
 

 

 

 
 
 
ANTIPASTI  
Ciabatta                                                         
Warm ciabatta loaf, extra virgin olive oil 8.9  
Schiacciata Pizza Crust                                            
Parmesan cheese, rosemary, garlic, oregano, 
extra virgin olive oil 16 

Ostriche                                                        
Fresh shucked Oysters, balsamic & shallot MP  

Carpaccio Di Salmone                                    
Salmon carpaccio, Capers, semi-dried tomatoes, 
rocket, apple cider vinaigrette 23.9 gf | df  

Cozze e Vongole                                                     
Mussels, blue swimmer crab, clams, white wine, 
sugo, charred ciabatta 28.9 | 56 gfa | df  

Calamari Friti                                          
Tartare, lemon 24.9 | 39 gfa  

Piatto di Antipasti                                                 
Prosciutto di Parma, salami, mortadella, ricotta 
stuffed zucchini flowers, porcini mushroom 
arancini, mozzarella di bufala, parmigiano 
Reggiano, olives Min two people 55  

Arancini                                                                  
Porcini mushroom, truffle & mozzarella, basil 
aioli, parmigiano Reggiano (2) 15 V  

Fiore Di Zuchinni  
Lightly crumbed Zucchini Flowers                                            
with basil & ricotta (2) 19 V                           

Melanzane Parmigiana                                      
Eggplant, tomato sugo, basil, mozzarella & 
parmigiano Reggiano 24.9 GF V  

Insalata Caprese                                                   
Tomato, burrata cheese, basil, sea salt, oregano, 
extra virgin olive oil 26.9 GF V  

PRIMI - PASTA & RISOTTO  
Gluten free penne available + 3.5  

Risotto Con Frutti Di Mare                                                                
Prosecco, prawns, blue swimmer crab, zucchini, 
mascarpone, bottarga 38.9 gf  

Spaghetti Al Nero Di Seppia                                             
Squid ink spaghetti, prawns, blue swimmer 
crabmeat, garlic, white wine, sugo,                
grated bottarga 38.9 df  

Spaghetti Alle Vongole                                    
Spaghetti, blue swimmer crab meat, clams, white 
wine, garlic & chilli 37.9  

Penne Alla Norma con Salsicce                                                 
Penne, eggplant, sugo, Italian sausage,         
ricotta secca 34.9  

Ravioli Di Zucca, Burro e Salvia      
Pumpkin ravioli, burnt butter & sage,                               
ricotta secca 32.9 V  

Penne Calabrese                                                 
Chicken, sundried tomato, Napoletana, cream, 
parmigiano Reggiano 29.9  

Spaghetti Bolognese                                         
Parmigiano Reggiano 29.9 

 

 

 

 

 

                                                                                            

                                                                                        

 
 
 

 
MEAT- SEAFOOD 
 

 

 

 

 

 

 

 

 

 

Barramundi Cone Bay WA                         
Tomato sugo, capers, olives, sauteed broccolini 
40.9 gf | df  

Gamberoni Aglio Olio e Pomodoro                 
QLD king prawns, garlic, tomato sugo,              
char-grilled ciabatta 39.9|79 gfa|df  

Vitello ai Funghi                                                    
Veal scaloppini mushrooms, white wine                               
roasted potato 49.9 gf  

Pollo Al Forno                                                                
Pan baked deboned ½ Chicken stuffed with 
chestnuts, mascarpone, onion, white wine, 
tomato salsa & sauteed broccolini 36.9 gf  

200g Eye Fillet                                              
Roasted crushed chat potato & Spanish onion, 
red wine jus 49.9 gf | df  

250g Grass Fed Sirloin                                        
Fries, red wine jus 39.9 gf | df  

CONTORNI - SIDE DISHES  
Insalta Di Rucola, Nocciola e Pera,                
Rocket, pear, hazelnut, Parmesan, balsamic 15.9  

Broccolini Saltati                                             
Garlic & olive oil 12.9  

Patate                                                                                    
Crushed Roasted Chat Potatoes                       
with Spanish onion 11  

Fries, sea salt & rosemary 11  

BAMBINI                                     
Under 12 only 
21.9 Meal, Drink, gelato 

Mini Margherita Pizza                                                                            
Mini Hawaiian Pizza  
Mini 3 Pigs Pizza 
Spaghetti Bolognese                                                                 
Penne Napolitana, parmigiano 
Battered Fish & chips                                                                          
Chicken schnitzel & chips 
Calamari & chips 

V Vegetarian DF Dairy free                                           
GFA Gluten free available 

 

 

 

