BAR PACIND

SHARE PLATES

[talian Share Platter 32
Cured Meats, Mix of Cheese, Semidried Tomatoes,
Assorted Crackers, Fresh Fruit, House Made Pickles

Caprese Salad (V) 14
Cherry Tomatoes, Bocconcini, Red Onion, Olive Oil,
Salt & Pepper with Toasted Bread

Italian Fries (V) 10
Rosemary Salt & Aioli

Crumbed Olives (V) 12

Green Olives, Stuffed with Feta

Bread & Mixed Dips (V) 14
Toasted Mixed Breads, Beetroot Hummus, Olive
Tapenade, Caramelised Onion Dip

Italian Meatballs 15
Beef Meatballs (5) Napoli Sauce, Toasted Bread, Parmesan

Arancini (GF) 14

Beef Ragu Arancini (4), Napoli Sauce, Parmesan

Halloumi (V/GF)) 17
Pan Fried Halloumi, Baby Beetroots, Rocket, Walnuts,
Shaved Fennel, Balsamic Reduction, Dukkah

Calamari & Octopus 18
Pan Seared Calamari & Baby Octopus dressed in
Chilli, Lemon, Garlic with Toasted Bread

Tacos 22
Blackened Tuna or Lemon Herb Chicken Tacos (3),
Pickled Slaw, Jalapefio Mayo, Lemon, Fried Shallots

Scallops 22
Half Shell Hervey Bay Scallops, Aioli,
Lemon & Herb Gremolata

SHARE PLATTERS

Taste of Pacino Platter (5ppl/10ppl) 120 /220

Cured Meats, Beef Ragu Arancini, Feta Stuffed & Crumbed
Olives, Salt & Pepper Calamari, Meatballs, Italian Fries,
Chargrilled Vegetables, Pacino Pizza, Toasted Bread

Pizza Platter (5ppl/10ppl) 80 /130
A Selection of our Favourite Pizza’s, Topped

with Parmesan & Fresh Basil

PlZZA

Margherita (V) 18

Napoli Sauce, Mozzarella, Basil

Truffle Mushroom (V) 20

Olive Oil & Italian Herb Base, Mushrooms, Potato,
Mozzarella & Truffle Oil

Boss 23

Napoli Sauce, Bacon, Ground Beef, Salami,

Mozzarella, BRQ Sauce, Parmesan

Prosciutto 24

Napoli Sauce, Proscuitto, Rocket, Mozzarella, Parmesan

Vego (V) 20
Olive Oil & Italian Herb Base, Mozzarella, Zucchini,

Pumpkin, Olives, Rocket, Parmesan

All Pizzas Available on Gluten Free Base +4

MAINS

Don Corleone Parmigiana 23
Chicken Schnitzel Topped with Napoli Sauce &
Mozzarella, Garden Salad & Italian Fries

Pork Belly (GF) 26
Soy & Orange Slow Braised Pork Belly, Crunchy Duck
Fat Potatoes with a Pickled Vegetable & Rocket Salad

Lamb Rump (GF) 32
Roasted Lamb Rump, Cauliflower Purée, Roasted

Beetroots, Taro Chips, Red Wine & Rosemary Jus

Snapper (GF) 28
Pan Seared Snapper, Crunchy Duck Fat Potatoes,

Rocket & Radish Salad with Lemon Vinaigrette

BURGERS

Classic Cheese 19
Beef Patty, American Cheese, Pacino’s Special Sauce,

Cos Lettuce, Red Onion, Pickles, Italian Fries

Veggie (V) 19
Halloumi, Grilled Mushroom, Capsicum, Beetroot

Hummus, Rocket, Italian Fries

Chicken 21
Southern Fried Chicken Breast, Tomato, Cos Lettuce,

Chilli Mayo, Italian Fries

PASTA

Beef Lasagne 21
Slow Cooked Minced Beef Layered with Napoli Sauce

Prawn Aglio e Olio 24
Pappardelle with Prawns, Green Olives, Fresh Italian
Herbs, Chilli, Parmesan & Olive Oil

Mafalda Corta Bolognaise 20
Homemade Beef Bolognaise, Mafalda

Corta Pasta, Shaved Parmesan

Gluten Free Penne Pasta Available +4

SALADS

Life’s Good Salad (VGN/GF/DF) 18
Brown Rice, Avocado, Roast Sweet Potato,

Asparagus, Radish, Toasted Almonds, Salsa Verde

Calamari Salad (GF/DF) 21
Salt & Pepper Calamari, Cucumber, Carrot, Almonds,
Rocket, Radish, Chilli Mayo

