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Sunbury Cinema Complex
25-47 Horne Street
Sunbury Vic 3429Sunbury Cinema Complex

25-47 Horne Street
Sunbury Vic 3429

ORDER ONLINE  
www.itahliarestaurant.com.au

ENQUIRIES  
info@itahliarestaurant.com.au

Tel: (03) 9740 9770
OPEN 7 DAYS 11.30AM TO LATE

2 LARGE 
TRADITIONAL PIZZAS
1 GARLIC BREAD
1 1.25L DRINK

$37.50

2 MAIN PASTAS
1 GARLIC BREAD
1 1.25 DRINK

$42.50

2 WOODFIRE PIZZAS
1 GARLIC BREAD
1 1.25L DRINK

$47.50

PIZZA PARTY TRAYS $60 (MIN. 4HRS NOTICE)
FUNCTION & CATERING MENU AVAILABLE

TAKE AWAY MENU

PICK UP ONLY

SALAD
Caesar Salad 15.50
Lettuce, croutons, bacon, egg, anchovies, parmesan, 
drizzled with caesar dressing 
 — Add chicken $21 Add prawns $24

Chicken Salad 19.00
Grilled chicken tender loins tossed with spinach, wild 
rocket, cucumber, cherry tomato, pumpkin and drizzled 
with a seeded mustard aioli dressing

Mediterranean Salad [V] 12.00
Lettuce, cucumber, tomato, onion, feta, olives with a 
balsamic dressing

 – Add Chicken $20 Add Lamb $24

DESSERT
Chocolate Mousse 8.50
A temptingly rich, whipped chocolate delight for 
chocolate lovers

Coppa Gelato 8.00
Three scoops of your favourite gelato flavours 
— Single scoop $4.00 Double Scoop $6.50
Cake Selection 8.50
Choose from our delicious selection of cakes on display

Nutella Pizza 15.00
Served with ice cream and dusted with icing sugar

House Made Desserts 9.50
Ask our friendly staff

DRINKS
Cappuccino S 4.30 L 4.80
Café Latte S 4.30 L 4.80
Flat White S 4.30 L 4.80
Short/Long Black 3.80
Macchiato 3.80
Tea S 4.00 L 4.50
Hot Chocolate S 4.30 L 4.80
Iced Coffee/Chocolate 6.00
Milkshake 6.00
Still Water (600ml) 4.00
San Pellegrino Sparkling Water  4.00
San Pellegrino Soda 4.50
Soft Drink (600ml) 4.50
Soft Drink (1.25L) 5.50

CATERING MENU
Item Portion Price
Lasagna Tray 15 or 18 pieces  $70
Pasta Tray  Equals 6 Mains  $70
(inc. Napoli, Bolognese,
Carbonara, Mushroom,
Calabrese, Pesto)  
Cannelloni  20 piece min.  $5.00 each
Fried Rice Tray  Equals 6 Mains  $75
Chicken Schnitzel  20 piece min. $5.00 each 
 (kids menu size)  
Salt and Pepper Calamari 50 piece min.  $1.20 each
Fried Crumbed fish (Hake) 20 piece min.   $6.00 each
Italian Salad Tray  $45
Mediterranean Salad  $50
Caesar Salad  $55
Roast Potato Tray  $55
Scalloped Potato Tray  $65
Roast Vegetables  $65

Finger Food
Item  Portions/Min.  Price
Pizza Tray  40 Slices  $60
Rice Balls  30 piece min.  $3.50 each
Meat Balls  30 piece min.  $3.00 each
Mini Sausages  40 piece min.  $1.50 each
Mini Spring Rolls  40 piece min. $1.50 each
Pastizzi  30 piece min.  $2.50 each
Honey Soy Chicken wings  5  kilo min.  $15 per kg
Potato, Chorizo and Leak 30 piece min.  $3.00 each
Croquettes
Chicken Satay Skewers 30 piece min.  $4.50 each

Dessert
Item  Portions/Min.  Price
Tiramisu Tray   $60
Chocolate Mousse  5 Litre Container  $60
Gelato  5 Litre Container  $50
Cakes  9 inch  $60

