
Breakfast SERVED FROM 7.30AM - 11AM
SUMMER

BANANA & WALNUT BREAD (v)                       12.5
House baked & topped w/ mixed berry compote,
walnut & maple butter ALL DAY

ACAI BOWL (v)                                                18.5
Guarana Acai, almond & sultana granola w/ fresh
seasonal fruits & berries

SILVIO’S FRUIT SALAD (gf v)                           16.5
Seasonal fruit salad topped w/ yoghurt &
passionfruit pulp
+ GRANOLA 4

SMASHED AVO (gfo v )                                   17.5
Smashed avocado, feta, oven roasted tomato, 
olive oil, semi-sourdough, balsamic glaze & rocket
+ POACHED EGG 5 + BACON 6 ALL DAY

BUTTER POACHED MUSHROOMS (gfo v)        17.5
Thyme, garlic & butter poached button mushrooms,  
served on semi-sourdough
+ POACHED EGG 5 + ROASTED TOMATO 4 + AVO 5

CHILLI SCRAMBLED EGGS (gfo v)                   16.5
three egg scramble, fresh chilli served on semi
sourdough, topped w/ feta
+ BACON 6 + MUSHROOMS 5 + AVO 5 ALL DAY

ROMAN STACK (gfo)                                       19.5
Grilled chorizo, hash browns, baby spinach,
mushrooms, poached egg & hollandaise sauce
+ EXTRA EGG 5 + AVO 5

BACON & EGG ROLL (gfo)                               15.5
Bacon, fried egg, cheese, tomato relish on a lightly
toasted milk bun
+ HASH BROWNS 4 + AVOCADO 5 ALL DAY

CORN FRITTERS (gf)                                                     19.5
Sweet corn fritters, double smoked bacon, baby
spinach, avocado & tomato relish
+ POACHED EGG 5  ALL DAY

EGGS ON SOURDOUGH (gfo v)                                14
three eggs scrambled or two poached/fried eggs with
grilled tomato on semi sourdough 
+ BACON 6 + HASH BROWNS 4 + AVO 5 ALL DAY

EGGS BENEDICT (gfo)                                                  22
Double smoked bacon, soft poached eggs, baby
spinach, hollandaise sauce on semi-sourdough bread
+ HASH BROWNS 4 + MUSHROOMS 5

PANCAKE STACK  (v)                                                         19
3 pancakes w/ your choice of either ALL DAY

Caramelised banana, local blueberries, 
       maple syrup & toasted almond flakes
                                   or

Mixed berry compote, vanilla ice cream & maple
syrup

TREAT YOURSELF                                                     
Bacon / Ham / Smoked Salmon                                 6
Chorizo / Avocado / Button Mushrooms                  5
Poached, Fried or Scrambled Eggs                            5
Feta Cheese / Hash Browns / Tomatoes                  4
Gluten Free Bread Swap                                                1

HOUSE-MADE SAUCES
Sticky BBQ / Hollandaise                                               2
Tomato Relish / Maple Sauce                                     3

Your paragraph text

COFFEE - BY ARTISTI 
Espresso                                                                    4
Long Black / Macchiato                                           4.5
Milk Based Coffees                                                   5
Hot Chocolate                                                           5
Chai Latte                                                                  5
Iced Latte                                                                   7
Iced Coffee / Iced Chocolate                                   8
Mug / Alternate Milk                                           add 1

ALTERNATIVES - BY NUTRA ORGANICS
Golden Latte / Matcha Latte                                     5

 

TEA LEAVES- BY TEA TONIC (ORGANIC)
Earl Grey, English Breakfast, Green, Peppermint    4

FRESH JUICE - BY NUDIE
Orange                                                                      9
Apple, Mango, Pineapple & Passionfruit                 9
Carrot, Orange, Apple & Ginger                               9

SMOOTHIES & FRAPPES - BY SILVIO'S
Banana & Honey                                                      10
+ Salted Caramel Fudge Protein Powder              3

Mixed Berry                                                               10
Strawberry & Mint                                                     10
Mango & Coconut                                                    10
Summer Crush                                                         10