Dee Why Beach                                     
Since 1992 

 
PIZZA                                                                        
Gluten free base + 5 Vegan cheese + 5  

Margherita                                                                   
Salsa, mozzarella 25 V  

Margherita Tradizionale V                                                                                                       

Salsa, mozzarella di bufala, basil 26 V  

Diavola                                                                     
Salsa, mozzarella, gorgonzola, salami, chilli 28.5  

Capricciosa                                                                     
Salsa, mozzarella, ham, artichoke hearts, olives, 
mushrooms 28.5                                         

Vegetariana                                                        
Mozzarella, zucchini, roasted capsicum, 
mushrooms, artichokes semi dried Roma 
tomato, black olives, parmigiano 28.5  

Hawaiian                                                            
salsa, mozzarella, ham, pineapple 27.5  

The Stella                                                                   
salsa, mozzarella, ham, pepperoni, capsicum, 
mushroom, onions, olives 28.5  

Golossa                                                                
Mozzarella, potato, Roman sausage,                                  
rosemary 28.5  

Gamberi                                                                         
Salsa, mozzarella, garlic prawns,                       
zucchini, chilli 29.5  

Three Little Pigs                                                          
Pulled pork, beach wood smoked bacon, Roman 
sausage, tomato salsa, mozzarella, hickory 
smoked BBQ sauce 28.5  

Luca                                                                        
Mozzarella di bufala, sautéed mushrooms,   
truffle, prosciutto di Parma parmesan 29.5 
 

 

 

 

 

 

 
OPENING TIMES                                                                                                                          
LUNCH - Closed Tuesday                                                                       
Monday Wednesday Thursday Friday                 
12:00 - 3:00 pm  
Saturday & Sunday 12:00pm till late                                                                           
DINNER - Closed Tuesday     
Monday Wednesday Thursday Friday 5:00pm  
Saturday & Sunday 12:00pm till late                                                                                        
 

 
BYO wine 6.5 pp | Cakeage 4.50pp  

BYO wine not available                                                            
Friday, Saturday, Sunday & Public holidays                                                                         

Surcharge Sunday 10% | Public holiday 15%                              

Card transaction fee 1.5%                                             

Prices Inclusive of 10% GST                                                          

Menu subject to change due to seasonal influences.                                                               

           

 

 

HAPPY HOURS 
Each Day 3pm to 6pm 

Beers from 7 
Wines 6 

Cocktails 12 
 

 

AUSTRALIAN                            
SEAFOOD PLATTER                                                        

for two 250  

To start:                                                            
Fresh Shucked Oysters &                              

Tasmanian Salmon Carpaccio                        
followed by grilled                                             

WA Scampi, Qld King Prawns,                   
Qld Moreton Bay Bugs, WA Barramundi,                                                   

Qld Flour dusted Calamari, Fries 

 



                                      

 

SOFT DRINKS   
Moda Sparkling Water 750ml                 7.9  
Lemon Lime & Bitters                   5.9  
Coca Cola | Coke No Sugar | Sprite | Fanta                                             
Ginger Beer | Ginger Ale                  

JUICES                                                                                     
Orange | Pineapple | Apple | Tomato  5.9 

MOCKTAILS   
Mango Madness                                                                                                                     
Mango, peach, orange & pineapple 11.9 

Berrylicious                                                                         
Strawberries, raspberries, lychee puree & 
apple juice 11.9 

Ginger Mojito                                                                                    
Ginger juice, mint, ginger ale, soda 12.9 

COCKTAILS  
Aperol Spritz                                                                                                                            
Aperol, Prosecco served over ice 17.9 

Bellini Cipriani                                                                                     
Prosecco blended white peach 16.9 

Negroni                                                                                                  
Tanqueray gin, Campari, & Vermouth 22.5 

Frosty Fruit                                                                                   
Vodka, Cointreau, peach liqueur, pineapple,                                           
passionfruit & mango 21.5 

Margarita                                                                                               
El Jimador tequila, Cointreau, lime juice 21.5 

Mojito                                                                                 
Bacardi Rum, muddled limes & mint 21.5 

Lychee Martini                                                                                                                   
Vodka, Lychee liqueur, lychee puree 21.5 

Espresso Martini                                                                                                                       
Vodka, Tia Maria, Crème de Cacao shaken 
with a shot of espresso 22.5 

50/50 Old Fashioned                                                                                             
Rye Whiskey, Makers Mark bourbon, bitters,                                                      
orange & lemon juice 22.5 

BEERS  
DRAUGHT  
Peroni 5.1%                 300ml  11.5  
Rome, Italy     500ml  16 