Caesar Salad 18
Cos Lettuce, Bacon, Egg, Croutons, Parmesan,

Caesar Dressing

Poke Bowl 22
Blackened Spiced Tuna or Lemon & Herb Chicken,
Almonds, Brown Rice, Carrot, Red Cabbage, Lettuce,

Corn, Cucumber, Cherry Tomato, Avocado

ADD ONS

Bacon, Chicken Tenderloins, Halloumi, Sliced Avo 4
Salt & Pepper Calamari 6

Prawns &




BAR PACIND

WINE

SPARKL'NG 125ml Bottle
Seppelt The Great Entertainer Prosecco 9 44
SA

Chandon Blanc de Blanc 15 55
Yarra Valley, VIC

Chandon Brut Rose 15 55
VIC

CHAMPAGNE 125m Bottle
Veuve Clicquot Yellow Label oy 120

Champagne, Reims, FRANCE

Ruinart Blanc de Blancs NV 170
Champagne, Reims, FRANCE

Dom Pérignon Vintage 320
Champagne, Epernay, FRANCE

WH'TE 150ml 250ml Bottle
Juliet Moscato 9 15 44
Mornington Peninsuala, SA

821 South Sauvignon Blanc 9 15 44
Marlborough, NZ

Litte Berry Pinot Grigio 9 15 44
MclLaren Vale, SA

Squealing Pig Sauvignon Blanc 55

Marlborough, NZ

Squealing Pig Pinot Gris 1 18 55

Marlborough, NZ

Leo Buring Dry Riesling 12 20 58
Clare Valley, SA

Heggies Chardonnay 58
Eden Valley, SA

Penfolds Max’s Chardonnay 15 25 72
Adelaide Hills, SA

Cloudy Bay Sauvignon Blanc 78
Marlborough, NZ

RO SE 150ml 250ml Bottle
Rogers & Rufus, Grenache 12 20 58

Barossa, SA

150ml 250ml Bottle

RED

Seppelt The Drives Shiraz 9 15 44
Grampians, VIC

Haha Pinot Noir n 18 55

Marlborough, NZ

Devils Lair Honeybomb Cabernet Merlot 12 20 58
WA

Running with Bulls Tempranillo 12 20 58
Barossa Valley, SA

Heirloom Vineyards Shiraz 60
McLaren Vale, SA

Penfolds Max’s Pinot Noir 15 25 72
Henty, NSwW

Penfolds Max’s Shiraz Cabernet 15 25 72
SA

Bodega Cantena Zapata Malbec 78
Mendoza ARGENTINA

Penfolds Bin 389 Cabernet Shiraz 140

Barossa Valley, SA

BEER & CIDER

ON TAP
Schooner 9 / Pint 12
Heineken 5.0%
Kosciuszko Pale Ale 4.5%
Furphy Ale 4.4%

James Squire Swindler 4.2%

BY BOTTLE
JS Shackles Lager 4.6% 9
Byron Bay Lager 4.2% 9
Hahn Ultra Crisp GF 4.2% 9
Corona 4.6% 10
Asahi Super Dry 5.0% 11
Tiny Mountain Pacific Ale 5.0% 9
JS 150 Lashes Pale Ale 4.2% 9
Little Creatures Pale Ale 52% 9
Little Creatures Rogers’ Amber 3.7% 9
Sleeping Giant IPA 5.4% 10
Stone & Wood Pacific Ale 4.4% 10
Little Creatures XPA 4.9% i
Heineken O 0.0%
Heineken 3 3.3%
Peroni Leggera 3.5% 9
JS Orchard Crush Cider 4.86% 9
35% 9

Matsos Ginger Beer

HOUSE COCKTAILS

Single 18 // Jug 42

BEST | EVER HAD
Tanqueray Gin, St Germain Elderflower, Lychee, Lemon,
Cucumber, Mint

THINK GOOD THOUGHTS

Ciroc Vodka, St Germain Elderflower, Chambord, Ginger Beer,

Lemon, Mint

TRUST ISSUES
Pampero Afejo, Mandarin, Pineapple, Passionfruit, Lime

CLASSIC COCKTAILS

Amaretto Sour 18 Espresso Martini
Aperol Spritz 16 French Martini
Cosmopolitan 16 Margarita

BP White Sangria 16 Bacardi Mojito
Grey Goose Mule 18 Negroni

Pimm’s Royale 16 Old Fashioned
Southside 16 Pornstar Martini
Eastside 18 Lychee Martini
Belvedere Martini 20 Long Island
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BAR PACINO NUTELLA SHOT 12




