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breads
dinner roll
garlic bread

$0.6
$4.9

diced onion, tomato, basil and garlic
with feta and balsamic glaze

$7.9

All kids meals served with shoestring fries.
Kids meals are for the small fry only!

kids meals
kids sausages (2)
chicken nuggets
spaghetti bolognese
lamb cutlet (1)
kids hawaiian pizza

bruschetta

$8.9
$8.9
$8.9
$8.9
$8.9

kids cheeseburger
battered fish
crumbed calamari
kids chicken schnitzel
bowl of shoestring fries

$8.9
$8.9
$8.9
$8.9
$3.5

something extra
steakhouse fries
wedges
(potato or sweet potato)

with sour cream and sweet chilli
sauce

$7.9
$11.9

$6.9
greek salad (GF) (V)
stir fried vegetables (GF) (V) $6.9
$5.9
steamed rice (v)

starters // for the small fry // sides
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starters
caesar salad

cos lettuce with bacon, egg,
parmesan, croutons and caesar
dressing

$13.9

add chicken
add prawns

$6.9
$7.9

$18.5

Smoked Salmon and
Avocado Salad (GF)

$18.9

with mixed lettuce, tomato, red
onion and cocktail sauce
with basil olive oil

All burgers served on a toasted turkish
bun with steakhouse fries or upgrade to
sweet potato wedges $1.9

burgers
chicken schnitzel burger $18.9

golden fried crumbed fillet with
lettuce, tomato, bacon, cheese and
dill aioli
grilled chicken burger

grilled chicken breast with lettuce,
tomato, guacamole and pesto aioli
chORIZO burger

Fresh Prawns (GF)

$18.9

cibo signature

an extremely flavourful burger!
toasted turkish bun, in-house
spicy chorizo mince patty,
topped with caramelised onions,
cucumber, tomato, lettuce &
tzatziki, served with steak cut or
sweet potato chips

$20.9

starters // burgers

grilled Beef Burger

$16.9

sirloin steak sandwich

$18.9

chef seasoned beef mince, onions,
tomato, lettuce and beetroot with
bbq sauce
with lettuce, tomato, beetroot, fried
onion and tomato chilli jam

cibo signature

chef’s choice burger

our grilled burger with bacon,
pineapple, cheese, fried egg and
bbq sauce

$20.9
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All served with steak fries + salad or potatoes
+ fresh vegetables or upgrade to sweet potato
wedges $1.9

from the pen
chicken schnitzel

$21.9

chicken Parmigiana

$23.9

golden crumbed 300g breast fillet

chicken schnitzel topped with ham,
napoletana sauce and melted cheese

chicken avocado (GF)

$23.9

additional sauce pot

$1.9

grilled chicken breast with avocado
and béarnaise sauce
sauces available: dianne, mushroom,
pepper, béarnaise or gravy

from the ocean
Grilled BARRAMUNDI fillet (GF) $23.9

Crumbed flathead
Tempura Hoki fillet

fish options above are all served
with tartare sauce and choice
of steak fries + salad or roast
potatoes + fresh vegetables
seafood basket

a selection of battered flathead,
panko prawns, crumbed calamari,
salt and pepper squid and
tempura scallops served with
steak fries, lemon and tartare
sauce

$19.9
$17.9

with asparagus, fennel and red
onion salad with fresh herbs and
lemon olive oil
crumbed calamari

with steakhouse fries
$24.9

pan seared barramundi (GF) $25.9

on a bed of crab risotto

Grilled atlantic salmon (GF) $25.9

Salt and Pepper Squid
(gf) with asian salad and

house plum sauce

$20.9
$22.9

cibo signature

hot & cold platter for two

fresh prawns, blue swimmer crab,
green lip mussels, smoked salmon,
battered flathead, panko prawns,
crumbed calamari, salt and pepper
squid, tempura scallops, fresh fruit,
steak fries, salad and dipping sauces

from the pen // from the ocean

$59
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from the paddock
300g angus rump (GF)

a full flavoured, lean and tender cut

$24.9

400g grain fed centre
cut scotch fillet

$26.9

surf & turf

$31.9

a juicy, tender cut from the rib section
400g scotch fillet topped with fresh
prawns and crumbed calamari
mixed grill (GF)

grilled beef patty, 150g sirloin
steak, lamb cutlet, sausage, bacon,
grilled tomato and onion

All served with steak fries + salad or potatoes
+ fresh vegetables or upgrade to sweet potato
wedges $1.9
cibo signature
STICKY BBQ BEEF RIBS

$28.9

cooked low ‘n slow then grilled with
our home-made basting. Served
with sweet potato chips & balsamic,
rocket & parmesan salad
Crumbed Lamb Cutlets

