
byo $3.50 per person

• byo cakes self serve (no charge)

• byo cakes charge $2.00 per person  

(includes cream & garnish)

• byo cakes with ice cream $4.50

• Prices subject to change without notice

• weekend and public holiday menu may apply

63 Macgregror Terrace, Bardon
Phone 3369 4375

Open 10am - 10pm seven days a week
Fully BYO & licensed

(most of our menu items can be ordered gluten free)

pane breads
hot turkish $8.95

With a side of extra virgin olive oil & balsamic vinegar

garlic $8.95
Grilled with fresh garlic butter

pesto $9.95
Grilled topped with Avanti’s fresh pesto

bruschetta $10.95
Grilled focaccia, tomato, onions, garlic, basil and parmesan

Mediterranean dips
served with fresh crispy flat bread

roast pumpkin, garlic, onion jam $9.95

fetta, pesto and sundried tomatoes $9.95

eggplant and sundried tomatoes $9.95

insalate - dinner salads
insalata arrosta $18.95

Mediterranean style roast vegetable & balsamic salad

Mediterranean octopus salad $22.95
Grilled baby octopus, seasonal salad greens,  

roast veggies, sundried tomato pesto dressing

insalata di pollo $21.95
Grilled chicken strips on Mediterranean salad,  

and Italian balsamic dressing

loaded greek $22.95
On garlic pita bread, with roast pumpkin, tzatziki dressing,  

topped with chilli garlic veal

seafood salad $23.95
Succulent seafood in a warm wine and lemon dressing,  

served on fresh salad greens 

Piatti forti - main courses
Most mains served with potato & vegetables

Grilled octopus $23.95
Baby octopus in a garlic lemon and white wine sauce,  

with grilled vegetables with potato cubes

Risotto $22.95
With mushrooms, spinach and red bell peppers, topped with  

chilli garlic veal and shredded parmesan

Piccata al limone $23.95
Veal scallops in a lemon and white wine sauce

Scaloppine ai funghi $24.95
Tender veal, pan fried with cream and sauteed mushrooms

Pollo alla fiorentina $24.95
Boneless breast of chicken stuffed with camembert cheese, sundried 

tomatoes and fresh spinach, topped with a creamy pesto sauce

Lamb shanks $26.95
Slow cooked in traditional roast garlic, red wine and roma tomato sauce

Gamberoni con spinaci $26.95
Garlic prawns in a lemon piccata sauce, 

served on pan-fried veggies and potato cake

Cioppino $26.95
Italian style Boullabaise with generous serve of  

succulent and quality seafood

Blackened barramundi $26.95
Dusted in Cajun spices topped with bruschetta in  

lemon garlic sauce, potato cake, Asian veggies

entrées
zuppa $9.95

Soup displayed on specials menu

calamari fritti $14.95
Marinated calamari, lightly fried, with spicy house dip

chicken wings piccante $13.95
Tossed in a spicy chilli vinaigrette salsa, served with parmesan dip

carpaccio $14.95
Thinly sliced raw veal tenderloin with capers, lemon and  

cracked pepper, latticed with mustard mayonnaise

antipasto avanti $17.95
A combination of cold appetisers, prepared  

the traditional Italian way (serves two)

King Prawns $18.95
Tempura style batter, sweet chilli salsa with aioli mayo

contorni - salads & sides
insalata verde $8.95

Italian style tossed salad with olive oil and balsamic vinegar

greek salad $12.95
With fetta, kalamata olives and roast capsicum

SIDE caesar salad $13.95
For the garlic lovers

chicken caesar $21.95

calamari caesar $20.95

king prawns caesar $22.95

creamy herb mash potatoes $6.95

shoestring fries $6.95

potato cake (1) $3.95 (2) $6.95

potato cubes $6.95

steamed veggies $6.95

panfried veggies $7.95

www.avanticafe.com.au
ONE BILL PER TABLE

All Prices Include 10% GST

Yalumba Wild Ferment Chardonnay 
Eden Valley, SA 
Made soley by a natural ‘wild yeast’ ferment, the 
juice is encouraged to ferment with natural yeasts, 
present on the grape skins, from the vineyard.