For large catering orders 3 days notice is required

*Public Holidays will incur a 10% surcharge



TRADITIONAL PIZZAS
House Special  S 12.50 M 15.00 L 17.50
Tomato sauce base, mozzarella, ham, anchovies, olives, 
mushrooms, capsicum, mild salami 
Itahlia  S 11.50 M 14.00 L 16.50
Tomato sauce base, mozzarella, mild salami, bacon, olives, 
anchovies, garlic, oregano 
Vegetarian [V]  S 11.50 M 14.00 L 16.50
Tomato sauce base, mozzarella, mushrooms, olives, capsicum 
American   
Tomato sauce base, mozzarella, mild salami 
Mushroom [V]  S 11.50 M 14.00 L 16.50
Tomato sauce base, mozzarella, mushrooms
Napoletana  S 11.50 M 14.00 L 16.50
Tomato sauce base, mozzarella, olives, anchovies, oregano   
Margherita [V]  S 11.00 M 13.50 L 16.00
Tomato sauce base, mozzarella, oregano   
Pineapple  S 11.50 M 14.00 L 16.50
Tomato sauce base, mozzarella, ham, pineapple  
Capricciosa  S 11.50 M 14.00 L 16.50
Tomato sauce base, mozzarella, ham, mushrooms, anchovies, 
olives  
Mexicana      S 11.50 M 14.00 L 16.50 
Tomato sauce base, mozzarella, capsicum, mild salami, chilli  
Aussie S 11.50 M 14.00 L 16.50
Tomato sauce base, mozzarella, ham, egg  
Focaccia (Garlic) [V]  S 9.00 M 11.50 L 14.00
Fresh crushed garlic 
Focaccia with Cheese [V] S 10.00 M 12.50 L 15.00
Mozzarella and crushed fresh garlic  
Meat Lovers S 13.50 M 16.00 L 18.50
Tomato sauce base, mozzarella, ham, mild salami, pork 
sausage, bacon, BBQ sauce  
The Lot  S 13.50 M 16.00 L 18.50
Tomato sauce base, mozzarella, ham, mushrooms, capsicum, mild 
salami, olives, onions, shrimps, bacon, pineapple, anchovies  
BBQ Chicken  S 13.50 M 16.00 L 18.50
Tomato sauce base, mozzarella, chicken, pineapple,  
BBQ sauce  
Satay Chicken  S 13.50 M 16.00 L 18.50
Tomato sauce base, mozzarella, chicken, onion, capsicum 
pineapple, satay sauce  
 
Extra Toppings from S 1.00 | M 1.50 | L 2.00 

Vegan Cheese Substitute S 1.00 | M 1.50 | L 2.00 
Gluten Free Base Add $4 (medium size only) 
Olives may contain pips

WOODFIRE PIZZA (12”)
Pomodoro Fresco [V] 20.00
Tomato, mozzarella, fior di latte, cherry tomato, oregano, 
basil

Ortolana [V] 21.00
Tomato, fior di latte, grilled zucchini, roasted peppers, 
pumpkin, cherry tomatoes

Frutti Di Mare 22.50
Tomato, fior di latte, prawns, mussels, calamari, basil, 
garlic

Calabrese 21.00
Tomato, fior di latte, hot salami, caramelised onion, 
roasted peppers, olives

Lamb 21.50
Tomato, mozzarella, Moroccan spiced lamb fillets, red 
onion, feta, finished with tzatziki and coriander

Salmone 22.50
Tomato, mozzarella, smoked salmon, caramelised onions, 
capers, basil

Prosciutto 21.00
Tomato, mozzarella, garlic, finished with prosciutto, 
shaved parmesan, rocket, balsamic glaze

Siciliano 21.00
Tomato, fior di latte, prosciutto, pork sausage, mushroom, 
cherry tomato

Capricciosa Orignale 21.00
Tomato, fior di latte, virginia ham, mushroom, artichoke, 
olives, anchovies

Porcellino 21.00
Tomato, fior di latte, virginia ham, salami, pork sausage

Pulled Pork 21.50
BBQ sauce base, mozzarella, pulled pork, caramelised 
onions, gorganzola, roasted peppers, basil

Extra’s Charged Accordingly . No Half and Half

STARTERS
Home Made Garlic Bread [V] 7.50
Add cheese $1.50

Bruschetta [V] 9.50
Served on a homemade garlic bread (4 per serve)

Soup of the Day [V] 12.00
Ask our friendly staff

Salt and Pepper Calamari 13.50
Tender salt and pepper calamari served with wild
rocket, shaved parmesan and aioli dressing

Meatballs 14.50
Italian style meatballs served in a napoletana sauce 
(6 per serve)

Italian Rice Balls 16.50
Roasted pumpkin, feta, pesto, mozzarella cheese, crumbed 
and fried until golden brown. Served with napoli sauce. 
[V] (4 per serve)

