Bread $7.90
Flat bread hand made bread, dusted with rainforest spices and pesto, served with olive oil and rock salt

Garlic Bread foldover - hand made, filled with fresh chopped garlic topped with pesto and cheese
Bruschetta Freshly chopped basil, tomato, Spanish onion and Parmesan cheese on flat hand made bread

ANTIPASTO $18.90
Aussie Antipasto Emu prosciutto, cheese, native rivermint semidried tomatoes, duck and walnut pâté, seasonal fruit and hand made flat bread.

Cheese and dip platter 2 hard cheeses plus Brie, dip, antipasto, seasonal fruit and hand made flat bread.

Oysters 6 / $16.90 12 / $24.90

Natural - with lemon served with a hand made sweet chilli and mango side dip sauce.

Traditional Kilpatrick Grilled with Bacon and Smokey Pepperleaf BBQ sauce

Kangaroo Kilpatrick topped with slivers of shaved kangaroo and Bacon and Smokey Pepperleaf BBQ sauce
Diablo Grilled with Hot Salami, chilli and Tabasco.

Oyster shooters half shots of vodka with oyster, finger lime, fresh tomato juice, basil, pepperberry and lemon myrtle, a dash of Tabasco and cracked black pepper (Shooters are $5 extra per 6 for vodka and count as 3 standard alcoholic drinks)

SALADS $18.90
Caesar salad with Bacon or Chicken, Cos lettuce, croutons, parmesan cheese, special dressing
Aussie Caesar Shaved Emu, Shaved Kangaroo, Cos lettuce, croutons, parmesan cheese, special dressing

Barramundi Salad with pan fried pieces of fresh, lightly floured local barra served over garden salad

Mud Crab Salad with lemon aspen and coconut dressing
Sides $7.90
Small Side Salad with lettuce, tomato, cucumber, capsicum, olives, fetta cheese 

Wedges hand cut organic potatoes dusted with wildfire spice, served with Quandong Chilli sauce.

Marinated Vegetables char-grilled Organic in balsamic

BITES $18.90
Served on wild rice with spicy dipping sauce 
Beer battered bugs tails
Salt and pepperberry crocodile 
Tempura battered organic vegetables
Crispy Coconut prawns 

Seafood 
$18.90 entrée / $28.90 Main 
Prawns in sizzling garlic 
Lobster meat in creamy mustard
1/2 Shell Scallops in creamy garlic

Grilled Bugs in Quandong Chilli Sauce
Grilled Bugs in lemon butter

See bites and pasta selections for more seafood dishes
SEAFOOD PLATTER FOR 1 $39.90

Fresh Bugs, prawns, calamari, oysters, barramundi and baby octopus on pasta served with wild rice and salad.

FISH $28.90
Barramundi steak in light lemon butter

Swordfish with Lemon Aspen & Coconut Dressing
MARINATED KEBABS
18.90 entrée / $28.90 Main
Buffalo wild honey and Smokey Pepperleaf BBQ sauce
Kangaroo sweet Quandong Chilli sauce with macadamia nut 
Camel Illawarra Plum, chilli and garlic
Emu Davidson Plum marinade
Crocodile Lemon Aspen & Coconut Dressing
Organic Vegetables drizzled with wild honey, Maple and Ironwood syrup
GAME SAUSAGES
18.90 entrée / $28.90 Main
Camel Sausages with Smokey Pepperleaf BBQ sauce

Emu Sausages with a creamy red desert dust gravy.

Kangaroo Sausages with chilli Illawarra plum & garlic
Buffalo Sausages with Quandong Chilli sauce.
STEAKS 200g $28.90

Beef Aged Eye fillet with Davidson Plum gravy
Emu Premium Fillet with Bacon and Smokey Pepperleaf BBQ sauce

Buffalo Scotch Fillet with Quandong Chilli sauce
Kangaroo Sirloin with pepperleaf and mushroom
Crocodile in creamy pepper with lemon myrtle
Camel Rump Steak with bacon and creamy mushroom
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Blending traditional Italian style Steak, Pasta, Pizza, Seafood & Vegetarian dishes with Australian Game and native bush foods to create a unique dining experience. 
Bella Amore Ph 8981 4988
PASTA - $18.90 entree / $24.90 Main

Amatriciana Italian salami, spring onion, olives, chilli and capsicum in a tomato based sauce
Marinara fresh, local seafood in a creamy garlic and white wine or tomato and garlic
Prawns and mango in creamy tropical sauce with a splash of sambucca

Chicken and Pistachio nuts in a creamy sauce with shallots

Beef Lasagne traditional recipe

Vegetarian Lasagne with organic spinach pasta, sweet potato, eggplant, zucchini, Napoli and cheese

Seafood pasta parcels filled with prawns, barramundi and mud crab in a creamy garlic sauce with shallots

Buffalo Meatballs in sun dried bush tomato and pepperberry on a bed of fettuccine

Kangaroo, Emu and Camel parcels seved in bush tomato, quandong & pepperberry
Pumpkin & pine nut parcels with creamy sweet potato and a touch of desert fire spice
Napolitano vegetarian rich traditional tomato
Bolognaise beefy traditional sauce

Carbonara made with bacon and cream

PIZZA $10 small /$18.90 large
Vegetarian with tomato, onion, capsicum, mushroom, olives, pineapple and cheese

Meat lovers with beef, bacon, salami, onion, tomato and cheese

Supreme with ham, onion, capsicum, salami, mushroom, olives, pineapple, anchovies, tomato and cheese

Hawaiian with ham, pineapple and cheese

Diablo with hot Italian salami, onion, capsicum, sweet chilli and Tabasco

Snickers Chocolate bar pizza served with ice cream

GOURMET PIZZA $18.90 small / $28.90 large 

Aussie meat lovers medley  Kangaroo, buffalo, emu and camel, Smokey Pepperleaf BBQ Sauce, onion, mushroom and capsicum Crocodile pizza with onion, tomato, capsicum and cheese

Garlic Prawns Pizza with onion, tomato and cheese.

Oysters kilpatrick Pizza with oysters, bacon and special sauce, topped with cheese.

Bella's Maritime Pizza with fresh local seafood including prawns, calamari, bugs, barra, tomato, onion and cheese, a touch of garlic and cream
Snappy Crocodile Pizza with capsicum, onion, mushroom and cheese on a tomato base