GLASS: $8	 BOTTLE: $34



pasta - pasta - pasta
(you may order any of our sauces with gluten free pasta)

Spaghetti
Spaghetti napoletana $18.50

In a fresh tomato and basil sauce

Spaghetti bolognese $19.50
The authentic meat sauce created in Bologna, Italy

Spaghetti carbonara $20.50
The original recipe created with pancetta,  

egg, garlic, onions and cream

Spaghetti puttanesca $20.50
Black olives, capers and anchovies tossed in Avanti’s Napoletana sauce

Spaghetti alla calabrese $21.95
Tender veal, mushrooms, sundried tomatoes and green peas  

in a Napoletana and pesto sauce

Penne
Penne arrabbiate $18.50

Spicy tomato and basil sauce

Penne ai 4 formaggi $19.95
Gorgonzola, fetta, mozzarella and parmesan cheese  

with fresh cream

Penne ai funghi $19.95
Button mushrooms, wine, garlic, cream and herbs, simple and tasty

Penne amatriciana $19.95
Spicy Napoletana sauce with bacon, onion and fresh herb

Penne salsiccia $22.50
Avanti’s spicy arrabbiate sauce, Italian sausage and grilled capsicum

Penne alla indiana $21.95
Tender veal and snow peas in a creamy mango chutney curry sauce, 

topped with pappadam crackers

Linguine
Linguine genovese $19.95

Avanti’s fresh pesto with pine nuts, sundried tomatoes  
and cream - a vegetarian delight!

Linguine Cajun chicken $23.50
Diced chicken breast, sundried tomatoes, green peas with  

Avanti’s creamy-tomato Cajun sauce

Linguine pescatore $23.95
Diced scallops and succulent prawns in extra virgin olive oil with fresh 

parsley, onion and chilli

Linguine Cajun prawns $23.95
Prawns, shrimp, pistacchio nuts and fresh spinach 

tossed in our cream - tomato Cajun sauce

Linguine marinara $24.95
Calamari, prawns, scallops, mussels with Avanti’s tomato sauce

Linguine frutti di mare $24.95
Succulent seafood, fresh herbs, lemon juice and creamy garlic sauce

Tortellini
Small pasta rings stuffed with ham and veal

Tortellini alla panna $19.95
Creamy parmesan sauce with a sprinkle of nutmeg

Tortellini san marco $21.50
Diced bacon, green peas and mushrooms  

in a creamy tomato sauce

Tortellini Ragu $23.95
Fresh chicken, bacon, Italian sausage in a red wine,  

Napoli, Bolognese sauce

Lasagna
Traditional lasagna $19.50

Baked the traditional way with meat, mozzarella cheese,  
bechamel and tomato sauce

Sand crab lasagna $24.95
Layers upon layers of sand crab & spinach bechamel sauce,  

creamy Napoletana sauce and shredded parmesan

Fettuccine
Fettuccine vegetariana in bianco $19.95

Fresh spinach, mushrooms, capsicum, sundried tomatoes  
and snow peas in a light cream sauce

Fettuccine vegetariana in rosso $19.95
Our vegetarian delight in Avanti’s tomato sauce

Fettucine romana $19.95
Diced eggplant, onions and bocconcini cheese  
with our fresh tomato sauce, just like in Rome

Fettuccine milanese $19.95
In a tomato base with mushrooms, roast capsicum, olives and eggplant

Fettucine al brandy $20.50
Button mushrooms, minced chicken, snow peas  

and brandy in a light cream sauce

Fettuccine avanti $20.50
Bacon, minced chicken and green peas  

with a flavoursome cream sauce

Ravioloni
Pasta pillows stuffed with spinach and ricotta cheese

Ravioloni ai porcini $22.50
Sautéed button mushrooms creates a delicate, tasteful mushroom sauce

Ravioloni aL vodka $22.50
A delicate cream and tomato sauce,  

sun dried tomatoes and a splash of vodka!

Ravioloni al gorgonzola $22.50
A combination of gorgonzola and Danish blue cheese  

with a dash of cream, with fresh garden veggies

canelloni
Large pasta tubes with delicious fillings

Canelloni alla zucca $21.50
Stuffed with ricotta, pumpkin, roast garlic and spinach 

In a creamy cardinale sauce

Canelloni al basilico $21.50
Stuffed with ricotta, spinach, pine nuts and  

chicken mince in our fresh, creamy pesto sauce

ONE BILL PER TABLE
All Prices Include 10% GST

www.avanticafe.com.au

Yalumba Barossa ‘Patchwork’ Shiraz 
Barossa, SA
The palate is generously structured with sweet 
plum fruits and violets and soft, textured tannins.

GLASS: $8	 BOTTLE: $34


