
SALADS

ENTREES

BUFFALO MOZZARELLA
& PROSCIUTTO CAPRESE
Fresh buffalo mozzarella, sliced tomato, 
prosciutto, basil leaves & balsamic glaze 
finished with extra virgin olive oil 

$25 $27

CHICKEN SALAD
Mediterranean salad topped with grilled 
marinated chicken thigh fillets

$26 $28

ROCKET SALAD
Rocket leaves, parmesan shavings & tomato 
dressed with balsamic vinegar & olive oil

$15 $17

MEDITERRANEAN SALAD
Mesclun lettuce, tomato, cucumber, olives, 
onion, parmesan shavings & fetta dressed 
with balsamic vinegar & olive oil

$15 $17

MEDITERRANEAN LAMB SALAD
Mediterranean salad topped with grilled 
marinated lamb rump & tzatziki, served with 
pita bread

$30 $33

SIDES
EXTRA BREAD ROLL & BUTTER $3 $3

BOWL OF VEGETABLES $9 $11

SEASONED WEDGES
Served with sour cream & sweet chilli sauce

$12 $14

BOWL OF CHIPS $10 $12

GRILLED POLENTA V $8 $10
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GARLIC BREAD

PARMIGIANA BRUSCHETTA

FRIED OLIVES

PORCINI MUSHROOM ARANCINI

SOUP OF THE DAY

MELANZANE FRITTI

CRUMBED CALAMARI

SALT & PEPPER CALAMARI

GARLIC & CHILLI PRAWNS

Marinated diced tomato topped with 
parmesan shavings & balsamic glaze
on crusty sourdough bread

Kalamata olives sautéed with garlic,
chilli & olive oil

Rice balls served with Napolitana sauce
& parmesan shavings

Check specials board

Eggplant croquettes topped with a cheese 
mix & baked in a Napolitana sauce

In-house marinated & crumbed squid strips

Squid strips lightly dusted in our own
special salt & pepper flour mix

Pan-fried in olive oil, garlic & chilli, 
served with crusty sourdough bread

$12
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PASTA AND RISOTTO MM NMNM

RIGATONI NAPOLITANA S  $19 S  $21
L  $23 L  $26

RAVIOLI BOSCAIOLA S  $23 S  $26
Beef filled pasta tossed in a
creamy bacon & mushroom sauce

Tossed in a house-made tomato & basil sauce

L  $26 L  $29

SPAGHETTI BOLOGNESE S  $20 S  $22
Tossed in a house-made beef 
mince & tomato sauce

L  $25 L  $28

SPAGHETTI MARINARA
A variety of seafood sautéed in a pan with 
Napolitana sauce

$32 $35

SPAGHETTI GAMBERO WITH 
POMODORO FRESCO
Sautéed prawns tossed with fresh tomato, garlic
& olive oil, finished with Napolitana sauce

$30 $33

RIGATONI VODKA
Tossed with pancetta & flamed with vodka, 
finished with a creamy Napolitana sauce

$27 $30

GNOCCHI GORGONZOLA
Gnocchi tossed in a gorgonzola cheese sauce

$30 $33

RISOTTO SMOKED SALMON & 
PRAWNS
Tossed in a light cream sauce 
with a touch of chilli

$30 $33

SPAGHETTI MEATBALLS NAPOLITANA

GLUTEN-FREE FUSILLI PASTA AVAILABLE

Tossed with pork & beef meatballs in a
Napolitana sauce

Available for an additional $5 on listed prices for the following
sauces: Napolitana, Bolognese, Marinara, Gambero, Vodka,
Smoked Salmon & Prawns

$25 $28
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CHICKEN NUGGETS & CHIPS
CHEESEBURGER & CHIPS
SPAGHETTI BOLOGNESE
CHICKEN SCHNITZEL & CHIPS

RIGATONI NAPOLITANA
CALAMARI & CHIPS
CRUMBED FISH & CHIPS

CHILDREN’S MEALS   M $14 | NM $16

I
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Whilst we endeavour to meet most dietary requirements, we cannot guarantee that our dishes are free from 
traces of nuts, seeds or other allergens. Some dishes may contain whole olives which may include pips or 

fragments. Please advise our staff of any dietary requirements or food allergies before ordering.

= Vegetarian         = Vegan         = Gluten Free

M = Member | NM = Non-Member

Seafood Origin         = Australian         = Imported        = Mixed
V VG GF

M

M
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LA TRATTORIA
AT THE FRATERNITY CLUB

Not a member?

SCAN THE QR CODE 
TO BECOME A MEMBER 

& SAVE UP TO 20%!



