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@VICISOUTHBANKFOLLOW US
15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS.

PLEASE NOTIFY OUR STAFF OF ANY DIETARY REQUIREMENTS.

(V) VEGETARIAN    (VE) VEGAN    (GF) GLUTEN FREE    

(GFO) GLUTEN FREE OPTION    (DF) DAIRY FREE     

(DFO) DAIRY FREE OPTION

Antipasto

MARINATED OLIVES (VE, GF, DF)....................................................................................................................................................................10

THREE CHEESE GARLIC BREAD (V)..................................................................................................................................................................14

PANE..................................................................................................................................................................................................................................10

Toasted ciabatta, olive oil & balsamic vinegar (V, DF, GFO)

ARANCINI DEL GIORNO (3).................................................................................................................................................................................12

Arancini of the day - ask your waiter for today’s special! (V)

BRUSCHETTA...................................................................................................................................................................................................................14

Marinated tomatoes, olive oil, basil & ciabatta (V, DF, GFO)

FLASH FRIED BABY CALAMARI..........................................................................................................................................................................18

Lemon & mayo (GF, DF)

BURRATA...........................................................................................................................................................................................................................18

Fresh burrata, truffle + roasted garlic oil, crisp bread (GFO, V)

ANTIPASTI......................................................................................................................................................................................................................39

Prosciutto, triple cream brie, fresh + dried fruit, quince, marinated vegetables + olives, pickles, croccante + pane, olive oil + 
balsamic (GFO)

Pizza

Rosse

MARGHERITA ............................................................................24

San Marzano tomato, fior di latte, basil (V)

ORTOLANA ................................................................................25

Capsicum, onion, eggplant, zucchini, fior di latte 
(V)

IL PORCO ...................................................................................27

Pancetta, pork + fennel sausage, provolone, fresh 
chilli, fior di latte 

PEPPERONI ................................................................................25

Pepperoni, fior di latte

CAPRICCIOSA ........................................................................27

Leg ham, artichoke, mushroom, olives, fior di latte

SLOW COOKED BEEF RAGU.............................................................................................................................................................................31 
Tomato sugo, rigatoni, parmesan (GFO, DFO)

RISOTTO AL FUNGHI.............................................................................................................................................................................................29 
Roasted mushroom + aged carnaroli rice w/ marscapone, parmesan + rocket leaves (GF, V)
Add crispy bacon.....................................................................................................................................................................................................................6

CANNELLONI DI RICOTTA................................................................................................................................................................................28 
Seasoned ricotta, stracciatella, parmesan + spinach stuffed pasta tubes, napoli + fior di latte w/ dressed salad leaves (V)

CARBONARA...............................................................................................................................................................................................................28 
Crispy pork guanciale, mascarpone cream sauce, spaghetti, pecorino (GFO) 
Add smoked chicken...............................................................................................................................................................................................................7

PRAWN + CRAB LINGUINE.................................................................................................................................................................................33 
Shallots, garlic, chilli, cherry tomatoes + lemon in olive oil (GFO, DF)

GNOCCHI...................................................................................................................................................................................................................30 
Potato gnocchi, rich beef bolognaise sauce + parmesan 

CRISPY SKIN SALMON..............................................................31 
Panzanella salad of marinated tomato, onions, peppers, 
crusty bread w/ stracciatella + salsa verde (GF, DFO)

BISTECCA ......................................................................................42 
Grain-fed 200g eye fillet MB1+ w/ caramelised onions, 
salad greens, bacon vinaigrette + chianti jus (GF, DF)

FRIES + AIOLI (V, DF, GF) ....................................................10

ROASTED BROCCOLINI W/ PESTO...........................10
(V, GF, DFO)

ROCKET + PARMESAN SALAD..........................................14
w/ fresh pear + balsamic (V, GF, DF)

CANNOLI DEL GIORNO..................................................5EA 
Tubes of fried pastry filled with flavoured pastry cream 

CLASSIC TIRAMISU....................................................................14 
Layers of espresso & frangelico soaked saviordi  
+ whipped mascarpone

CAMPOS COFFEE PARFAIT................................................13 
Butterscotch sauce, chocolate crumb + sugar tuile (GF)

MANGO PANNA COTTA.......................................................12 
Tropical salsa, toasted macadamia + mint (GF)

AFFOGATO....................................................................................8 
Vanilla ice cream, fresh Campos espresso  
Add frangelico, tia maria or amaretto.....................................................7

Bianche 

MAIALE E ZUCCA ..................................................................26

Pork + fennel sausage, fior di latte, roasted pumpkin, 
sage

BOSCAIOLA ..............................................................................29

Shaved wagyu bresaola, mushroom, fior di latte, 
ricotta, rocket

QUATTRO FORMAGGI .....................................................25

Provolone, gorgonzola dolci, parmesan + fior di latte 
(not available Dairy Free)

TARTUFO E PROSCIUTTO .............................................27

Prosciutto di parma, black truffle oil, fior di latte

GAMBERI ......................................................................................27 

Prawns, roasted chilli oil, fior di latte, rocket

All pizzas available Gluten Free ( + 4 ) and Dairy Free on request

Pasta

Secondi Contorni

Dolci

GF pasta available on request ( + 2 )  


