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Menu

Available after 11:00 AM.

GARLIC PRAWNS 25.9

Sizzling prawns cooked with olive oil and garlic
served with toasted bread.

BRUSCHETTA CHARCOAL BREAD \Ii 18.9
Traditional [talian tornato, onions, fior di latte mozzarella

served on house-made activated charcoal bread topped

with balsarmic glaze.

MEATBALLS ... 16.9
House made meatball with bread on rich Napoli sauce
topped with parmesan cheese. (2pcs)

ARANCINI ..o 13.9
House made hand-rolled Italian rice balls with Napoli sauce
and mozzarella cheese. (2 pes)

STUFFED OLIVES ASCOLANE................... 14.9

Italian stuffed olives (beef, pork & chicken) lightly
crumbed & fried, served with aioli sauce.

CHIPS Q’ ...................................................................... 8.9
House chips served with your choice of tomato sauce or
aioli.

BURRATA OF THE \F'VEI':II(Q,\.j 19.9
MIXED WARM OLIVES ,’ ' (¥ &: ..................... 8.9
PROSCIUTTO BOARD 22.9

3 Prosciutto slices, Buffalo mozzarella, slice of bread.

GRILLED CHICKEN SALAD. .............cccccocooeooe. 27.9
Grilled chicken tenderloins, warm kipfler potatoes, mixed
lettuce, cherry tomatoes, cucumber, red onion, mayonnaise.

CAPRESE SALAD Qh &) 17.9

Sliced tomato, buffalo mouarel]a basil, oregano.
(Add Sliced Prosciutto- 4.9)

RUCOLA @) voseosiwmimrsmsisimccmicenns 17.9
Rocket, pear, walnuts & parmesan topped with balsarmic
alaze

INSALATA MISTA ]i '| s e e 14.9

Fresh lettuce, tomato, rcd onion, 0I1\»c=; & cucumber,
drizzled with Tinello’s special dressing.

o)

PASTA AND RISOTT

ALL PASTA & SAUCES AT TINELLO ARE
HOUSE-MADE DAILY USING NONNA’S
TRADITIONAL RECIPES

*GLUTEN FREE PASTA +3.5

SPAGHETTI | LINGUINE | PAPPARDELLE |

RIGATONI | GNOCCHI

NAPOLISAUCE (' W0 .....ccooovevtci 23.9
BOLOGNESE SAUCE ... 25.9
AMATRICIANASAUCE ..o, 20,9
Guanciale, Napoli sauce, chilli.

FUNGHI MUSHROOM “’ L 28.9
Mozzarella, mixed mushroom, truffle oil and shaved parmesan.
TINELLO SAUCE ........... . 28.9
Creamy sauce with pork sausage, peas & mushrecoms.

BUTTER AND SAGE @) 279
Beef or Pumpkin Ravioli.

CARBONARALINGUINE ... 27.9
Egas, guanciale, pecoring & pepper.

LAMB RAGU PAPPARDELLE............... 319
9 hour slow-cooked lamb, pecorino,

PUTTANESCA LINGUINE -\']’ i e e
Napoli sauce, capsicum, olives, capers and pecorino.

PUMPKIN & SPINACH GNOCCHI Q’ ,,,,,,,,,,,,,,,,, 29.9
Roasted pumpkin, sage, spinach, crearn, parmesan.
SPAGHETTIPESCATORE ... 33.9
Calamari, mussels, scallops, prawns, garlic,

cherry tomatoes, thyme, red chilli, parsley.

GNOCCHI SORRENTINA (I, ...................................... 28.9
Grocchi with Napoli sauce & mozzarella baked in the aven.
LASAGNA ... 9 Se—— L

Classic Italian Huust, made Ius\ ana,

TINELLO'S FAMOUS SEAFOOD PASTA ... 38.9
Linguine with Moreton Bay bug, prawns, calamari, fresh
rnussels & clams cooked in a gourmet seafood bisque.

SEAFOOD RISOTI‘O./.',’] T | 4 L

Italian arborio rice cooked i 1n a Ilqht :,herr\ tomato sauce v\th
a selection of prawns, calamari, fresh rmussels & clams topped
with fresh parsley.

MUSHROOM RISOTTO q’v\); L —— 33.9

[talian arborio rice cooked in a light creamy portobello
rmushroom and truffle sauce, topped with parmesan.




Menu

w VEAL MILANESE COTOLETTA ..........ccccccoovrunneune. 35.9 < GARLIC & CHEESE ¢ W i 189
Z Veal schnitzel served with chips and garden salad. N
[— N MARGHERITA 4 R T 23.9
CALAMARL.........oovmmreemmrissssimmsssmmssssss s sssssinis 28.9 E San Marzano, mozzarella, basil.
Lightly floured fresh calamari, seasoned with salt and
pepper, served with rocket &aioli. MEAT LOVERS oo 27.9
Ham, salame, bacon.
FISH OF THE DAY.... e 37.9
SANDANIELE........eeecevscneevsneens. 242D
CHICKEN PARMIGIANA..........ccooorisnrersiinnrenas 28.9 Fresh, Buffalo mozzarella, Prosciutto, rocket, shaved parmesan.
Crumbed chicken breast fillet topped with house-made
Napoli sauce & mozzarella, served with chips. VEGETARIAN (' W0 ..o 279
—_— Mushroom, capsicum, olives, onion.
AN U 2 e 43.9
300g local porterhouse fillet grilled cooked CAPRICCIOSA ... iiisisi s i 27.9
to your liking and served with [talian garden salad & chips. Barcrrichioors aicis aribeiios
RIB BV PRAWN AND ZUCCHINI ........ccooorers 30.9
350g 100% Australian grass fed, beef cooked to your liking G Prwna aicchin il
& served with [talian garden salad & chips. " i ' ’
LAMB CUTLETS ............................................................ 37—9 4 { ]'_:() R K[ ['}S U N l') EIZ T i_] E ‘QG E 0 5:' I 0)
3 pes of lamb cutlet, Kipfler potatoes, mint dipping. ¢
GRILLED CHICKEN CACCIATORE. 26.9 m KIDS SPAGHETTI BOLOGNESE ............... 14.9
Grilled chicken breast cooked in a very tasty red sauce 2 e
with capers, olives and red capsicum served with mashed KIDS RIGATONI NAPOLI '\I' {\:’, ............................ 14.9
potatoes. w
) KIDSNUGGETSAND CHIPS ...........oorccne. 14.9
E KIDS SCHNITZELANDCHIPS .................. 16.9
CREAMY GARLIC SAUCE 3.9

KIDS CALAMARIANDCHIPS ... 16.9
CREAMY MUSHROOM ..........cerencreeecene: 3.9

PEPPERCORNSAUCE ... 3.9

SAUCES

I I Thank you

for dining

TIN E L I_h with us.

URANT-BAR

10% Weekend Surcharge / 15% Public Holiday Surcharge.

(" Vegetarian () ClutenFree @ Vegan

*All of our food may contain traces of nuts, dairy, gluten & seafood, please let our staff know if you have any dietary requirements*



