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Beef Lasagne

Antipasti for 2 $31
A selection of locally sourced meats from our friends at Saison Salumi served $35 Napoli sauce, pork & beef mince, bechamel, mozzarella
ith inated i . . . o
with marinated vegaies Spinach, Ricotta & Truffle Tortellini $30
Olives $9.5 Served in a creamy truffle mushroom sauce, parmesan
With grissini Parmigiana di Pollo
Crumbed Olives $13 Crumbed chicken breast topped with Napoli sauce, ham, mozzarella with fries $32
stuffed with pimiento served with aioli & salad
Garlic Bread $9.5 Market Fish $38
Pane di Casa, garlic butter ’ PASTA Pan fried market fish, seasonal greens, mashed potato, hollandaise sauce
Arancini $16 Scallopini ai Funghi $38
Three cheese, parmesan served with aioli - add extra ball $5 Veal slices, creamy truffle mushroom sauce, mashed potato, seasonal greens
Caprese $18 S G
Vine ripened tomato, basil, bocconcini, olive oil, balsamic vinegar Puttanesca $29 SALAD S 8 SID E S
Bruschetta Napoli sauce, garlic, anchovies, capers, olives, chilli, white wine, parmesan
$16 .
Pane di Casa, diced tomato, red onion, basil and balsamic drizzle Bolognese $30 Fries $14
Crumbed Calamari Napoli sauce, garlic, pork & beef mince, red wine, Italian herbs, parmesan Shoestring fries with aioli or ketchup
$18
Aioli and lemon Carbonara $30 Rocket Salad $17
Bacon, cream, egg, onion, parmesan Pear, parmesan, rocket, walnut, tangy vinaigrette
Rossa di Gamberi §35 Panzanella Salad $18
PIZZA RE D Napoli sauce, prawns, white wine, garlic, chilli Croutons, cucumber, red onion, basil, tomatoes, olive oil, vinaigrette
Marinara $38 KID S
Margherita $24 Napoli sauce, prawns, mussels, squid, scallops
Mozzarella, basil Crema di Gamberi $35 Spaghetti
Diavola $29 Prawns, garlic butter cream sauce, onion Npa? Ce b' - $15
apoli, Carbonara or Bolognese
Mozzarella, pepperoni, chilli, sun dried tomatoes, olives, red onion P 9
. FETTUCINE Pizzetta Margherita
Hawaiian $29 ) $15
Mozzarella, ham, pineapple Pollo e Funghi $30 Add Ham & Pineapple $5
. e Chicken, mushroom, cream, onion .
Capricciosa $29 Vanilla Gelato $4.5
Mozzarella, ham, mushroom, olives, artichokes, roasted bell peppers Primavera $29
Primavera Napoli sauce, marinated vegetables, olives
| \4
$29
Mozzarella, marinated vegetables, olives PAPPARDELLE D E S S E RT
i Al Ragu di Agnello
Prosciutto $30 9 9 ‘ $35 Tiramisu
Mozzarella, prosciutto, rocket Napoli sauce, slow cooked lamb ragu, red wine, parmesan ) ) ) ) ) $16
Classico Whipped mascarpone, espresso soaked biscuits, buttermilk caramel
Salsiccia
La Carne $34 . . $30 Cannoli
Mozzarella, salami, sausage, pepperoni, bacon, ham, red onion Napoli sauce, sausage, olives, parmesan . . . o . . $16
GNOCCHI Creamy ricotta, pistachio, chocolate, Sicilian orange, pistachio gelato
Panna Cotta $16
PIZZA WHITE Gorgonzola $30 Vanilla served with a berry coulis
Gorgonzola, walnuts, cream, white wine, parmesan Af'fogato 411
Funghi $29 Boscaiola $31 Vanilla bean gelato served with espresso - add liqueur $6
Mozzarella, wild mushrooms, truffle oil Napoli sauce, bacon, mushroom, shallots, cream
Gelato $9
Gamberoni $34 Moreton Bay Bug $39 Ask your waiter for our flavours

Mozzarella, prawns, chilli, zucchini, cherry tomatoes

Napoli sauce, Bug, cream, garlic, chilli, cherry tomato

ALL ENQUIRIES EMAIL hello@ronniesclubhouse.com

f Ronnie’s Club House
FOR BOOKINGS PLEASE CALL ORTEXT 0475 784 371

RONNIESCLUBHOUSE.COM @ronnies_clubhouse




