STARTERS

Basket of Italian Bread 2.00
Olive Oil and Balsamic Vinegar Extra 1.50
Garlic Bread for Two 4.00
Bowl of Marinated Olives 6.00
Bowl of Marinated Feta 6.00
Bowl of Roasted Capsicum 5.00
Chips with Sauce 5.50
Spicey Wedges with Sauce 6.50
Soup of the Day (when available) 8.50
Bowl of Seasonal Vegetables 7.00
Potato Croquettes 9.50
Filled with mozzarella & black pepper
Sliced Italian Sausage 10.50
Antipasto Small 12.50
Large 19.50
Chilli Mussels (when available) 17.50
Calamari Fritti (fried squid) 15.00
Calamari Griglia (when available) 17.00
Marinated squid simply grilled with chilli
Garlic Prawns 18.00
BRUSCHETTA
Tomato, Basil & Garlic 8.00
Roasted Capsicum & Garlic 8.00
Goats Cheese & Sun Dried Tomatoes 9.00
Olive Tapenade 8.00
Pizza BREAD
Pizza Bianca (oregano & olive oil) 9.00
Pizza Pesto (pesto sauce & parmesan) 10.00
Pizza Rosso (tomato chilli & garlic) 9.50

SALADS (ALL OUR SALADS HAVE DRESSING)

Green Salad (olive oil & vinegar) Small 6.00

Large 9.00
Garden Salad (olive oil & vinegar) Small 7.50
Large 13.50
Greek Salad (olive oil & vinegar) Small 8.50
Large 15.50
Caesar Salad (homemade dressing) 14.50
Chicken Caesar Salad (homemade dressing) 21.50

Chicken & Avocado Salad (homemade dressing) 21.50

Prawn & Avocado Salad (homemade dressing) 22.50
Smoked Salmon & Avocado Salad
(homemade dressing) 22.50

Octopus Salad (olive oil & vinegar) 23.50
Salad Extras

Chicken 7.00
Avocado 2.50
SmokedSalmon 9.00

Pizza

[All pizzas have a Mozzarella Cheese & Tomato Sauce base]
Margherita* 15.00
($12.00 on special nights)

Margherita with Sausage 16.50
($12.00 on special nights)

Margherita with Ham 16.50
($12.00 on special nights)

Pizza Jojo 17.50
Italian sausage & leg ham ($12.00 on special nights)
Napoletana 17.50

Anchovies, kalamata olives & oregano
($12.00 on special nights)

Pizza alla Calabrese* 17.50
Ricotta, grilled eggplant & oregano ($12.00 on special
nights)

Pizza Dolce 17.50
Leg ham & pineapple ($12.00 on special nights)
Vegetariana*® 18.50

Mushrooms, capsicum, artichokes & olives
($12.00 on special nights)

Quattro Stagioni 18.50
Mushrooms, artichokes ,capsicum & sausage.

Served the traditional way with the toppings

separate or all mixed up ($12.00 on special nights)

Calzone Vegetariano* 18.50
Capsicum, eggplant, olives & mushrooms all wrapped
into a parcel ($12.00 on special nights)

Calzone di Ramma 18.50
Leg ham, mushrooms, onions & olives all wrapped
into a parcel ($12.00 on special nights)

Pizza al Tonno 18.50
Italian style tuna, diced fresh tomatoes,
onions & olives ($12.00 on special nights)

Chicken & Avocado 18.50
Chicken marinated in wine, avocado & sundried
tomatoes ($12.00 on special nights)

Pizza Priscilla 18.50
Chicken marinated in wine, onions,
mushrooms & capsicum ($12.00 on special nights)

Pizza Izabella 18.50
Sausage, olives, onions & artichokes ($12.00 on
special nights)

Pizza Stefania 18.50
Leg ham, mushrooms, onions & olives
($12.00 on special nights)

Pizza Carne (meat lovers) 20.50
Bacon, sausage, ham, chicken & onions
($14.00 on special nights)

Pizza Marinara 22.50
A selection of seafood ($15.00 on special nights)

Pizza Extras Each 1.00
Prawns or Smoked Salmon Each 3.00

*VEGETARIAN MEALS

Please note that Entertainment Card or other
vouchers are welcome but are not valid with our
Special discount dining offers such as the Pizza or
Pasta nights, Pasta lunch specials and Set Menu'’s

