ARIS

*At Ari’s we’d like to offer authentic, traditional Italian food. Please don’t ask for variations!

LUNCH (11.30-13.30)

Antipasto (Entrée)

Bruschetta Tradizionale Italiana(V) $8
( Traditional Old Way Italian Bruschetta)

Simply toasted Italian in-house bread brushed

with Extra Virgin Olive Oil and rubbed with fresh garlic

Gnudi (V)(GF) $24
Ricotta and spinach “Nude Ravioli” consisting of tasty filling
without pasta shell (A must try!)

Tagliere Italiano $35
Italian meat and cheese board (Ari’s choice of the day)
served with Ari’s homemade bread

Bresaola (GF) $24
Italian cured beef meat from Valtellina, northern Italy.

Sliced thin and served chilled with Parmigiano Reggiano

24mths aged, rocket, EVO and vincotto




ARIS
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Primi e Secondi Piatti (Mains)

Gnocchi di Patate Fatti in Casa Alla Bolognese $33

(Homemade Potato Gnocchi With Bolognese)
Classic Italian pasta dish made with pork and beef meat, onions,
tomatoes, celery and carrots

Fettuccine Fatte in Casa Con Funghi Porcini (V) $36

(Homemade Fettuccine with Porcini Mushroom)
Light and flavourful porcini mushroom dish with homemade
fettuccine and topped with Parmigiano Reggiano

Spaghetti al Pomodoro (V)(GF option) $25
Al Dente spaghetti in a traditional Napoletana
Sauce topped with Parmigiano Reggiano

Penne alla Vodka (GF option) $32
Popular dish from the 80s made with Napoletana sauce,

vodka, smoked pancetta and a spoon of cream topped

with Parmigiano Reggiano

Polpette al Sugo di Pomodoro $32

(Meatballs in Tomato Sauce)
Juicy and tender homemade beef meatballs cooked in a

rustic Italian tomato sauce served with our Italian
in house-baked bread

Farinata di Ceci (V)(GF) $28
A thin unleavened savory crepe made from chickpea flour

served with a side of semi-dried tomatoes, grilled eggplants,

artichokes and olives
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variations!

Contorni (Sides)

Insalata Tricolore (V) (GF)
(Tricolor Salad)

Fresh, crisp and flavourful rocket salad, juicy cherry
tomatoes, crunchy onion and walnuts, topped with
shaved Parmigiano Reggiano

Insalata Caprese (V) (GF)

Traditional Italian salad made with fresh Buffalo
Mozzarella, fresh juicy Noosa Reds tomatoes,
oregano, EVO, 12yo balsamic vinegar

DOLCI

Cannolo Siciliano
Crunchy Sicilian traditional pastry filled with sweet ricotta
cream and pistachio or chocolate chips

Crostata di Marmellata
Homemade rustic Italian tart simply filled with delicious jam

Caprese al Cioccolato(GF)
Traditional Italian cake from Capri, it’s a flourless
chocolate almond cake

s14

$22

$9.9

$8

$8




	Aris_breakfast_nov2025 2
	Aris_breakfast_nov2025 3
	Aris_breakfast_nov2025 4

