
Rico’s
la trattoria ristorante

dinner menu



CHEESY GARLIC CIABATTA BREAD                    $10                                                                

PARSLEY GARLIC CIABATTA BREAD                     $8                                                      

BRUSCHETTA (V)                                         $13                                                                                                           
toasted sourdough, cherry tomato confit, basil & balsamic glaze

OLIVE PICCANTI (V)                                       $12                                                                                                         
selection of marinated italian olives served with ciabatta 

ANTIPASTO PLATE                           $16 FOR 2 $28
with prosciutto, mortadella, salami, marinated olives,  

roasted vegetable & provolone cheese with ciabatta

FRITTO MISTO                                               $21                                                                                                            
prawns, calamari, served with spicy mayonnaise & mint oil

ARANCINI (V)                                            $17                                                                                                                       
filled with porcini mushrooms & mozzarella

AGED PROSCIUTTO / BURRATA                                        $22                                                                                                       
served with toasted ciabatta

BURRATA  CURDO (V)                                     $13                                                                                            
fresh herb & breadcrumbs with sundried tomato pesto

GAMBERI AGLIO E PEPERONCINO              $23                                                                 
garlic, chilli prawns in a tomato sugo sauce & crumbed feta

HALLOUMI GRIGLIATO (V)                                                                               $15
grilled halloumi served on a bed of rocket & walnut salad with a honey  
& balsamic dressing

cibo con passione // food with passion
please ask your wait person if you would like something that’s not on our menu.

primo piatto

starters



PAPARELLA SAFFRON AGLIO OLIO             $32
prawns, cherry tomatoes, garlic, parsley & parmesan

SPAGHETTI BOLOGNAISE                        $26
spaghetti tossed in rico’s slow-cooked beef  
& tomato ragu

SPAGHETTI MARINARA                            $31
assorted seafood in sugo, basil sauce 

LINGUINI BOSCAIOLA                             $26
bacon, mushrooms & shallots in white wine & cream

LINGUINI PAESANO $28
chicken, avocado, sundried tomatoes & pesto cream

FETTUCCINE AL BASILICO              $25  
ALL’ORTOLANA (V)                                                                                              
grilled egg plant, zucchini, carrots, bell pepper in a rich tomato 

basil sauce

LINGUINI SPINACH PASTA (V)                   $24                        
arrabbiata, sugo casa

GNOCCHI POMODORO (V)                             $23                                                                                                    
tomato sugo basil sauce

GNOCCHI GAMBERI                       $32                                                                                                           
tiger prawns, fresh basil & rose sauce

cibo con passione // food with passion
please ask your wait person if you would like something that’s not on our menu.

pasta e gnocchi

pasta & gnocchi



CRISPY SKIN BARRAMUNDI                               $38                                                                                        
oven baked served with lemon, smashed potatoes,  

blistered cherry tomatoes & kalamata olives

SCALOPPINE DI VITELLO                    $41  
CON UNA RICCA CREMA AL MARSALA 
with a duo of roasted vegetables & roasted garlic spuds

PORK SALTIMBOCCA                                    $33                                                                                                         
pan seared pork loin, lemon, sage, prosciutto, white wine,  
tomatoes, parmesan & roasted rosemary potatoes

SCALOPPINE DI VITELLO CON SALSA                $39
ALLA BOSCAIOLA                                                                                                    
tender veal escalopes with a mushroom, bacon, cream sauce on 
roasted rosemary potatoes

COSCIA DI AGNELLO                                    $44                                                                                                    
tender lamb rump marinated in extra virgin olive oil, garlic,  
rosemary, black pepper with confit mash & pumpkin puree

CHICKEN SCALLOPINI MARSALA                      $35                                                                                                 
calabrese potatoes, spiced roasted carrots, zucchini  

& burrata crudo (prosciutto) 

VITELLO AL PARMIGIANO                               $38                                                                                        
seasoned crumbed parmesan calabrese veal steak topped with tomato 
basil mozzarella, potatoes, spiced roasted carrots & zucchini

FILETTO DI MANZO STACEY                           $49
stacy prime beef fillet with a brandy cream peppercorn sauce  
& roasted rosemary potatoes 

SIDES +$8 
PANACH OF VEGETABLES, TOSSED SALAD, ROASTED POTATOES

cibo con passione // food with passion
please ask your wait person if you would like something that’s not on our menu.

rete elettrica

mains



dolci

desserts

VANILLA PANNA COTTA (V)                           $15
with berrie compote & double cream

TIRAMISU (V)                                           $15 
with coffee liquor & kahlua cream

CHEESE PLATE                                        $18
with almonds, figs & strawberry's

SOFT CHOCOLATE CAKE (V)                        $15
with strawberry & double cream

VELVETY LIMONCELLO RICOTTA CLOUD CAKE  $16                                         
with parline ice-cream

AFFOGATO COFFEE SHOT WITH ICE-CREAM     $8 
add a shot of Baileys +$7



MINI SPAGHETTI BOLOGNESE                            $14
classic spaghetti tossed in rico’s slow-cooked beef & tomato ragu

CREAMY MACARONI AL FORMAGGIO                    $14
a comforting bowl of macaroni pasta baked with mozzarella,  
parmesan & a touch of cream

CHEESY CHICKEN FETTUCCINE                            $15
tender chicken breast pieces tossed with fettuccine pasta  

in a light cream & parmesan sauce

CRISPY CHICKEN STRIPS & CHIPS                      $14
golden crumbed chicken tenders served with crunchy fries  

& tomato or aioli dipping sauce

KIDS MENU COMES WITH A SCOOP OF GELATO VANILLA

menu bambini

kids menu


