Attemr

DINE IN MENU « BUON APPETITO

BREAD TO START PASTA

Garlic Bread 5.5
Garlic Cheese Crust — Oregano, garlic & mozzarella 12.9
E M
Mozzarella — Creamy oven-baked mozzarella 16.9 21.9
SPECIALTY SALADS sauce
Pollo Pesto — Chicken breast, spanish onion, 17.9 24.9
Pear & Walnut — Pear, rocket & walnuts w/ shaved 11.9 fresh tomato, avocado, cream & pesto

parmesan & balsamic glaze
Boscaiola — Bacon, mushroom, shallots, white 16.9 23.9

Italian Caprese — Sliced tomato, buffalo mozzarella, 12.9 wine & cream
olive oil & basil
Add prosciutto 15.9 Carbonara — Bacon, shallots, egg, white wine & 16.9  23.9
cream
Gregk — Tomato, cucum.ber, capers, onion, capsicum, 129 Gamberi — King prawns, onion, garlic, cherry 18.9 27.9
Danish feta, oregano, olives & extra virgin olive oil . : -
tomatoes, baby spinach, olives, chilli & extra
virgin olive oil
Marinara — Mixed seafood, garlic, chilli, shallots, 19.9 27.9
ENTRE ES c " fresh tomato, onion, white wine & napolitana sauce
Amatriciana — Bacon, shallots, basil, diced 16.9 23.9
Bruschetta — Diced tomato, onion & basil w/ 9.9 16.9 tomato, chilli & napolitana sauce

reduced balsamic dressing & shaved parmesan (seves2) (serves4) o _ _ _ _
Siciliana — Spanish onion, grilled eggplant, olives, 179 249

Garlic Prawns — Sizzling king prawns w/ garlic, 179 289 baby spinach, napolitana sauce & ricotta

chilli, shallots & parsley. Served with pane di casa.
P Y P Wild Mushroom Bolognese (Vegan) — Cooked 18.9 24.9

Calamari Fritti — Deep-fried calamari w/ lime 17.9 249 inared wine & tomato sauce w/ your choice of
& black pepper aioli penne or spaghetti
Mozzarella & Napolitana Arancini — With 159 21.9 Veal Ragu — Slow braised veal cooked w/ 189 25.9
tomato & cucumber salsa & lime aioli (4balls) — (Bballs)  pancetta, red wine, tomato sauce & baby peas
Baked Herb & Parmesan Stuffed Mushrooms — 16.9 23.9 Gorgonzola — Bacon, mushroom, spinach, 189 249
With rocket salad & balsamic reduction walnuts & gorgonzola cream sauce

Traditional Italian bolognese 189 239

Lasagna — Traditional beef lasagne w/ side salad N/A  21.9

SIDES

Italian Salad — Mixed lettuce, cucumber, tomato, 10.9
spanish onion, olives & balsamic vinegar KlDS — ALL $10
Seasonal Vegetables 9.9 _
Napolitana
Roasted Baby Chat Potatoes w/ Rosemary 8.9 _
Lasagna & Chips
Sage-infused Mashed Potato 7.9 _ _
Bolognese ¢ Kids Pizza
Straight Cut Fries in Sea Salt 7.9

Chicken Schnitzel & Chips

Trading hours 5-10pm | Sun 5-9pm | Tue closed
15% surcharge applies on all public holidays Shar.e you{
experience!

1.5% service fee applies to all credit card transactions



MAINS

TRADITIONAL PIZZAS

John Dory — Pan cooked fish with garlic, cherry 28.9
tomatoes, olives, capers, white wine & lemon

NZ Mussels — Half-shell mussels w/ napolitana, 26.9
cream, shallots & chilli. Served w/ pane di casa.

Pulcino Al Forno — Roasted spatchcock marinated in 31.9
garlic, chilli & rosemary (limited stock)

250g Steak Eye Fillet — With chips, seasonal 34.9
vegetables or salad & your choice of sauce:

« Diane: Worcestershire & cream

« Green Pepper: Peppercorns & cream

o Porcini Mushroom: Mushroom, shallots, white wine & cream

« Siciliana: Fresh tomato, capsicum, chilli, napolitana & balsamic
Saltimbocca — Veal or chicken layered w/ sage, 279
proscuitto & bocconcini in white wine sauce

Funghi — With a porcini mushroom cream sauce 279
Limone — With white wine, lemon & parsley sauce, rocket, 27.9
shaved parmesan

Green Pepper — With green peppercorn cream sauce 27.9
Parmigana — Topped w/ napolitana, basil & mozzarella 27.9
cheese

Chasseur — With mushroom, shallots, garlic, cream & 27.9
napolitana sauce

Attimo Sticky Date Pudding — With butterscotch sauce, 11.9
vanilla bean ice cream & walnut praline

Belgian Chocolate Mousse — Baileys-infused mousse 10.9
w/ berry coulis

Tiramisu — Traditional Italian dessert of layered coffee- 11.9
soaked sponge biscuits, mascarpone cream & Tia Maria

Vanilla Panna Cotta — Pistachio praline, white chocolate 11.9
leaf & orange syrup

Chocolate Mudcake — With wild berry coulis and vanilla 9.9
bean gelato

Trio Gelato — Award-winning gelato from Art Of Gelato 10.9

factory. Choose from Hazelnut * Chocolate ¢ Lemon
sorbet ¢ Vanilla bean ¢ Pistachio ¢ Apple sorbet

Ph: 02 9958 2644

4Wcom.au

Attimo Special — Prawns, mushroom, pepperoni & 20.9
pineapple

Napolitana — Anchovies, olives, oregano & basil 19.9
Capricciosa — Pepperoni, mushroom, capsicum, onion, 20.9
olives, oregano & garlic

Wanita — Bacon, mushroom, onion, capsicum & pineapple 20.9
Supreme — Pepperoni, ham, bacon, onion, capsicum, 22.9
mushroom, olives, anchovies & oregano

Prawn — Fresh tomato, garlic, prawns, basil & chilli 21.9
Mexican — Pepperoni, capsicum, garlic, oregano & chilli 19.9
Margherita — Extra cheese, extra tomato, oregano 18.9
& basil

Four Seasons — Ham, prawns, mushroom & capsicum 21.9
Vegetarian — Mushroom, pineapple, capsicum, garlic, 20.9
onion & oregano

Mighty Meaty — Pepperoni, bacon & ham 21.9
Hawaiian — Ham & pineapple 18.9
BBQ Chicken — Marinated chicken breast & BBQ sauce 20.9
Attimo 4 Cheese — Gorgonzola, mozzarella, 20.9
parmesan & Danish fetta

Vegan Italiano — Artichoke hearts, roast capsicum, 23.9
eggplant, fresh tomato, pine nuts, rocket & notzarella

Andrea Special — Proscuitto, rocket & shaved parmesan 23.9
Oceania — Prawns, calamari, fish, mussels w/ chilli, 25.9
garlic & basil

Tandoori Chicken — Tandoori chicken, Spanish onion, 23.9
roasted red capsicum, snow peas & mint yoghurt
Mediterranean Lamb — Lamb fillets, capsicum, Greek 25.9
feta, homemade cucumber, lemon zest yoghurt & onion

Tuscany — King prawns, roasted red capsicum, snow 27.9
peas & pesto

Siena — Roasted butternut pumpkin, feta, caramelised 23.9
onion, rosemary & rocket

Funghi — Mushroom, proscuitto, basil, buffalo 24.9

mozzarella & olive oil

Share your
experience!



