
GARLIC OR HERB BREAD

BRUSCHETTA 
Toasted ciabatta bread with fresh 
tomatoes, bocconcini, basil & herb 
oil with a hint of garlic
ZUPPA DEL GIORNO

Soup of the day         1/2        dozen
ALLA NATURALE
Fresh natural Oysters served 
with lemon
CON PANCETTA
Oysters baked with pancetta & a 
mild chilli balsamic reduction 
(chilli optional)
SPUNTINI 
A fine selection of fresh meats & 
marinated appetizers
SCALLOP SPIEDINO
Fresh market scallops, marinated
with chilli garlic served on a bed of 
pancetta, artichoke & rocket 
lettuce, with a lemon dressing
ARANCINI
Traditional Italian risotto rolled, 
crumbed & served with garlic aoil

SALSICCE ‘VIVERE’
Char grilled Italian Pork sausages, served
on a green salad & caramelised onion

PROSCIUTTO
Shaved prosciutto, roasted pumpkin, 
parmesan shavings, rocket lettuce with 
a balsamic dressing
ALLA CESARE 
Pancetta, croutons, shaved parmesan, 
egg, anchovies, baby cos leaves & a 
VIVERE style Cesar dressing
DI CALAMARI 
Fresh calamari shallow fried, served on 
a bed of rocket lettuce, roasted 
tomatoes, olives with creamy 
balsamic mayonnaise
DI POLLO
Char grilled chicken fillets, avocado, 
tomato, bocconcini, olives with a white 
balsamic lemon dressing
AL FORMAGGIO
A combination of bocconcini, tomato, 
basil & flavoured extra virgin olive oil.
MEDITERRANEO 
Fetta, tomato, cucumber, red onion,
kalamata olives & oregano dressing
INSLATA MISTA
Garden leaves, tomato, onion, 
cuccumber, olives

RISOTTO PESCATORE
A selection of fresh seafood finished
with white wine & sugo sauce
RISOTTO AL POLLO
Chicken pieces tossed with roasted
pine nuts & rocket leaves
RISOTTO ALLA ZUCCA
Roasted pumpkin, caramelised onion 
and spinach topped with taleggio
cheese.

CARBONARA
Pancetta, black cracked pepper with 
egg & cream sauce
POLPETTE
A mixture of pork & beef meat balls with 
fresh herbs in a napoli sauce
FUNGHI
Arrangement of mixed mushrooms, in
a cream sauce
GAMBERI
Tiger prawns, fresh tomato, caramelised
onions in a cream sauce
POLLO
Chicken pieces with roasted capsicum,
mushrooms, spinach & in a cream sauce
PRIMAVERA
A blend of seasonal vegetables in a
sugo sauce
AMATRICIANA
Chilli, pancetta, caramelised onions finished
in a sugo sauce
PUTTANESCA
Fresh tomato, anchovy fillets, capers,
onions & olives
MARINARA
A selection of fresh seafood finished with
garlic, white wine & olive oil
PESCATORE
A selection of fresh seafood finished with
our homemade sugo sauce
LASAGNA
Layers of fresh pasta & beef mince 
sauce, mozzarella & parmesan cheese
CANNELLONI
Homemade pasta sheets filled with
spinach & fresh ricotta. 
PASTA MISTA
Selection of three pastas
With Seafood

SALTINBOCCA ALLA ROMANA
Pan fried baby veal glazed with 
prosciutto on a bed of chargrilled
eggplant & roasted tomato
SCALOPPINE
Pan fried baby veal served with pumpkin 
mash (with a choice of mushroom or 
pepper sauce)
COTOLETTA MILANESE
Baby veal  crumbed in a homemade 
bread mix, served with roasted vegetables
VITELLO ALLA PARMIGIANA
Crumbed veal topped with fresh ham, 
napoli sauce & mozzarella cheese, 
served with infused roasted potatoes

GAMBERI PICCANTI
Skewered prawns served with a chilli
napoli dipping sauce & green salad
FRUTTI DI MARE (ZUPPA DI PESCE)
Melody of fresh seafood in a rich 
fish broth
CALAMARI 
Shallow fried, finished with lemon, chilli &
extra virgin olive oil.
MISTO DI FRUTTI DI MARE
An assortment of fresh market seafood.
For 2 people.

CHOICE OF FRESH & DRIED PASTA
Gnocchi, Spaghetti, Penne , Fettuccine, 
Tortellini . (Gluten Free also available) 
Served with the following choices 
of sauces:

BIG JOE’S
Tomato, cheese, ham, mushrooms, 
salami, onions, olives, pineapple
CAPRICCIOSA 
Tomato, cheese, ham, mushrooms, 
olives, anchovies
NAPOLITANA
Tomato, cheese, olives, anchovies, 
oregano
PEPPERONATA 
Tomato, cheese, hot salami, olives, 
capsicums, chillies
VEGETARIAN
Tomato, cheese, mushrooms, 
capsicums, onions, olives, oregano
HAWAIIAN
Tomato, cheese, ham, pineapple
MARGHERITA
Tomato, cheese, oregano
MARINARA
Tomato, cheese, mixed seafood, 
garlic, basil
MEAT LOVERS 
Tomato, cheese, ham, salami, bacon, 
bbq sauce
COLOSSEUM 
Tomato, cheese, ham, salami, 
onions, pineapple, mushrooms, 
capsicum, olives, prawns, bacon
MUSHROOMS (FUNGHI)
Tomato, cheese, mushrooms, 
oregano, basil
CHICKEN (POLLO)
Tomato, cheese, chicken, 
pineapple, bbq sauce