 
Credit card surcharges apply - cash is free - 10% Sunday surcharge - 15% surcharge on public holidays

Key - (vg) - Vegan, (gf) - Gluten Free, (v) - Vegetarian, (o) - Option (ALL DAY) - Available All Day



Larger Plates
Tuscan Lamb Salad (gf)                               25.9
Tuscan lamb skewers on a salad of roasted beetroot,
pumpkin, walnuts, feta, mixed leaves 
w/ a mint yoghurt dressing

Moroccan Chicken Risoni Salad (gf)           24.5
Marinated chicken breast, tomato, red onion,
cucumber, olives, & parsely, on a freshly made
cold risoni pasta salad
+ AVOCADO 5

Pork Ragu Pasta (gfo)                                   24.9
Slow roasted pork shoulder, tomato, red wine, fresh
herbs, parmesan cheese, pappardelle pasta 

Chicken & Mushroom Risotto (gf)                22.5
Chicken breast, chorizo, mushroom & pomodoro risotto
w/ parmesan cheese

Summer Stone Fruit Pasta (v) (gfo)            25.5
Grilled nectarines, blue cheese, baby spinach, carrot,
cabbage, walnuts, parmesan, fusilli pasta

Credit card surcharges apply - Cash is free -
10% Sunday surcharge - 

15% surcharge applies on public holidays

LunchSERVED FROM 11.30AM - 3PM

silviositaliano.com.au

Deluxe Italian Sandwiches
Prawn & Avocado Open Sandwich (gfo)       24           
Tuscan marinated prawns, avocado, house pickled
onion & rocket salad, on toasted turkish

HCT Fresh Sandwich (gfo)                            16.9
Mortadella, stracciatella cheese & tomato relish 
on toasted turkish 

Beef Brisket & Pickle Sandwich (gfo)           18.5 
Slow cooked beef brisket, mozzarella, pickles, basil
mayo, on fresh thick cut white bread 
Fries + 4

Sauteed Mushroom (gfo)                              15.5 
Mixed mushrooms, confit garlic, baby spinach,
mozzarella, on toasted turkish

Small Plates
Wood-Fired Flat-Bread                                     12
 w/ pesto, EVOO & Balsamic

Semi-Dried Tomato & Parmesan Arancini     17
 w/ basil mayo & grated parmesan cheese

Truffle & Parmesan Fries (gf)                           12
 w/ aioli

Calamari Fritti, Lemon, Aioli (gf)                     22
 w/ side salad

Trio of Skewers (gf)                                          24
Lemon pepper chicken, Tuscan lamb & Caprese
 w/ mint gremolata, aioli & rocket salad

Sliders w/ Fries (1 of each)                              20
Smokey BBQ pork shoulder, caramelised onion 

       & slaw
Marinated chicken breast, baby spinach, tomato,
aioli

Salmon, Chive & Mascarpone Blinis                18
3 blinis topped w/ smoked salmon, whipped chive & dill
mascarpone

Wood-Fired Pizza                                                                                     8        11
                                                                                inch inch

Aglio Di Caprese                                             15      26
Cherry tomatoes, red onion, basil on a confit garlic
base, topped w/ stracciatella & rocket

Chicken Pesto                                                              16       28
Chicken breast, cherry tomatoes, red onion, mozzarella
on a pesto base

Vegetable                                                                       16       28 
Pumpkin, capsicum, red onion, semi-dried
tomatoes, baby spinach, mozzarella, napoli base                                                                          
Margherita                                                       14      23
Bocconcini cheese, olive oil, basil, napoli base

Potato Rosmarino                                                     16       28
Pancetta, rosemary potatoes, blue cheese

Double Pepperoni                                                      15       26 
Double Pepperoni, mozzarella, napoli base
                          
BBQ Meatlovers                                                16      28
Slow cooked beef brisket, bacon, red onion,
chorizo, mozzarella, bbq sauce swirl, napoli base

Pollo Funghi                                                                    16       28
Chicken breast, mushroom, pancetta, confit garlic,
mozzarella on a olive oil base

Gamberi                                                                            18       30 
Prawns, confit garlic, cherry tomatoes, red onion
& mozzarella cheese, napoli base


