



                             

     


Rooftop Menu


6 Holberts Oysters, and a Glass of Pinsecco Sparkling 32*

Served natural with red shallot vinaigrette 


Selection of House made Gourmet Pies & Chips 20

choice from:


Shredded beef, Moroccan Lamb, 

Chicken and Leek, Kingfish and Peas


 Calamari Fritti.             26

Tender Calamari rings dusted in flour, deep fried served with chips and caper mayo.


Panino Italiano.           22

Focaccia with Mortadella, house-made pickles,


Red peppercorns mayo, grilled halloumi and rocket. 


Panino Picante.           20

Grilled hot chorizo with roasted capsicum, Dijon mustard and melted Gorgonzola on  

Sardinian flat bread.


Pizzas

Margherita - Tomato, mozzarella, basil. 22


Garlic and Cheese Pizza. 17

Lillino’s Special - Tomato, mozzarella, prawns, garlic, chilli. 33


Sarda - Tomato, mozzarella, homemade sausage, pecorino, chilli. 27

Diavola - Tomato, mozzarella, capsicum, onion, hot salami, chilli, olives. 27


Cotto e Funghi - Tomato, mozzarella, ham, mushroom. 27


All the above is served as a takeaway and can be enjoyed in our rooftop (weather 
permitting) or in our veranda, reservations, have the right of way.


Please note: Oysters are delivered fresh and depend upon availability on the day







Drink Bundles


Bucket of 4 Corona.                        26


Bucket of 4 Ichnusa.                       28

                                (Sardinian beer) 


Bucket of 4 Great Northern             26


Bucket of 4 Pear/Apple Cider.        24   


Tenuta Pinna Pinsecco. (bt)             48


Wines on the lawn will be served with Glass glassware 

Wines served for the rooftop will be served with Plastic glassware 


All the above is served as a takeaway and can be enjoyed in our rooftop (weather 
permitting) or in our veranda, reservations have the right of way.


