TRATTORIA GALETTO
JUNE MENU
...E PER COMINCIARE
Items to be shared by the table
Garlic bread with cheese, bacon, tomato
Crispy bread topped with bacon, cheese and diced tomatoes.

$12

Polenta
Homemade chips polenta with parmesan cheese sprinkle.

$12

Focaccia with Romano cheese
Focaccia bread seasoned with Romano cheese and rosemary.

$12

Buffalo wings with homemade sauces
Fried chicken wings with chilli sauce.

$15

Insalata
Greek salad:
Lettuce, tomato, red onions, fetta, olives and homemade dressing.

$12

Galetto salad:
Tiger grey prawns lightly tossed in real butter and chilli, mesculin,
red capsicum, rock melon and organic coconut flakes.

$14

Main Courses
Chicken Pesto
Grilled chicken sautéed in pesto sauce served with chips and salad.

$26

Roasted Pork Belly
Roasted pork belly served with chips and salad.

$28

White Wine Pesto King Emperor
King Emperor fillet cooked in white wine and home-made pesto sauce

$30

PASTA
Spaghetti Bolognese
Spaghetti served in homemade bolognese sauce and parmesan cheese

$24

Fettuccini Carbonara
Fettuccini served in homemade white sauce with bacon, parsley, parmesan.

$24

Fettuccini Galetto Funghi
$26
Fettuccini served in homemade white sauce with shredded chicken, fresh mushrooms,
parmesan cheese and garlic
Penne Arrabiata
$26
Penne tossed in napolitano sauce with fresh red and green chili, diced chorizo sausage,
parmesan cheese and Kalamata olives
Spaghetti Marinara
$29
Spaghetti served in Homemade pink sauce with selection of seafood marinara and herbs

PIZZA
Addiction:
Mozzarella, goats cheese, parmesan and fetta cheese, with a hint of rosemary

$22

Marghertia:
Classic Roma tomatoes, bocconcini cheese, basil and garlic infused olive oil

$20

Vegano:
Red sauce, roasted sweet potato, baby spinach, mushrooms, roasted red capsicum

$22

Goat’s cheese:
Caramelised onions on red sauce, spinach, goats chevre, cherry tomatoes
(chef’s recommendation add bacon and prawns)

$26

Botanica:
Baby spinach, caramelised onions, mushrooms, capsicum and fetta cheese

$24

Pepperoni:
Wholesome curd mozzarella and pepperoni

$22

Calabrese:
Pepperoni, caramelised onions, olives

$24

Prosciutto:
21 month aged cured prosciutto, mushrooms, bocconcini cheese,
pistachio and dried cranberry

$29

Carnivoro:
Caramelised onions, pepperoni, smoked, bacon, beef, ham and roasted chicken

$29

