
AMALFI COAST NIGHT 
Shelly’s ​
Sunset Session

 

Friday 
9th Jan 
4.30 - 8.00PM 

 
 

 

NO split bills, ONE payment per table please.​  
Surcharge applies to all card payments, 10% surcharge applies on Sunday, 15% on public holidays 

If you have any dietary requirements don’t hesitate to let your server know  
 

STARTERS ​
‘Osteria Morelli’ Olive Focaccia (V)​ ​ ​ ​ ​ ​ ​ ​ 11​
         
Fritto Calamari  (GF)(DF)​ ​ ​ ​ ​ ​ ​ ​                         28​
garlic aioli and chili salt                                                
 
Antipasto Plate (GF and DF available)​ ​ ​ ​ ​                                     34​
cheese, charcuterie, olives, marinated vegetables, dips, grilled sourdough    
 
Organic Tempura Stuffed Zucchini Flowers (V)                                                                          26 
filled with ricotta, semi-dried tomato and lemon 
 
MAINS 
Linguini Fruit de Mare                                            ​ ​ ​ ​ ​                        40  
prawns, mussels, squid in light tomato and basil sauce, chili, garlic, parmesan 
 
Spaghetti Vongole​ ​ ​ ​ ​ ​ ​ ​ ​                        35 
clams, garlic, lemon, parsley, olive oil and parmesan 
 
Grilled Swordfish (GF) (DF)​ ​                                                                                                   40 
zucchini spaghetti, lemon, blistered tomato, basil, salsa verde  
 
Grilled Black Angus Rump Cap (GF)(DF available)                                                                  40 
Rocket, roast kipflers, parmesan, aged balsamic 

 
Caprese Salad (V) (GF)                                                                                                                        21 
tomato, basil, buffalo mozzarella, olive oil, aged balsamic 
 
 
DESSERT 
Lemon Sorbetto (DF) (N)​ ​ ​ ​ ​ ​ ​               ​           14 
Raspberry, pistachio 
 
Tiramisu                     ​ ​ ​ ​ ​ ​ ​ ​ ​ ​           15 
Coffee, mascarpone, sponge, chocolate, berries 
 