 

COZZE
Fresh local black mussels cooked with
onion, garlic & tomato broth
GAMBERI ALL’ AGLIO
Skewered prawns served with garlic 
dipping sauce & green salad

GLADIATOR
Tomato, cheese, ham, bacon, egg
PRIMAVERA
Tomato, cheese, ham, mushrooms
VESUVIO 
Tomato, cheese, anchovies, olives, 
onions, hot chillies, basil, oregano

FOCACCIA Cheese/Garlic
EXTRAS
Seafood
Gluten Free base

VIVERE
Tomato, cheese, virginia ham, hot 
salami, mushroom, roasted 
capsicum, potatoes, eggplant, 
prawns, olives, garlic, basil, oregano
ABRUZZO
Tomato, cheese, bocconcini, 
potatoes, rosemary, garlic, olives
QUATTRO FORMAGGI
Tomato, 4 cheeses
MEDITERRANEO
Tomato, cheese, fresh tomatoes, 
roasted capsicum, spanish onions, 
fetta cheese 
ORTALANA
Tomato, cheese, eggplant, zucchini, 
artichokes, tomatoes, olives, 
garlic, oregano
CALABRESE
Tomato, cheese, pork sausage, 
mushrooms, olives, roasted 
capsicum, garlic
PROSCIUTTO
Garlic paste, cheese & prosciutto

LASAGNA 

SPAGHETTI OR PENNE 

BOLOGNESE 

SUGO

CRUMBED CHICKEN PIECES & CHIPS

FISH & CHIPS

MOUSSE DI CIOCCOLATA
Chocolate mousse with vanilla glaze &
mixed berries

TIRAMISU
Coffee soaked sponge finger biscuits 
inbedded in a traditional marscapone 
cream

CREPE RIPIENO CON CIOCCOLATA BIANCO
E CONTREAU
Contreau & white chocolate, soft centred
crepes with caramel orange, strawberry &
mint 

SEMIFREDDO CON CHOCOLATA DI 
CALLABEAU 
Callebant milk chocolate parfail with
shards of honeycomb

GELATO MISTO
A selection of mixed ice cream 

FORMAGGI
Cheeses from small town in Toscana 
called Pienza & Lombardia with water 
crackers & crossini

SUGO
Homemade fresh tomato, garlic &
basil sauce.
BOLOGNESE
Minced meat sauce

DI FIORENTINA
T-Bone Meat cooked to your liking served 
on a bed of garlic mash, drizzled in a Jus
sauce (or with a choice of mushroom or
pepper sauce)
BISTECCA DI MANZO (Porterhouse)
Meats cooked to your liking served on 
roasted pumpkin, spinach & artichoke.
Drizzled in a Jus sauce (or with a 
choice of mushroom or pepper sauce)
FILETTO DI MANZO
Eye fillet cooked to your liking served
with roasted potatoes, capsicum &
green beans. Drizzled in a Jus sauce 
(or with a choice of mushroom or 
pepper sauce)

ONLY

Ham, cheese, tomato
Prosciutto, bocconcini, basil pesto, 
rocket lettuce
Salmon, Spinach, caramelised onion,
balsamic mayonnaise
Roasted pumpkin, eggplant, capsicum, 
artichoke
Chicken, avocado, rocket lettuce &
tomato

POLLO ALLA CACCIATORE
Succulent chicken braised with mushroom,
pancetta, tomato & fresh herbs. Served
on mash potatoes
INVOLTINI DI POLLO
Chicken breast filled with taleggio cheese, 
roasted capsicum, spinach, wrapped
with prosciutto. Served with roast 
vegetables
COTOLETTA DI POLLO
Chicken pieces crumbed in homemade
bread mix, served with rosemary & garlic
roasted potatoes
POLLO ALLA PARMIGIANA
Crumbed chicken topped with fresh
ham, napoli sauce & mozzarella cheese.
Served with green salad.

PATATE
Rosemary and garlic infused potatoes
SPINACI
Sautéd spinach with garlic
FARVE
Green beans with caramelised 
onions
VERDURA
Sautéd seasonal mixed green 
vegetables
PATATINE FRITTI
Bowl of chips

YOUR CHOICE OF PANINI OR FOCACCIA
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Welcomes you to La Dolce Vita
For our Friendly Family and Fantastic 

Meals

Our Friendly Staff Can Help You With 
Any Concerns, Enquires, Bookings 

or Functions.

NO SPLIT BILLS
MON - SUN 11:30 - LATE

SAT - SUN BREAKFAST 8.00 - 11.00
All Prices include GST
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Shop 129 Murnong St Pointcook
Ph: (03) 9395 0520  | Fax: 9395 0529

Melway Reference: Page 207 F3

ATTENTION CUSTOMERS:
THERE WILL BE 30-40 MINUTES WAIT ON WELL DONE STEAK 
PLEASE BE PATIENT