PASTA
Penne, Fettuccine, Spaghetti, Gnocchi, Tortellini, 

Gluten Free Pasta Add $4

Bolognese E 14.50 | M 18.00
Slowly cooked lean mince in a homemade tomato sauce  
Carbonara E 15.00 | M 18.50
Bacon, garlic, grated parmesan, spring onion in a  
cream sauce 
Napoletana [V]  E 14.50 | M 18.00
Homemade tomato, onion & basil sauce  
Vegetarian [V]  E 15.00 | M 18.50
Seasonal vegetables, garlic, spring onion in a Napoletana 
and cream sauce 
Pescatore  E 17.00 | M 20.50
Calamari, prawns, scallops, mussels, garlic, olive oil  
in a white wine sauce 
Mushroom [V]  E 14.50 | M 18.00
Mushrooms, garlic, grated parmesan, spring onion in a 
cream sauce 
Calabrese  E 14.50 | M 18.50
Salami, red capsicum, olives, onion and chilli in a 
napoletana sauce 
Chicken and Avocado  E 16.00 | M 19.50
Chicken pieces, avocado, garlic, spring onion, grated 
parmesan in a cream sauce 
Pesto [V]  E 15.00 | M 18.50
A blended mix of pine nuts, basil, parsley, garlic and 
olive oil cooked in a cream sauce with  grated parmesan
Chicken and Mushroom  E 16.00 | M 19.50
Chicken pieces, mushrooms, garlic, spring onions, 
grated parmesan in a cream sauce
Lasagna  E 15.00 | M 18.50
Fresh pasta sheets layered with bolognese sauce, 
mozzarella and parmesan 
Meatball  E 16.00 | M 19.50
Italian meatballs in a Napoletana sauce 
Mediterranean  E 17.00 | M 19.50
Prawns, feta, spinach, sundried tomato, garlic, spring 
onion in a Napoletana and cream sauce 
Pulled Lamb Ragu  E 16.50 | M 20.00
Slowly cooked lamb shoulder, onion, celery, carrot, peas, 
prosciutto cooked in a rich tomato sauce  

RISOTTO
Marinara  E 18.00 | M 21.50
Calamari, prawns, scallops, mussels and garlic in a 
Napoletana sauce 
Chicken and Mushroom  E 17.00 | M 20.50
Chicken pieces, mushrooms, garlic, spring onions, grated 
parmesan in a cream sauce 
Pumpkin and Mushroom [V]  E 15.50 | M 19.00
Roasted pumpkin, mushroom, pine nuts,  
garlic, spinach

MAINS (MEAT & CHICKEN)
ALL MAINS ARE SERVED WITH YOUR CHOICE OF EITHER  

CHIPS AND SALAD OR VEGETABLES

Porterhouse - 300gm Steak (GF) 33.00
Chargrilled to your liking — Add sauce $4

Rib Eye - 350gm Steak (GF) 36.00
Chargrilled to your liking — Add sauce $4

BBQ Pork Ribs 32.00
Slow cooked pork ribs marinated in a smoky BBQ sauce

Veal Scaloppine 29.50
Lightly floured and grilled baby veal pieces served with 
your choice of sauce

Chicken Schnitzel 24.00/Veal Schnitzel 26.00
Crumbed veal cooked until lightly brown — Add sauce $4 
Chicken Parmigiana 26.50/Veal Parmigiana 28.50
Crumbed veal cooked until lightly golden, topped with 
mozzarella and homemade napoletana sauce

Lamb Cutlets 32.00
Crumbed lamb cutlets served in a mint gravy sauce

Grilled Chicken Loins (GF) 24.00
Tender grilled chicken breast — Add sauce $4

SAUCES
Mushroom (GF), Vino Bianco (GF), Gravy, Limone (GF), 

Pepper, Garlic Sauce (GF)

MAINS (SEAFOOD)
Barramundi 27.50
Delicately grilled fillet of fish

Calamari 25.00
Your choice of crumbed calamari or salt & pepper 
calamari

Garlic Prawns (GF) 30.00
Prawns in a delicious garlic, white wine, parsley and 
cream sauce served on a bed of rice

Seafood Plate 35.00
A medley of seafood including salt and pepper calamari, 
grilled prawns, scallops, barramundi, baby octopus and 
garlic chili mussels

SIDES 
Shoestring Chips [V] 7.50

Italian Salad [V] 9.00

Seasonal Vegetables [V] 10.00

Bowl of Wedges [V] 10.00

Coleslaw [V] 7.00