MEAT & POULTRY M NM

CHICKEN SCHNITZEL
Crumbed chicken breast served with chips & 
salad or vegetables

S  $20 
L  $26

S  $22 
L  $29

CHICKEN PARMIGIANA
Chicken schnitzel topped with eggplant, 
Napolitana sauce & cheese mix, served with 
chips & salad or vegetables

$30 $33

GRILLED MARINATED
CHICKEN THIGH FILLETS
Served on a vegetable risotto

$30 $33

YEARLING SCHNITZEL
Parmesan & herb-crumbed yearling topside 
served with chips & salad or vegetables

$30 $33

PORK SCHNITZEL
Parmesan & herb-crumbed pork served with 
chips & salad or vegetables

$28 $31

SIRLOIN STEAK
Grilled sirloin served with chips & salad or 
vegetables & a choice of Mushroom, Pepper, 
Diane, Red Wine Jus or Demi-Glace Sauce

$40 $44

LAMB RUMP
Pepper & herb-crusted 400g Victorian 
Sovereign lamb topped with red wine jus, 
served with chips & salad or vegetables

$40 $44

VEAL SCALOPPINE FUNGHI
Pan-fried veal sautéed with white wine & 
mushroom sauce, served with chips & salad 
or vegetables

$39 $42

CHICKEN SCHNITZEL & PASTA COMBO
Chicken breast schnitzel served with rigatoni 
pasta tossed in your choice of Bolognese, 
Napolitana or Vodka sauce

S  $25 
L  $30

S  $27 
L  $33

GF dishes may require modification to suit a 
gluten-free diet. Please advise our staff when 
ordering.

SAUCES
PEPPER, DIANE, MUSHROOM,
RED WINE JUS, NAPOLITANA

$4

GF

GF

SEAFOOD M NM

PORTOFINO PRAWNS & RICE
Medium king prawns tossed with green 
peppercorns, flamed with brandy, finished 
with a creamy Napolitana sauce, served on 
a bed of arborio rice

$30 $34

GRILLED SOLE
Whole grilled fish served with chips & salad 
or vegetables

$30 $33

GRILLED SEAFOOD MEDLEY
Barramundi fillet, marinated prawns & 
baby calamari served with chips & salad or 
vegetables

$34 $37

CRUMBED CALAMARI
In-house marinated & crumbed squid strips 
served with chips & salad or vegetables

$27 $30

SALT & PEPPER CALAMARI
Squid strips lightly dusted in our own 
special salt & pepper flour mix, served with 
chips & salad or vegetables

$27 $30

GRILLED BARRAMUNDI & PRAWNS
Grilled fillet topped with Mediterranean 
prawns, served with chips & salad or 
vegetables

$33 $36

PANKO CRUMBED FLATHEAD FILLETS
Served with chips & salad or vegetables

$28 $31

FISHERMAN’S BASKET
A variety of lightly fried seafood served 
with chips & salad

$33 $36

MUSSELS PROVENÇALE
Tossed in a tomato & basil sauce, served 
with crusty sourdough bread

S  $20 
L  $33

S  $22 
L  $36

ZUPPA DI PESCE
Barramundi, prawns, squid strips, mussels & 
vongole cooked in a house-made bisque, 
served with crusty sourdough bread

$30 $33

GF dishes may require modification to suit a
gluten-free diet. Please advise our staff 
when ordering.

BURGERS M    NM

AMERICAN BURGER & CHIPS
Grilled beef patty, pickles, onions, 
American mustard, cheese & tomato sauce 
on a potato bun

$20 $22

BARRA BURGER & CHIPS
Grilled barramundi fillet, pickles, cheese, 
lettuce & tzatziki sauce on a potato bun

$22 $24
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VEGAN MEALS
PLANT BASED BURGER & CHIPS 
Plant-based burger patty topped with fresh tomato, 
capsicum, eggplant & rocket on a potato bun

$22 $25

PLANT BASED SCHNITZEL 
Plant-based crispy golden schnitzel served with 
chips & salad or vegetables

$27 $30

RIGATONI VEGIE PASTA 
Rigatoni tossed with seasonal vegetables, 
garlic, olive oil, fresh herbs & a tomato salsa

$25 $28
ITALIAN STEAK SANDWICH & CHIPS
Grilled marinated steak topped with provolone cheese, 
eggplant, capsicum, rocket & pesto on a toasted roll

$24 $26

SOUTHERN FRIED CHICKEN BURGER & CHIPS
Southern fried chicken breast topped with slaw, 
chipotle sauce & lettuce on a potato bun

$22 $24

NEW
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OPEN 7 DAYS
LUNCH 12pm–2pm

DINNER Sun–Wed 5:30pm–8:30pm | Thu–Sat 5:30pm–9:00pm

See Page 1 for Dietary & Seafood Origin Legend.

Not a member?

SCAN THE QR CODE 
TO BECOME A MEMBER 

& SAVE UP TO 20%!
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