4 Pines Pale Ale 4.5%   350ml  10.5  
Brookvale, NSW    570ml  14.5 

Buckettys Lager 4.5%         300ml 10.5 
Brookvale, NSW                     500ml 14.5 

Beer of the Month   Ask our staff  

BOTTLE | CAN 
Hillbilly                                                                                        
Crushed Apple Cider 4.5%            Bottle  9.5                          
Bilpin, NSW      

Nort Non-Alcoholic Beer 0.05%   Bottle  10.5                                 
Modus Mona Vale, NSW    

Mid Strength Hazy 3.5%                Can      10.5 
Modus Mona Vale NSW      

4 Pines Stout Space Beer              Bottle  10.5                                                   
Brookvale, NSW      

4 Pines Brookvale Union  
Alcoholic Ginger Beer 4%   Can    11.5                       
Brookvale, NSW    

 

 
 
 

 

 
CHAMPAGNE & SPARKLING                                                   

 Glass              Bottle 
                120ml         

Bandini Prosecco  12.5           59 

ITALY  

NV Veuve Ambal   14.5           64 

Blanc de Blanc, FRANCE 

NV Champagne Taittinger         129 

FRANCE  

WHITE WINES                                                      
           Glass     Carafe   Bottle 

                                          150ml    500ml 
ITALIAN WHITES 
Monte Tondo Soave                          57 
Veneto, ITALIA     
    
Breganze Pinot Grigio  12.5    37        56 
Venezia, ITALY     
   
Pio Cesare Gavi                                         75 
Alba Piedmonte, ITALIA    
   
Contessa Pecorino    
Abruzzo, ITALIA             63 

RIESLING  
Rockbare     12.5     38        58 
Clare Valley, SA  
     
Frogmore Creek  16        43        64 
Coal River, TAS     
  

SAUVIGNON BLANC  
Totara    12.5    36        55 
Marlborough, NZ    
   
Ashbrook   15        41       65 
Margaret River, WA    
   
Craggy Range Te Muna            69 
Martinborough, NZ     

SEMILLON  
Keith Tulloch Semillon   12.5    37       56 
Hunter Valley, NSW    
   

PINOT GRIGIO/GRIS  
Keith Tulloch Pinot Gris  12      35       52  
Hunter Valley, NSW    
   
The Other Wine Co Pinot Gris   
Adelaide Hills, SA            65 
     
Tar & Roses Pinot Grigio13.5   39        59 
Strathbogie Ranges, VIC  

CHARDONNAY 
Credaro Five Tales           12.5    36       54 
Margaret River, WA    
  
Ashbrook             69 
Margaret River, WA    
    
Mountadam High Eden   16      52        78  
Eden Valley, SA     
  

     

     

 

                                                                     
 
 
 
 

 

 
RED WINE                                               

              Glass      Carafe    Bottle 
                                          150ml    500ml 
ITALIAN REDS 
Fantini Sangiovese         12   35         52 
Abruzzo , ITALIA    
   
Monte Tondo Valpolicella   65 
Toscana, ITALIA     
    
Cosi Chianti (Organic)    12.9  36  55 
Toscana, ITALIA      
 
Contesa Montepulciano 16  46  68 
Abruzzo, ITALIA    
   
Giovani Rosso Barbera d’Alba                92  
Piedmont, ITALIA    
     
Vietti Nebbiolo Langhe         
Piedmont, ITALIA    99
      

ROSÉ  
Keith Tulloch     52   
Hunter Valley, NSW    
    
Rameau d’Or   16.5  42  62 
Provence, FRANCE    
  
Fantini Rose    
Abbruzzo, ITALIA 12.5  38  57
    

PINOT NOIR  
El Desperado   12  37  56 
Adelaide Hills, SA    
   
42 Degrees South    69 
Coal River, TAS     
     
Rising      79 
Yarra Valley, VIC    
     

CABERNET SAUVIGNON  
Penny’s Hill    16  41 62 
McLaren Vale, SA    
   
Ashbrook     69 
Margaret River, WA    
    

RED VARIETALS  
Robert Stein Merlot  12  35  53 
Mudgee NSW     
   
Yangarra GSM     78 
McLaren Vale, SA    
      
Cullen Cabernet Merlot                98 
Margaret River, WA    
    

SHIRAZ  
Hesketh   
Limestone Coast SA  11.9  33  52
     
Mountadam 550  16  43  65 
Barossa Valley, SA    
  
Ashbrook     69 

Margaret River, WA    

    

Two Hands Gnarly Dudes   78 

Barossa Valley, SA    

   


