Live to

Hot Antipasti

Italian
Our philosophy is living to Eat.
(you are what you Eat after all)
We believe everything that we eat has to be of high-quality, fresh,
sustainable and also affordable.
Here at Eat Italian we bring you that topped by a great service.
Fresh Pizza bread

10

Cold Antipasti

Arancini, arborio rice, mozzarella, ham, pepperoni

10

Garlic prawns, butter, parsley, chilli

12

Melanzane alla parmigiana

16

Calamari, hand scored, secret crumb, squid
ink aioli

16

Yomna’s Kibbe, bulgur wheat stuffed with mince
beef, yogurt and preserved lemon sauce

13

Beef and Lamb polpette

10

Salads
Orange, Fresh fennel, rocket, pine nuts

10
12

Mortadella

7

Mixed salad, marinated artichoke, green beans, tomato,
goat cheese, olive dust

Calabrese salami

5

Fresh Mozzarella, tomato, basil, olive oil

10

Felino salami (mild)

5

Rocket, pecorino cheese, cherry tomatoes, balsamico

8

Prosciutto

8

Burrata

7

Sides

Ricotta

6

Polenta chips, rosemary, sea salt, blue cheese sauce

8

Fresh sweet vine tomatoes

5

Chips, smoked paprika, chilli Optional

8

Olives

7

Green beans, sea salt

8

Duck liver parfait red wine jelly (w bread)

15

Homemade Pasta

Homemade desserts

Pappardelle, scotch fillet ragu, peas, mushroom, parmesan

26

Tiramisu

13

Spinaci conchiglioni, ricotta, mozzarella, napolitana sauce

25

Gnocchi ai quattro formaggi

24

72% Whitaker’s chocolate mousse, white chocolate mousse,
triple chocolate ice cream, poached pear, roasted nuts

16

+ spicy salami

4

Apple crumble sundae, poached apple, vanilla ice cream, crumble

13

Risotto, drunken mushroom, courgetti, parmesan

24

Crème Brulee

13

Panna cotta (check with staff for flavour)

15

Whitaker’s 72% Chocolate Mousse, Toasted Coconut (vg)

12

Duck and chestnut Ravioli, mushroom, cream and
white wine sauce

27.5

Pizza (all made with fresh NZ mozzarella and basil)
Margherita

19

Capricciosa, ham, mushroom, olives, artichoke

25.5

Pepperoni (spicy)

23

Quattro formaggi (no tomato), gorgonzola, Parmesan, pecorino 24.5
+ spicy salami

4

Meat and fish
Milk fed NZ white veal scaloppini, Marsala mushrooms, peas

27

Pork belly, ginger carrot puree, caramelized apples
+ mixed veg

25
7

55day aged 250g Scotch fillet, jus
+ mixed veg

28
7

Market fish pan seared, anchovy and caper mash, green beans,
white wine and saffron sauce
27

