
S P U N T I N I  &  PA N E 

GRANDMA’S BREAD  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 10

SEEDED SOURDOUGH Cultured Butter  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 12

OLIVE ALL’ASCOLANA Spicy Tomato   �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 18

GNOCCO FRITTO Ham, Mortadella, Guanciale  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 16

YELLOWFIN TUNA (A) Caponata, Toast  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 19

OSCIETRA CAVIAR 50G & ZEPPOLE (I) Crème Fraîche   �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  180

A N T I PA S T I 

SCAMPI & SCALLOP CRUDO (M) Orange, Capers  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 29

CLAMS CASINO (I) Spicy Crumb  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 32

BEEF CARPACCIO Tru�e, Hazelnut  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 28

FRITTO MISTO (A) Calamari, Prawn, Zucchini, Pesto Calabrese  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 32

QUAIL & MORTADELLA SPIEDINO   �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 26

VITO’S MEATBALL Ricotta   �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 14

M A C A R O N I 

SPAGHETTI POMODORO GIALLO Ricotta Salata  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 34

CONCHIGLIE (A) Crab, Green Garlic Butter  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 39

PRAWN & SCALLOP AGNOLOTTI (A) Martini Bianco  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 44

CASARECCE Vito’s Sausage, Broccoli Rabe, Chilli  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 29

SPINACH ROTOLO Al Forno   �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 36

BUCATINI ALL’AMATRICIANA  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 32

RICOTTA CAPPELLETTI AL RAGÙ  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 34

P E S C E 
C O O K E D  O V E R  C H A R C O A L

TIGER PRAWNS (A) Spring Onion Vinaigrette  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 34

SOUTHERN CALAMARI (A) ’Nduja, Fra Diavolo  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 58

KING GEORGE WHITING (A) Olive Oil, Lemon  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 65

WHOLE JOHN DORY (I) Sauce Piccata  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � MP

C A R N E  
C O O K E D  O V E R  C H A R C O A L 

CHICKEN AL MATTONE Peppers, Sweet Onion  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 64

LAMB LOIN CHOPS Salmoriglio  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 52

PORK CHOP Cherry Peppers  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 57

WAGYU FLANK 280G Red Wine & Oregano Vinaigrette   �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 52

ANGUS NEW YORK STRIP 300G Sauce Marsala   �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 62

ANGUS TENDERLOIN PEPPER-CRUSTED 250G Sauce Diane  �  �  �  �  �  �  �  �  �  �  �  �  � 65

PRIME ANGUS PORTERHOUSE 1KG Sauce Marsala  |  Sauce Diane  |  Salsa Verde �  �  �  � 260 

C O N T O R N I

VITO’S CAESAR SALAD  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 34

GEM LETTUCE SALAD Buttermilk, Chilli Breadcrumbs  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 24

SPRING ASPARAGUS Gremolata  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 18

SAUTÉED GREENS Chilli, Garlic  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 18

BEST FRIES �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 16

ITALIAN ROAST POTATOES  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  � 18

Spring Dinner

Seafood origins: A = Australian, I = Imported, M = Mixed (Australian Imported).

Our menu contains allergens & is prepared in a kitchen that handles nuts, shell�sh, gluten & eggs. Whilst all reasonable e�orts are taken to 
accommodate guest dietary needs, we cannot guarantee that our food will be allergen free. All card payments incur a 1.5% surcharge.  

Groups of 8 or more incur a 10% service charge. A surcharge of 5% will apply on Saturdays, 10% on Sundays and a 15% surcharge on public holidays.

№01

S P E C I A L I TÀ

VITO’S VEAL PARMIGIANA Casino Veal, Sugo, Bu�alo Mozzarella  �  �  �  �  �  �  �  �  �  75


