la lupa the entrees
fresh soup of the house, the floor staff will advise you of today’s special

$10.50

pan fried green prawns with garlic, chilli, flat parsley 
and freshly made napoli sauce

$18

pan fried green prawns with smokey bacon, garlic and fresh cream 
finished with parmigiano reggiano

$18.50

Tasmanian grade A smoked salmon served on warm potato pancakes and mizuna leaf, 
dressed with lemon crème fraiche topped with fennel and roast almond pesto

$16.50

roasted red onion, potato and brie cheese tart with garlic 
marscapone and peppery roquette oil

$14

beef fillet carpaccio with fresh lemon, olive oil, rocket and
 parmesan drizzled with a vittore cream sauce

$14.50
antipasto tasting plate for two, garlic, chilli and lemon squid, roasted marinated
 olives, selection of dips, slow roasted red pepper and chorizo, deep fried 
Talleggio cheese with sweet merlot reduction and warmed bread
$25.50

seafood tasting platter for two, garlic prawns, crumbed calamari, sautéed scallops 
in white wine shitakii mushrooms and dill, balsamic marinated octopus
$34.50

bruschetta

tomato and basil bruschetta

                                                                        $5.50

panchetta, baby spinach, pimento and semi dried tomato bruschetta

                                                                        $7.50
Tasmanian smoked salmon, spanish onion, capers and a lemon dill mascapone

                                                                        $8.50

la lupa the mains
four cheese gnocchi au gratin with roasted walnut pesto

$16



$19.50
eggplant parmigiana served on kipfler potatoes and green beans

$16.50

pan seared ocean trout with a roast beetroot, watercress and salt roasted 
kipfler potato salad finished with a nut brown butter and lemon hollandaise

$25.50

slow baked lamb shank in balsamic jus served with whipped potatoes 
and caramelised baby carrots

$25

veal topped with king prawns and avocado finished with a creamy 
parmesan and chive sauce

$24.50
spice rubbed pan roasted pork cutlet served on a sweet corn rosti with 
smoke roasted tomato relish and a green garlic and citrus butter

$26

chicken breast stuffed with baby spinach, pimento, sundried tomato, 
wrapped in prosciutto and served on roasted chat potatoes and baby carrots
$25.90

slow braised marinated duck in red wine, onion, tomato, garlic and spices
 served with a watercress and  vinaigrette salad

$28.50
100 day grain fed eye fillet served with roasted char potatoes and your choice of sauce

29.00

creamy blue cheese

béarnaise

French grain mustard-cream or jus style

roast field mushroom-cream or jus style

green peppercorn-cream or jus
la lupa the pasta

penne campagnia 

roasted eggplant, onion, zucchini and mushrooms with a hint of 

nutmeg and chilli in a creamy napoli sauce

$17.90

spaghettini sicilian

pimento, eggplant, black olives and anchovies in a napoli sauce

$18.90

fettuchini palermo

seared chicken breast with bacon, mushrooms and snowpeas in a 

light cream sauce

$20.90

misto mare

prawns, squid, fish of the day and mussels tossed through spaghettini 

pasta in a tomato and basil sauce

$23.90

veal ragout

 red wine veal ragout tossed through spaghettini pasta with 

shallots, fresh tomato and basil 

$17.00

la lupa the risotto
risotto pollo

seared chicken breast, mushrooms and shallots in a creamy garlic risotto

$19.50

risotto verdure

a fresh selection of seasonal vegetables in a white wine and tomato risotto

$18.90

 sides

    garlic or herb bread

$3.50

warm crusty roll with parmesan and shallot butter

$3.00

fresh roquette and parmesan salad with lemon dressing

$9.50

tomato, fetta and red onion salad with olive tapenade

$10.00

house ceasar salad, baby coz lettuce, crisp speck, baked herb 
croutons, garlic dressing, finished with parmesan tuilles and a 
soft poached free range egg

          $15.00

steamed seasonal vegetables with garlic butter

$9.00

shoe string fries with garlic aioli

$6.50