$23.9

chargrilled PORK Cutlet

$23.9

three golden fried cutlets
$26.5

mustard & maple glazed cutlet with
a pear relish
additional sauce pot

* All steaks are GF when served without sauce

sauces available: dianne, mushroom,
pepper, béarnaise or gravy

pizzeria

Served on a classic crust 10" base

margherita (V)

$12.9

hawaiian

$19.9

traditional tomato base with fresh
tomato and cheese
tomato base with ham, pineapple
and cheese

Mediterranean (V)

pesto base with capsicum, onion,
eggplant, sundried tomato,
mushrooms and cheese

$18.9

Supreme upgrade +$4
bbq chicken

$20.9

$24.9

spicy mexican

$21.9

tomato base with salami, pepperoni,
onion, jalapenos, cheese & sour cream

marinated chicken on bbq sauce
base with onion, capsicum, bacon,
pineapple and cheese

moroccan lamb

$23.9

meat lovers

tomato base with tender lamb,
onion, capsicum and yoghurt

$1.9

tomato or bbq base with ham,
salami, pepperoni, bacon, cabanossi
and cheese

from the paddock // pizzeria
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from the pastaia
Fettuccine boscaiola

sautéed bacon and mushrooms in a
creamy garlic sauce
spaghetti marinara

sautéed mixed seafood in a rich
tomato sauce

$20.9

vegetarian fettuccine
(V) with asparagus, tomato,

pinenuts and feta

$18.9

$16.9

cibo signature

BURNT SAGE BUTTER GNOCCHI $21.9

a delicious combination. soft pillows
of gnocchi, prosciutto, prawns,
butternut pumpkin w/ a burnt sage
butter sauce

genoa pollo

$18.9

liguria fettuccine

$22.9

VEGETARIAN GNOCCHI (V)

$18.9

PAD THAI NOODLES (V)

$15.9

grilled chicken fettuccine in
a pesto cream sauce with
pinenuts & shaved parmesan
prawn and salmon fettuccine
with red onion, fresh herbs
and capers finished with
cream
mushroom, spinach, pinenut
and sweet potato gnocchi

wok it
indonesian chicken (GF)

with stir fried vegetables and flat
rice noodles
stir fried beef

with mixed vegetables and
hokkien noodles

$18.9

$20.9

traditional thai fried rice noodles
with crushed peanuts, shallots, bean
sprouts & tofu
add prawns instead of tofu

from the pastaia // wok it

$7.9
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brunch

Available Saturday and Sunday until 11.00am

bacon and egg roll

$12.9

bacon and eggs

$12.9

breakfast wrap (V)

$11.9

boson’s breakfast

$17.9

eggs benedict

$14.9

with tomato or bbq sauce

fried egg, tomato, mushrooms,
baby spinach and cheese in a
toasted tortilla
soft poached eggs, ham and baby
spinach with hollandaise sauce
served on toasted turkish bread
eggs on toast

2 eggs the way you like them on
thick cut toast

with buttered toast

sausage, bacon, eggs, tomato,
hash brown, mushrooms and
buttered toast
cibo signature
hotcake (V)

$9.9

with mascarpone cream, mixed
berries, chopped hazelnuts,
canadian maple syrup an ice
cream

$15.9

*Available DURING
all SERVICE times

COFFEE
Espresso/Short BLack
long black
MACCHIATO
CUP $3.5
Piccolo
CUP $3.5
Cappuccino
CUP $3.5
LATTE
CUP $3.5
FLAT WHITE
CUP $3.5
Tea
Pot
SINGLE $4.0
Please ask staff for our selection

$3.5
$4.0
MUG $4.0
CUP

mug

$4.0
$4.0
MUG $4.0
CUP $3.5
for 2 $6.5
MUG
MUG

Classic/White Hot Chocolate
$4.50
Classic/White Mocha
$4.50
Iced Coffee/Chocolate
$5.50
Milkshakes			 $5.50
Vanilla, Chocolate, Strawberry, Banana, Caramel
Extras
			
$0.50
Extra Shot, Soy Milk, Almond Milk		
Chai
Syrups – Carmel, Hazelnut, Salted Caramel, Vanilla
Butterscotch

cafÉ // for the early risers
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by the glass

Barrel Fresh Quality on Tap		

150ml

250ml

Juliet BLUSH moscato

$6

$8

Squealing Pig Sauvignon blanc

$6

$8

South Eastern Australia
Marlborough, NZ

SPARKLING
Lindeman’s henry’s sons brut cuvee

$17

Seppelt fluer de lys sparkling pinot noir chardonnay

$26

Wolf Blass GOLD label vintage PINOT NOIR CHARDONNAY	

$39

Yellowglen YEllow brut cuvee - 200ml

$6.9

Yellowglen PINK soft roSé - 200ml

$6.9

South Eastern Australia
Elegant stone fruit characters. The palate is soft and rounded.
South Eastern Australia
Fresh and lively with hints of strawberry and citrus notes. Crisp finish.
Adelaide Hills, South Australia
Delicate citrus and bready characters lead to a fine, elegant & clean palate.
South Eastern Australia
Lemon sherbert characters abound with a clean, refreshing palate.