(Sorry no separate billing with vouchers)

ALL PRICES INCLUDE GST



PAsTA

Rigatoni al Tonno 17.50
Italian tuna, capers, olives, onions & chilli in a tomato sauce
($12.00 on special nights)

Spaghetti Carbonara 17.50
Bacon, onions, egg, garlic & parmesan cheese
($12.00 on special nights)

Spaghetti with Meatballs 17.50
Spaghetti with meatballs in a tomato bolognese sauce
($12.00 on special nights)

Rigatoni Montanara 17.50
Marinated chicken , spinach & mushrooms
in a cream & tomato sauce ($12.00 on special nights)

Penne Pollo 17.50
Marinated chicken, roasted capsicum, mushrooms & garlic
in a cream sauce ($12.00 on special nights)

Penne Amatriciana 17.50
Bacon, onion, garlic, chilli & fresh basil in a tomato sauce
($12.00 on special nights)

Penne al Diavolo 17.50
Italian sausage, mushrooms & chilli in a tomato sauce
($12.00 on special nights)

Rigatoni Messinese 17.50
Leg ham, grilled eggplant, mozzarella cheese
& basil in a tomato sauce ($12.00 on special nights)

Spaghetti Primavera* 17.50
Fresh seasoned vegetables in a cream & tomato sauce
($12.00 on special nights)

Goats Cheese Pasta* 19.50
Goat’s cheese & sundried tomatoes in a tomato sauce
($13.00 on special nights)

Lasagna 19.50
Cooked in the wood oven & served with salad
($13.00 on special nights)

Ravioli* 19.50
Filled with pumpkin & almond, with fresh tomato
in a cream & tomato sauce ($13.00 on special nights)

Tortellini 19.50
Filled with veal in a cream & mushroom sauce
($13.00 on special nights)

Gnocchi Sorrentino* 19.50
Homemade potato dumplings with mozzarella cheese &
basil in a tomato sauce ($14.00 on special nights)

Cannelloni* 19.50
Spinach & ricotta filled tubular pasta served with salad
($13.00 on special nights)

Truffle Rigatoni 20.50
Served in a creamy mushroom truffle sauce with sundried
tomatoes & snowpeas ($14.00 on special nights)

Spaghetti Marinara 21.50
Fresh seafood with chilli in a tomato sauce
($15.00 on special nights)

Linguini Firenze 21.50
Linguini with scallops & Prawns in a pesto cream sauce
($15.00 on special nights)

*VEGETARIAN MEALS

SIENA’S OF LEEDERVILLE

| 115 Oxford Street | Phone: 9444 8844 | Fax: 9444 1779 |

MeaT AND SEAFOOD

Pollo Siena 25.50
Chicken breast filled with prawns, spinach & capsicum
in a garlic cream sauce with salad & potatoes

Pollo Parmigiana 24.50
Chicken cutlet topped with cheese & tomato
with spaghetti napoletana & salad

Pollo Cacciatore 24.50
Chicken breast with garlic, onion, capsicum,
mushroom & basil in a tomato sauce with salad & potatoes

Scaloppine ai Funghi 25.50
Panfried baby topside veal with mushrooms
in a cream sauce with salad & potatoes

Scaloppine Marsala 25.50
Panfried baby topside veal in a marsala wine
& cream sauce with salad & potatoes

Saltimbocca Romana 25.50
Panfried baby topside veal topped with prosciutto & sage
in a wine, orange & cream sauce with salad & potatoes

Capretto Al Forno 30.50
Baby goat cooked in the oven served with roasted potatoes

Veal Parmigiana 24.50
Veal cutlet topped with cheese & tomato
with spaghetti bolognese & salad

Filetto 32.00
Chargrilled fillet steak in a Mushroom or Pepper sauce
with salad & potatoes

Filetto Vino Rosso 32.00
Chargrilled fillet steak in a Red Wine Jus
on a bed of sweet potatoes & a salad

Sirloin Porcini 31.00
Char grilled Scotch Fillet served with Italian wild mushroom
sauce served with roasted sweet potato, carrot, pumpkin &
potato

Calamari Fritti 24.50
Golden brown fried squid, homemade tartare sauce
with salad & chips

Calamari Griglia (when available) 28.50
Marinated squid simply grilled with chilli, salad & chips
Garlic Prawns 32.50
With a garden salad & garlic bread

Pesce Del Giorno (Fish of the day) 29.50
Grilled fish with salad, chips & our special homemade sauce
Barramundi 32.50

Pan Fried Kimberley Barramundi with cherry tomatoes,
olives, potatoes, thyme in a white wine sauce.

