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PRIVATE GROUP DININ"G ROOM AVAILABLE i ;
“Tucked away from the main restaurant, our private dining room offers an intimate :

setting for up to 25 guests designed for unforgettable gatherings”
Enquire via out website www.marinalunga.com.au = &
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antipasti

GARLIC OR HERB BREAD.....Baked panini, garlic or herb butter....$8 VG AVAIL

GARLIC & MOZZARELLA PIZZA CRUST.....House pizza dough, garlic butter, mozzarella.....$19 VG AVAIL
BRUSCHETTA POMODORO.....Tomato, spanish onion, basil, balsamic....$14 VG

GAMBERI AGLIO.....Seared prawns in a garlic Napoletana sauce.....$24 (8)

CAPRESE CALZONE.....Mini Calzone pockets filled with basil pesto, cherry tomato & mozzarella....$17 VG AVAIL (3)
SICILIAN MEATBALLS.....Traditional family recipe, beef meatballs, mozzarella, napoli sauce, Grana padano....$20 (5)
PROSCUITTO PLATE.....Locally cured, small batch prosciutto, grana padano, pickles, pesto.....$21
CAPONATA.....Sautee’d onion, eggplant, mushroom, cherry tomato, capsicum, napoli sauce, pine nuts +
ciabatta....$17 VG

insalata
ITALIANO.....Mixed lettuce, tomato, cucumber, black olives, capsicum, spanish onion, oregano, balsamic....$16.5 VG
ROMA.....Baby rocket, asparagus, sun dried tomato, olives, pesto, balsamic, pine nuts....$18 VG

PESTO CHICKEN.....Mixed lettuce, tomato, cucumber, olives, capsicum, onion, pesto chicken, feta, balsamic.....$23
MARINA LUNGA.....Racket, cherry tomato, pear, walnut, prosciutto, grana padano, balsamic.....$24

Q \ Q RICOTTA GNOCCHI + 4
\ ) GF + VEGAN GNOCCHI + 4
\\;1 VEAL TORTELINNI + 4
"IN

GLUTEN FREE PENNE + 3

ARRABIATA.....Smoked bacon, napoletana sauce, chill.....$26

PRIMEVERA....Mushroom, eggplant, cherry tomato, spanish onion, asparagus, baby spinach, napoli sauce.....$26 VG
SICILIANA......Fresh roasted eggplant, napoletana.....$24 VG

GARLIC PRAWN.....Seared garlic prawns, cherry tomato, rose’ sauce.....$28

CHILLI PRAWN.....Seared prawns, chilli, garlic, napoletana.....$28

CARBONARA......Smoked bacon, cream, egg, grana padano.....$26

BOSCAIOLA.....Ham off the bone, mushroom, cream.....$26

risotto

RISOTTO POLLO E FUNGHI.... Aborio rice, chicken , mushroom, baby spinach.....$27
RISOTTO MARINARA.... Aborio rice, prawns, calamari, fish, black mussels, napoletana sauce.....$29

al forno

SICILIAN LASAGNE.....Bolognese beef tomato sauce,, layered pasta, béchamel, mozzarella.....$26
CANELONNL.....Spinach & ricotta canelonni, napoletana sauce, mozzarella.....$26

vegan pasta

LINGUINE FUNGHI.....Field mushroom, baby spinach, cherry tomato, chilli, garlic, herbs & walnuts + evo.....$26
GNOCCHI BASILICO.....Hause, gluten free & vegan potato gnocchi, basil pesto, pine nuts, soy milk, basil.....$28
RISOTTO PIANTE.....Grilled eggplant, mushroom, cherry tomato, asparagus, baby spinach, napoletana sauce.....$27
CASARECCE AL FORNO....Artichoke, spinach, spanish onion, cherry tomato, napoletana sauce topped with

vegan mozzarella and baked....$27

traditional piZZH 13 INCH / $25

MARGHERITA.....House tomato pizza sauce, mozzarella, basil

HAM & PINEAPPLE.....Ham off the bone, pineapple
VEGETARIAN.....Mushroom, onion, capsicum, pineapple, black olive
PEPPERONIL.....Sicilian style spicy pepperoni

MEXICANA......Sicilian style spicy pepperoni, capsicum, onion
NAPOLETANA.....Anchovies, black olive

specialty pizza 13 INCH / $27

MARINA LUNGA SPECIAL.....Ham, mushroom, capsicum, onion, pineapple, black olive, chorizo
POLLO ITALIANO.....Garlic chicken, cherry tomato, capsicum, black olive
MEDITERRANEAN.....Chorizo, feta, onion, black olive, oregano, fresh rocket
CARNE.....Ham off the bone, sicilan spicy pepperoni, chorizo, smoked bacon
GAMBERONIL.....Garlic marinated prawns, baby spinach, spanish onion
PROSCIUTTO.....Cherry tomato, prosciutto, grana padano, fresh rocket
QUATTRO FORMAGGI.....Provolone, bocconcini, grana padano, mozzarella
FOUR SEASONS.....Ham off the bone, mushroom, capsicum, prawns

BBQ POLLO.....Grilled chicken, mushroom, onion, BBQ sauce base
CAPRICIOSA.....Ham off the bone, mushroom, black olive, anchovies
PRIMEVERA.....Sundried tomato, capsicum, eggplant, artichoke, asparagus

DI PATATE.....Garlic butter base, sliced potato, provolone, mozzarella, rosemary

ALL PIZZA TOPPED WITH HOUSE TOMATO SAUCE AND MOZZARELLA

Vegan pizza 13 INCH / $27

VEDURE.....Napoli sauce base, eggplant, mushroom, cherry tomato, spanish onion, vegan mozzarella, rocket
PIZZA AL PESTO.....Basil pesto, artichoke, spinach, onion, cherry tomato, vegan mozzarella, walnuts, rocket
AGLIO FUNGHI.....Garlic butter, mushroom, spinach, spanish onion, oregano, balsamic glaze, vegan mozzarella
SANTA MARIA.....Garlic butter, Napoli sauce, cherry tomato, oregano, vegan mozzarella, rocket

GLUTEN FREE PIZZA BASE 11" + 4.5 / HALF & HALF PIZZA + 2
ADDED INGREDIENTS: VEGETABLES + 3 -5/ CHEESE + 5/ MEAT +5-6
ANCHOVY + 3 / PRAWNS + 6

sweet treats
CLASSICO TIRAMISU.....Espresso soaked biscuit, marscapone, cocoa.....$12
CHOC HAZELNUT GELATO....$10
SICILIAN LEMON SORBET.....$10
CINNAMON APPLE PIE CALZONE..... $14 (3) VG AVAIL
NUTELLA PIZZA 11" $21 ....VG AVAIL + $3

drinks

SOFTDRINKS $4....COKE, COKE NO SUGAR, LEMONADE, SOLO, SUNKIST
SAN PELLEGRINO 500 ML $6.50 / AQUA PANNA 500 ML $5.50
CHINOTTO $5



