
Card transactions may incur a surcharge. A 15% surcharge 
applies on public holidays. Tommy's makes every effort 
to accommodate guests' dietary needs; however, there is 
no guarantee that the food will be allergen-free.

MORTADELLA                                                             30
Fior di latte, pistachio mortadella, stracciatella

TARTUFO                                                                      29
Fior di latte, truffle cream, mushroom,
parmigiano, rucola

PEPPERONI                                                                 30
San marzano, salami, nduja, stracciatella, olives 

MARGHERITA DI BUFALA                                         29
San marzano, buffalo mozzarella, basil 

MIELE                                                                            29
Fior di latte, sobrasada, taleggio, red onion,
spicy honey 

GAMBERI                                                                      32
San marzano, fior di latte, chilli, garlic prawns

PROSCIUTTO E RUCOLA                                           32
San marzano, fior di latte, parma prosciutto, 
rucola, parmigiano

CAPRICCIOSA                                                               29
San marzano, fior di latte, ham, mushroom,
artichoke, olives, oregano

ZUCCA                                                                           29
Pumpkin purée, chargrilled zucchini & eggplant, 
pickled onions, rocket 
+ Add stracciatella                                                         5

SALSICCIA E FRIARIELLI                                           30
Fior di latte, Italian sausage, friarielli,  chilli

HAWAII                                                                         29
Pineapple base, fior di latte, ham, scarmoza

Marinated olives............................................................................10

Oysters, chardonnay mignonette.................................6ea

Kingfish crudo, finger lime, sea succulents...............26

Pickled vegetables......................................................................14

Calamari fritti, aioli......................................................................24

Frankie's sourdough focaccia...............................................14

Woodfired bread...........................................................................18

Pizza fritta basket.........................................................................18

Gluten free bread...........................................................................9

Original burrata............................................................................20 

Pesto burrata..................................................................................24

Truffle burrata................................................................................24

Stracciatella, pickled cucumber........................................22

Tomato panzanella, crouton, sherry dressing...........18

Truffle mushroom arancini, fior di latte........................18

Parma prosciutto.........................................................................22 

Pistachio mortadella.................................................................20 

Chicken liver parfait, port jelly............................................24

Beef tartare, anchovy mayo.................................................24

Antipasti

Contorni
Fries, rosemary salt......................................................................13
Rocket, parmesan, balsamic.................................................15
Seasonal greens, apple cider................................................15
Roast potatoes, gorgonzola cream...................................15

Secondi
Mussels, white wine, garlic, cream, shallots.......25|42
King prawns, lemon garlic butter....................................36
Free range whole chicken, café de Paris butter....48
300g Sirloin, confit garlic, jus gras...................................65
700g Rainbow trout, acqua pazza, capers.................60

Pasta
Prawn fettuccine, soubise, garlic, chilli........................40

Pappardelle lamb ragu, red wine, pecorino.............40

Risotto al pomodoro, ricotta salata.................................36

Rigatoni salsiccia, friarielli, pecorino...............................38

Pesto lasagna, green beans, zucchini, potatoes....36

Spaghetti marinara....................................................................42
Moreton bay bug, vongole, mussels, brandy bisque

Bambini 
Cheese pizza, pomodoro.........................................................15
Cheese pizza with ham or prosciutto.............................19
Rigatoni burro and parmesan.............................................16
Spaghetti pomodoro..................................................................15
Spaghetti bolognese..................................................................18
Kids gelato, vanilla or chocolate - 2 scoops..................8

Dolci
Tommy’s original tiramisu......................................................18
Sour cherry sundae, honeycomb, meringue.............18 
Creme brûlée...................................................................................16
Cannoli pistachio..........................................................................18
Baby churros, nutella................................................................24
Lemon sorbet..................................................................................10
Gelati - vanilla or chocolate....................................................12

Pizza 

(GFO +$3)

(GFO +$3)



Signature
Cocktails (All $23)

Spritz (All $21)

To Share (1L Jug)

Mocktails (Single $15 | 1L Jug $40)

Pink Mama
Folly’s vodka, lychee, passionfruit 
liqueur, fresh lime 

Tommy’s Margarita 
Cazadores tequila, agave, fresh lime

Coconut Club
Malibu, Bacardi coconut rum, 
watermelon, fresh lime

LaLa Lemon
Folly’s vodka, limoncello, lychee,
orange bitters, fresh lemon

Peach Boy
Cazadores tequila, Licor 43, peach 
liqueur, peach puree, fresh lime

Botanico 
Folly’s vodka, bergamotto liqueur, fresh 
celery, basil, fresh lemon 

Giardino
Tanqueray gin, elderflower liqueur, 
cucumber, apple, mint, fresh lime

Bel Mundo 
Folly’s Vodka, aperol, passionfruit, 
grapefruit, fresh lime

II Capitano 
Sailor Jerry rum, scotch whisky, 
pineapple, ginger syrup, fresh lime

Perfect Match 
Folly’s vodka, sweet vermouth, lychee 
liqueurs, strawberry purée, fresh lime 