Piatto alla Pescatore For 2 people 68.50
Siena’s fisherman’s plate of prawns, grilled calamari with

a touch of chilli, fried calamari, fish & mussels served with
greek salad & chips

SpreciAL VEGETARIAN MEAL

Eggplant Parmigiana* 21.50
Layers of eggplant, tomato, parmesan & mozzarella cheese

Please note that Entertainment Card or other
vouchers are welcome but are not valid with our
Special discount dining offers such as the Pizza or
Pasta nights, Pasta lunch specials and Set Menu'’s

(Sorry no separate billing with vouchers)

ALL PRICES INCLUDE GST



COCKTAILS

DRINK SPECIALS

Bananarama 11.00
Creamy blend of Vodka ,Kahlua, Baileys,
cream & fresh banana

Blueberry Delight 11.00

Black Sambuca, Malibu & Strawberry
Liqueur blended with fresh cream

Strawberry Daiquiri  11.00
Made the traditional way with Rum,
Cointreau, Strawberry Liqueur

& fresh strawberries

Lady M 11.00

Midori & Frangelico blended
with our homemade gelato

Double Jeopardy 11.00

Frangelico & Black Sambuca mixed
with our homemade vanilla gelato
& topped with cold cream

Toblerone 11.00

Just like a chocolate bar! A creamy blend
of Baileys, Franjelico, Tia Maria & Kahlua
mixed with honey & our homemade
gelato

SHOOTERS

Shooting Star 7.00
Butterscotch Schnapps & Baileys

KGB 7.00
Kahlua, Baileys & Grand Marnier

Jelly Bean 7.00
Ouzo, Tequila & Grenadine

B-52 7.00
Kahlua, Baileys & Cointreau
Seduction 7.00

Kahlua, Midori & Baileys




FOOD SPECIALS

SOUP

Minestrone $8.50
ENTREE

Chorizo (Hot Spanish sausage) $10.00
Fish $15.00

Beer Battered Barramundi pieces with tartare
sauce

Polpette $11.00
Meatballs in a fresh tomato & red chilli sauce
SALAD

Nizzarda (Nicoise) $19.50

Green beans, tomatoes, boiled egg, tuna,
anchovies & olives

PASTA

Linguini Elba $21.50
With banana prawns,zucchini,cherry tomatoes in
alio olio sauce ($15.00 on Special nights)

PIZZA

Bianca Special $19.50
Bianca pizza bread with side orders of olives &
Italian sausage

Pizza Salmone $21.50
Salmon, brie cheese, mozzarella, capers & basil
($15.00 on special nights)

Pizza Capricciosa $21.50
Ham, olives, onion, egg, mozzarella & tomato
sauce ($13.00 on special nights)

MAIN MEALS

Salmone Livorno $31.50
Pan fried Tasmanian Salmon served on a bed

of potato rosti with steamed snow peas in a
caramelised reduction balsamic vinegar sauce

Pollo Toscana $25.50
Grilled marinated chicken strips with sundried
tomatoes, mushrooms & spinach served with
salad and mini potato croquettes

Filletto Rossini $33.00
Grilled fillet steak sitting on a bread crouton
topped with a liver pate in a red wine sauce
served with salad & potatoes

CHILLI MUSSELS
(when available)
Monday — Friday lunch
Mon, Tues, Wed nights

12.00

KIDS MENU
meals all $8.50

Chicken Nuggets & Chips
Battered Fish & Chips
Spaghetti or Penne Bolognese
Spaghetti or Penne Napolitana

Spaghetti or Penne in Butter sauce

PIZZA

Margherita

Margherita & Ham

Margherita, Ham & Pineapple

Margherita & Sausage

Vegetarian

12.00
Kids Meal

Meal, kids soft drink or juice
& a scoop of gelato




