	 Garlic Prawns : 18

	 	 | olive oil, cherry tomato, hint of chilli


	 	 Calamari : 17

	 	 | Lemon, pepper 


	 	 Barbeque Share Platter : 29 

	 	 | Prawns, octopus, calamari, chips, salad


	 	 Arancini Porcini : 14

	 	 | served with slow cooked roast capsicum puree


	 	 Mini Antipasti : 39

	 	 | spicy (moderate) Italian Sopressa Salami, ham, prosciutto di parma, 	 	  
	 	 Buffalo Mozzarella, capsicum pepperonata, mixed olives


	 	 Whole Barbeque Prawns : 26

	 	 | with cherry tomato salsa 


	 	 Fresh, Grilled Octopus Salad : 19

	 	 | onion, artichokes, green olives, cherry tomato, fetta


seafood platter  

	 	 Acqualina Platter : 190 for 2, 260 for 3 

	 	 

	 	 Our specialty! 

	 	 Two layers of hot and cold seafood, served with battered chips and crispy 	
	 	 fresh garden salad, condiments and seasonal fruits. 


	 	 Cold Platter | Blue Swimmer Crab, prawns, oysters, smoked salmon.

	 	 Hot Platter | octopus, calamari, mussels, grilled fish, whole grilled prawns, 

	 	 	          half lobster, prepared herb & garlic, mornay or natural.




pasta  
	 	 Al Nero : 28

	 	 | Squid Ink pasta, prawn, cherry tomato, hint of chilli, garlic


	 	 Lamb Ragu : 25

	 	 | Fettucini, slow cooked lamb in ragu sauce


	 	 Frutti Di Mare : 32

	 	 | Spaghetti, prawns, calamari, mussels, hint of chilli, garlic


	 	 Gamberoni : 33

	 	 | Spaghetti, whole prawns (heads on), cherry tomato, hint of chilli, garlic


	 	 Boscaiola : 23

	 	 | Fettucini, pancetta, mushroom, white wine, cream, garlic


	 	 Blue Swimmer : 39

	 	 | Fettucini, rich Napolitana, hint of chilli, touch of cream, fresh Blue Swimmer

	 

	 	 Amatriciana : 23 

	 	 | Fettucini, pancetta, onion, rich Napolitana, touch of chilli


	 	 Burnt Butter : 29 

	 	 | Pumpkin Ravioli, burnt butter, sage, roasted pine nuts


	 	 Napoli : 25

	 	 | Gnocchi, rich Napolitana Sauce (add Buffalo Mozzarella 8.5)


	 	 Seafood Rissotto : 33

	 	 | Prawns, mussles, calamari, hint of chilli


	 	 Mushroom Rissotto : 28 

	 	 | Button mushroom, porcini mushroom, truffle oil


seafood mains   
	 	 Surf and Turf : 45

	 	 | 50g Eye Fillet Black Angus with whole grilled prawn and red wine jus 


	 	 Snapper : 59

	 	 | Whole deep fried Snapper served with charred broccolini 


	 	 Fresh Battered Flathead : 33 

	 	 | Battered on order in batter, chips, salad 


	 	 Salmon : 41

	 	 | served with truffle mash and scampi bisque  


	 	 Lobster : half 40, whole 65

	 	 | served w/ chips, salad, your choice of herb & garlic butter, mornay, natural 




mains 
	 	 Beef Osso Bucco : 33

	 	 | served with mash potato  


	 	 Grilled Chicken : 29 

	 	 | served with creamy chat potatoes and garden salad


woodfired pizza 

	 	 Cheese and Basil : 20 

	 	 | cheese, basil (add Buffalo Mozzarella 8.5)  

	 	 

	 	 Prawns and Capers : 25 

	 	 | cheese, prawns, capers, rocket


	 	 Ham and Pineapple : 22  

	 	 | cheese, ham, pineapple


	 	 Pepperoni and Cheese : 23 

	 	 | cheese, premium spicy Italian Sopressa Salami


	 	 Bangers and Mush : 23 

	 	 | cheese, Italian Sausage, mushroom, cherry tomato


	 	 Chicken and Garlic : 25

	 	 | cheese, chicken, onion, chili, aioli drizzle


	 	 Meat and Cheese : 24

	 	 | cheese, ham, Italian sausage, pancetta, onion, barbeque sauce


	 	 Olives and Capers : 22

	 	 | cheese, anchovies, olives, capers


	 	 Lamb and Fetta : 26 

	 	 | cheese, slow cooked lamb, onion, fetta, marinated capsicum


	 Eggplant and Fetta : 24

	 	 | cheese, eggplant, fetta, mushroom, olives, capsicum, s/dried tomato


	 	 Ham and Artichokes : 24

	 	 | cheese, ham, artichokes, mushroom 


	 	 Prosciutto and Rocket : 29

	 	 | cheese, fresh prosciutto, fresh rocket, parmesan 




kids 
	 	 Little Napolitana : 11

	 	 | spaghetti Napolitana 

	 	 

	 	 Little Pineapple : 11

	 	 | small ham and pineapple pizza


	 	 Little Fish : 13

	 	 | fish and chips 

	 

	 	 Little Nuggets : 11

	 	 | chicken nuggets and chips


	 	 Little Cheese : 11

	 	 | cheese pizza 


salads  
	 	 Italian  : 13

	 	 | cucumber, cherry tomato, onion


	 	 Greek : 13

	 	 | cucumber, capsicum, fetta, olives


	 	 Pear and Rocket  : 15

	 	 | rocket, pear, parmesan, pine nuts


	 	 Cold Prawn : 18

	 	 | cooked prawns, onion, cherry tomato, balsamic glaze 


sides  
	 	 Truffle Mash Potatoes  : 9


	 	 Battered Chips  : 8


	 	 Charred Broccolini  : 10


	 	 Steamed Veggies  : 8


	 	 Creamy Chat Potatoes  : 9


	 	 Mixed Olives  : 13

	 	


