
I TAL IAN

I l  S E C O N D O

Costoletta 35
tuscan style crumbed veal cutlet w/ sautéed cabbage
& pancetta, fresh lemon & pesto oil

Galleto alla Diavolo (g) 32
grilled spatchcock w/ fresh chilli, garlic, unfiltered olive oil,
fresh lemon & panzanella salad

Pollo Arrosto (g) 29
crispy skin chicken breast w/ baked fennel & lemon risotto

Confit di Anatra (g) 34
citrus glazed duck marylands w/ chive, potato gratin,
green apple & celeriac salad

Spalla di Agnello (g) 36
slow cooked ‘q’ farm lamb shoulder w/ dates,
caramelised pumpkin & rosemary

Tournedos (g) 36
grain fed fillet of beef w/ sweet pea puree, crisp prosciutto,
baby carrots & chianti reduction

Market Fresh Fish
see blackboard

C O N T O R N I

Insalata (v) (g) 9
butter lettuce & shaved baby fennel salad w/ cherry tomatoes

Insalata di Rucola (v) (g) 11
roquette, grilled pear salad w/ gorgonzola dolce,
walnuts & aged balsamic

Patatine Fritte (v) (g) 9
oven roasted kipfler potatoes w/ maldon sea salt & fresh rosemary

Verdi (v) (g) 9
hand picked green beans, red onions & sweet corn

Insalata di Caprese (v) (g) 12
vine ripened tomato, buffalo mozzarella & basil salad 
w/ yoghurt & olive oil dressing

P i z z E

Margherita (v) 23
roma tomatoes, basil, buffalo mozzarella
& italian unfiltered olive oil

Verdura (v) 23
pumpkin, roasted zucchini, red peppers & goats cheese
w/ roquette

Bianco 23
creamed taleggio, pancetta, fresh garlic & baby basil

Belluci’s special 23
wood smoked chicken, pancetta, red onion,
fresh avocado & caesar dressing

Prosciutto 23
‘san daniele’ prosciutto, marinated artichokes,
mushrooms, buffalo mozzarella & fresh basil

Gamberi 23
qld tiger prawns, fresh chilli, garlic, roasted capsicum
w/ lemon, chilli & olive oil dressing

PAtata (v) 23
sea salt & rosemary roasted potatoes, garlic
& buffalo mozzarella

D O L C I

Tiramisu 14
traditional tuscan trifle of zabaglione, mascarpone, coffee & liqueur

Crème Brulee 14
baked vanilla bean brulee w/ vincotto baked figs 
& sweet italian crostini

torta Al Cioccolato 14
bittersweet chocolate & rhubarb tart w/ cardamon gelati
& chocolate sorbet

Polpette Di Ricotta 14
orange & chocolate ricotta dumplings w/ caramelised peach
& mascarpone

Fragole Zafferano 14
saffron infused strawberries w/ mint panna cotta

Sorbets & Gelati (g) 14
trio of home made sorbets & gelati

F o r m a g g i o

a selection of premium australian & imported cheeses w/ quince
paste, crisp bread & muscatels

see blackboard

I L  p r i m o

Ostriche (g) 1/2 doz 19   doz 29
premium australian oysters sourced for belluci’s restaurants
natural or lemon & crème fraiche sorbet

Bruschetta (v*) 15
vine ripened tomatoes, ‘san daniele’ prosciutto, basket ricotta
& fresh basil

Insalata Di Melone (g) (v*) 17
salad of roquette, rockmelon, ‘san daniele’ prosciutto, buffalo
mozzarella & ruby grapefruit w/ vincotto

Gamberi (g) 23
pan tossed tiger prawns w/ garlic, chilli & eggplant caponata

Calamaretti (G) 18
tender baby calamari w/ mixed greens & lemon garlic aioli

Carpaccio Di Manzo (G) 18
thinly sliced beef w/ tuna aioli, spanish onion, baby herbs
& aged parmesan

Degustazione piatto (v*) (min of 2) 13 pp
a selection of our most popular hot & cold antipasti
w/ baked ciabatta

R i s o t t o

Risotto con Pollo (g) 25
chicken risotto w/ swiss brown mushrooms, sugar snap peas
& creamy mascarpone

Risotto DI Zucca (g) (v) 24
caramelised pumpkin, baby spinach & gorgonzola risotto
w/ toasted walnuts

Risotto Gamberi (g) 28
prawn & scallop risotto w/ preserved lemon, asparagus,
garlic & saffron

Pa s ta

Penne Belluci’s 25
penne w/ pancetta, n’duja, onions, fresh chilli,
tomato & touch of cream

Linguine Marinara 29
hand picked crab meat, prawns, baby squid, mussels & vongole
w/ chilli tomato sugo

Linguine Di Vitello 25
tender veal, cherry tomatoes, olive oil, fresh basil & chilli

Pappardelle Di scampi 30
hand made pappardelle w/ morton bay bug meat, scallop stock,
garlic & chilli

Rotolo (v) 25
hand made rolled pasta w/ caramelised pumpkin, roasted pine nuts,
‘yarra valley’ persian fetta w/ sage burnt butter

Tortellini con Pollo 26
hand made chicken parcels w/ pancetta, onion, capsicum,
mushrooms & basil cream sauce

Cannelloni Di Ricotta (v) 25
spinach & ricotta filled pasta tubes topped w/ home made
tomaro sugo

Gnocchi 25
fresh ricotta gnocchi w/ twice cooked beef cheeks, asparagus
& confit cherry tomatoes

dishes marked (v) are vegetarian
dishes marked (v*) are vegetarian on request
dishes marked (g) are gluten free on request

pizzeriaTRADIZIONALE 
CUCINA ITALIANA

I L  F O R N O

Ciabatta 7
freshly baked ciabatta w/ italian olive oil 
& aged balsamic

Foccacia 9
baked fresh w/ roasted garlic, ligurian olives & fetta
or pesto & semi-dried tomato

A N T I PA S T I

Warm marinated olives w/ baked ciabatta (v) 7

Crisp zucchini flowers filled w/ basket ricotta 13
& gorgonzola dolce (v)

Line caught octopus pickled w/ white balsamic 12
& lemon zest (g)

Crisp pork belly w/ pickled apple & vincotto (g) 12

Baked ricotta w/ aged balsamic, rocket, 12
walnut & pear salad (v)

Ocean trout carpaccio w/ lemon & crostini 13

Salt & pepper crusted quail w/ salsa rosa (g) 13

corkage 5pp, cakeage 2pp, credit card surcharge 2

small plates designed to share