Nonno’s Fashion 
Sheep Dog Peanut Butter Whisky, 
banana, chocolate, orange bitters

Classic Aperol Spritz
Aperol, prosecco, soda, orange

Italian Spritz
Campari, aperol, prosecco, soda

Campari Spritz
Campari, prosecco, soda, orange

Hugo Spritz
Elderflower, mint, fresh lime, 
prosecco, soda

Amalfi Spritz
Prosecco, limoncello, soda, lemon

White sangria ($40)
White wine, peach, citrus, lemonade

Red sangria ($40)
Red wine, Cointreau, orange juice, 
lemonade

Frizzante ($45)
Chambord, prosecco, butterfly pea tea, 
strawberry, mint, lime

Beers & Ciders
818 Lager 4.5% .........................................................11

818 Pale Ale 5% .......................................................12

Peroni Nastro 0.0% ...............................................9

Peroni Nastro 3.5% ..............................................10

Peroni Nastro 5% ..................................................12

Peroni Red 4.7% .................................................... 11

Young Henry’s Apple Cider 4.6% ...............12

Matso’s Ginger beer 3.5% ...............................14

Soft Drinks (All $6.5)

Coke l Coke Zero
Lemon, Lime & Bitters
Soda Water & Lime
Lemonade
Ginger Ale

Digestivo

San Pellegrino (All $7)

Limonata

Aranciata rossa

Chinotto

Ischia Sapori Rucolino Amaro ......................15

Antica Torino Amaro Della Sacra................14

Sangallo Cinque Terre Amaro Camatti ..11

Amaro Montenegro.............................................10

Amaro Averna Siciliano.....................................10

Vecchio Amaro del Capo ..................................11

Fernet Branca .........................................................13

Citrange, Limone dell’etna..............................16

Citrange, Mandarino di Sicilia.......................16

Villa Massa Limoncello ......................................12

Nonino Grappa Vendemmia ..........................16

Nonino grappa riserva (wood aged)...........18

Berry Bosco
Orange & Cranberry juice, citrus and 
grenadine 
 
Lychee Sunset
Lychee, pineapple juice, coconut cream 
and citrus

Tropical Punch
Passionfruit, grapefruit and citrus

Green Vibes
Apple, mint, cucumber and citrus

Crodino Spritz
Non-alcoholic aperitivo, orange

Wines

La Riva Dei Frati Prosecco, Italy......................................................................... 12/65
Idée Fixe Premier Brut Blanc de Blancs, Margaret River, WA......18/99
Pol Roger Brut NV, Epernay, France................................................................... 160
Alasia Moscato d’Asti, Piedmont, Italy..........................................................13/60

Sparkling / Champagne 125ml/750ml

Jim Barry Riesling, Clare Valley, SA................................................................. 12/55
La Guardiense Fiano, Sannio, Italy...................................................................14/65
Corte Giara Pinot Grigio, Veneto, Italy...........................................................13/60
Brokenwood Pinot Gris, Beechworth, VIC.................................................15/70
Saint Clair Marlborough Sauvignon Blanc, Marlborough, NZ......13/60
Cantine Pra Soave Classico 'Otto' Garganega, Veneto, Italy................85
Tornatore Etna Bianco DOC, Sicily, Italy............................................................95
Marc Bredif Vouvray Classic, Loire Valley, France..................................17/80
Heggies Cloudline Chardonnay, Eden Valley, SA.................................. 12/55
Freycinet Vineyard Chardonnay, TAS..................................................................90
Domaine William Fevre Chablis, Burgundy, France........................29/140

White 150ml/750ml

Antinori Santa Cristina Rosato, Tuscany, Italy.......................................... 12/55
Triennes Rosé IGP, Provence, France.............................................................15/70
Chilled Pinot Noir, Martinborough, NZ........................................................14/65

Rosé / Chilled 150ml/750ml

Pencarrow Pinot Noir, Martinborough, NZ...............................................14/65
Mt Difficulty Bannockburn Pinot Noir, Central Otago, NZ..........29/140
Yalumba Distinguished Vale Grenache, Barossa, SA.......................... 16/75
Cantina Viticoltori Chianti Riserva, Tuscany, Italy.................................14/65
Isole E Olena Chianti Classico, Tuscany, Italy........................................26/120
Pian Delle Vigne Brunello Di Montalcino, Tuscany, Italy..................... 210
Argiano Rosso di Montalcino, Tuscany, Italy.............................................17/80
Rocche Costamagna Langhe Nebbiolo, Piedmont, Italy.............26/120
Paolo Scavino Barolo Carobric, Piedmont, Italy........................................ 250
Forest Hill Estate Shiraz, Great Southern, WA.........................................14/65
O’leary Walker Cabernet Sauvignon, Clare Valley, SA..............................70

Red 150ml/750ml

Vasse Felix Semillon, Margaret River, WA..................................................12/50

Dessert wines 60ml/375ml

Ginger Beer
Apple Juice
Pineapple Juice
Orange Juice
Cranberry Juice

* All classic cocktails available upon request


