
Seafood Origin       (A) - Australian   (I) - Imported

We do not split bill by item only half or third way.  
10% Surcharge will be added on Sunday and Public holiday.

With respect to diners with allergies we can not guarantee that  
dishes will be completely free of nut or shellfish residue. Dishes with 
‘g.f’ indicated a gluten free and no surcharge. But dishes with  
‘ g.f available’ will surcharge apply  Please inform our staff of  
any allergies.

DOLCE VIVERE

Aperol Spritz. A vibrant mix of aperol, prosecco, and a splash 
of soda, served with an orange slice for a crisp, bittersweet 
refreshment

18

Negroni. A balanced mix of gin, campari, and sweet vermouth 19

Bellini. A sweet combination of peach puree and prosecco 15

Hugo Spritz. a light mix of elderflower, prosecco, mint, and      
a touch of lime

20

STARTER

Flatbread baked fresh-warm, crisp, and bursting with flavor in 
every bite, choice of element - creamy ricotta extra $3, sweet 
pear extra $3, Salty prosciutto or salami extra $7 

12

Classic Caprese- fresh tomato, creamy mozzarella, fragrant 
basil, drizzled  olive oil 17

Bruschetta Toasted ciabatta, fresh tomato, parsley, basil, 
good extra virgin olive oil 2pcs V, GF available 12

Calamari Fritti Lightly fried calamari, lemon aioli (I) 20
Arancini Crispy rice balls, mushroom, mozzarella, melted 
centre napolitana, horseradish sour cream V 4pcs 16

Zucchini Flowers. Delicate zucchini flowers filled with creamy 
ricotta, a hint of anchovy and cherry tomato lightly fried, 
finished with parmigiano reggiano (I)
Our signature. Don’t leave without it.

9ea

HOUSE-MADE PASTA

Spaghetti alla Puttanesca. Anchovy, olives, capers, cherry 
tomato finished with parmigiano reggiano, A true Italian 
classic.Balanced and savoury, with a gentle touch of anchovy. (I)

28

Spaghetti Bolognese. Traditional slow-cooked beef and pork 
with San Marzano tomatoes. No shortcuts. 28

Fettuccine. Cream, mushroom, pancetta, parmigiano reggiano 
finished with a touch of truffle oil 29

Chilli Prawn & Squid. Chilli marinated prawn and squid, garlic, 
fresh tomato, olive oil,light, fresh, and just the right amount of 
heat (I)

29

Vongole spaghetti. with plenty of clams in a light, flavourful fish 
broth (I)

28

Kid’s Pasta choice of tomato sauce or cheese 12

MAIN

Porchetta. Slow-roasted pork belly, crispy skin, juicy and tender 
flavoured with garlic and herbs served with Italian slaw                  
GF     limited daily

35

Eggplant parmigiana. scamorza, ricotta, basil pesto, parmigiano 
reggiano, napoletana sauce V, GF 32

Roasted barramundi, prawns, tomato sauce, fennel, cappers, 
olives (I) GF 35

Italian- style sirloin steak served with seasonal vegetables, 
finished with a rich, savoury reduction GF 47

SIDE

Rocket salad with pear, parmigiano reggiano, toasted walnut, 
caramelized balsamic V, GF 18

Avido house salad with lemon dressing V,GF 14

Roasted seasonal vegetables V,GF 12
Italian slaw finely shaved cabbage, delicate parmesan, sweet 
raisins, and a drizzle of very best extra virgin olive oil V,GF 12

Chips serving with aioli 8

BANQUET

Let SAMMY feed you (min table 2 people) 
SAMMY’s Mystery Choice

80  
P/P

DESSERT

AVIDO’s Deconstructed Tiramisu. Freshly prepared tiramisu with 
espresso- soaked ladyfingers, creamy mascarpone, and cocoa 
powder on top

14

Panna cotta. Delicate and wobbly, made with real vanilla bean , 
strawberry, raspberries coulis, pistachio, almond Praline. clean, 
simple and smooth. GF

14

AFFOGATO, espresso,vanilla ice-cream, lady finger 14

AFFOGATO with Frangelico, lady finger 18

Gelato choice of Vanilla, Chocolate, Hazelnut, Pistachio 12

PIZZA

Pizza will be served as soon as it’s ready though it may not arrive at 
the same times as your main dish, Thank you for your understanding 

Margherita house made napoletana sauce base, simply buffalo 
mozzarella, basil, parmigiano reggiano V 25

Pepperoni with mozzarella, napoletana sauce base 27
Gorgonzola pizza gorgonzola cheese, garlic, mozzarella served 
with local honey V 25

Anchovy and cappers, olive, dry oregano, napoletana sauce 
base, mozzarella (I) 26

Pancetta, rocket, ricotta, parmigiano reggiano, cream sauce 
mozzarella 29

Freshly cut prosciutto and rocket napoletana sauce base, 
mozzarella, parmigiano reggiano 29

Marinated chilli Prawns, zucchini and napoletana sauce base, 
mozzarella (I) 29

Mr Lim’s favorite marinated steak with caramelized onion relish, 
rocket salad, fried garlic, mozzarella 29

Chargrilled eggplant, onion, zucchini and mozzarella, 
parmigiano reggiano, napolitana sauce V 24

g.f available extra $5

all extra topping available with extra charge. 