South Eastern Australia
Strawberry notes mingle with a citrus lift. Luscious & creamy with a clean finish.

WHITES
Rosemount Estate encore moscato

$19

Leo Buring Clare valley riesling

$32

Juliet pinot grigio

$26

South Eastern Australia
Encore Moscato makes fruit, light cheese, even a second piece of thickly
frosted vanilla buttercream birthday cake a real temptation.

clare valley, SA
Citrus & floral notes abound on nose & palate. The finish is elegant and persistent.
South Eastern Australia
Delicate Pear & honey notes. Medium bodied palate with a crisp finish.

WINE LIST

whites

continued

Secret Stone pinot gris

$30

Squealing Pig sauvignon blanc

$32

Little Berry sauvignon blanc

$29

Valley of the Giants sauvignon blanc semillon

$19

Rothbury Estate semillon sauvignon blanc

$18

Linderman’s Henry’s sons chardonnay

$17

Seppelt the drives chardonnay

$27

Malua Bay sauvignon blanc - 187ml

$8.9

Linderman’s bin 65 chardonnay - 187ml

$6.9

Malborough, NZ
The palate is rich and full, with round generous fruit and a crisp finish.

Marlborough, NZ
The palate is linear and long. Chalky acidity, generous fruit and mineral characters
combine to form a complete palate, layered and expressive.
Adelaide Hills, South Australia
Mouth-watering gooseberry and lychee flavours and fresh, zesty highlights.
Western Australia
Crisp and clean with citrus, tropical fruit and melon notes on the palate.
South Eastern Australia
Tropical fruits with a hint of citrus. Light, crisp and refreshing.
South Eastern Australia
Ripe peach notes with a medium bodied palate.
Victoria
A crisp, vibrant chardonnay balanced with fine acid and a lingering finish.
Marlborough, NZ
Crisp fresh acidity balances with great structure and length.
South Eastern Australia
Delicate aromas and flavours of stonefruit with a crisp finish.

LOWER ALCOHOL
Yellowglen yellow 65 BRUT CUVEE - 200ml

$6.9

Lindeman’s early harvest

$26

Lindeman’s early harvest ROSé

$26

South Eastern Australia
Soft Tropical fruits wrapped in a delicate bubble with a clean finish.
Semillon Sauvignon Blanc
Passionfruit and tropical notes with a clean citrus finish.
South Eastern Australia
Red fruits abound on nose and palate. Finishes clean and lively.

WHITES
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REDS
Juliet pinot noir

$27

Squealing Pig pinot noir

$40

Upside Down merlot

$22

Valley of the Giants cabernet merlot

$19

Rothbury Estate cabernet sauvignon merlot

$18

Maker’s Table cabernet sauvignon

$19

Linderman’s henry’s sons shiraz cabernet sauvignon

$18

Wynn’s Coonawarra Estate the gables shiraz cabernet sauvignon

$35

Little Berry by Rosemount Estate Shiraz

$28

Linderman’s bin 50 shiraz - 187ml

$6.9

South Eastern Australia
Deliciously delicate and refreshing, this is a light and fruity red.
Central Otago NZ
Pinot is all about finesse and elegance of fruit character with a velvety
mouth feel and this wine has it in spades.
Hawke’s Bay NZ
This wine is full of red fruit aromas, raspberries and plums. Inviting and
smooth supple tannins with a gentle spice to the finish.
Western Australia
Vibrant blackcurrant & raspberry characters with a smooth round finish.
South Eastern Australia
Dark red berries with a hint of chocolate, the palate is rich and soft.
South Eastern Australia
Blackberry and dark cherry fruit flavours. Palate is generous yet balanced.
South Eastern Australia
Dark red berries with a lifted spice note. Medium bodied.

Coonawarra, South Australia
Lifted plums, dark berries and a hint of spice. Juicy and ample with a
great lenght and richness.

McLaren Vale, South Australia
Mix of liquorice, ripe berry and chocolate fruit softening off on the finish.
McLaren Vale, South Australia
Stewed plums with a touch of spice, medium to full bodied.

REDs

