
Thank you for being a part of the Da Angelo

tradition of fine Italian cuisine since 1994

Your hosts – Angelo and Marco

At Da Angelo we use a traditional Italian recipe to make only the finest homemade pasta, which is 

made daily on the premises. We are proud to serve each meal sautéed to order and we will be happy 

to combine any pasta with any sauce on request. All pasta dishes are garnished with parmesan cheese 

to enhance the flavour. Gluten Free available on request.

We are fully licensed 

$5.00 BYO Wine Service per person (bottle wine only) 

$2.00 Cakeage per person 

www.DaAngelo.com 

Pane (homemade bread)
Garlic Bread per serve Per Serve 4.80
Herb Bread per serve Per Serve 4.80

Small Medium Large Family
Garlic Pizza Bread - pizza base topped with garlic, cheese & herbs 9.00 11.00 16.00 20.00
Herb Pizza Bread - pizza base topped with tomato, cheese & herbs 9.00 11.00 16.00 20.00
Pesto Pizza Bread - pizza base topped with pesto, garlic, fresh tomato & cheese 11.00 14.00 18.00 22.00
Bruschetta Pizza - pizza base topped with fresh tomato, basil, garlic & cheese 11.00 14.00 18.00 22.00

Zuppa
Minestrone 10.00
Stracciatella – a chicken broth with lightly beaten egg, parsley & parmesan cheese 8.50

Spaghetti Entrée Main

Marinara – prawns, fish, scallops in a tomato sauce 26.50 29.50
Carbonara – pan-fried bacon in a cream & egg sauce 19.50 24.50
Bolognese – traditional homemade meat sauce 18.00 21.50
Puttanesca - garlic, capers, olives, anchovies, chilli, napoletana sauce 19.50 24.00
Nicolina’s Special – prawns, scallops & calamari in a garlic butter sauce 26.50 29.50
Basilicata – a delicate natural or cream blend of basil, garlic, pine nuts & parmesan cheese 19.50 24.00
*Please add $2.00 if combining these sauces with our home made Gnocchi or Ravioli

Fettuccine
Vegetali – onion, mushroom, capsicum, olives, snow peas, spinach and basil in a tomato or cream sauce 19.50 24.00
Matriciana – pan-fried bacon & onion in a tomato & chilli sauce 19.50 24.00
Napoletana – traditional homemade tomato & herb sauce 18.00 21.50
Molisana – bacon, onion, olives & capsicum in a tomato sauce 19.50 24.00
Incazzata – tomato cream sauce with onion, hot salami & garlic 19.50 24.00
Di Casa – Bolognese & white wine sauce, bacon, onion, olives, mushrooms & peas 19.50 24.00
Alla Panna – a cream sauce with mushrooms & bacon 19.50 24.00
Con Scampi – prawns, bacon, onion & mushrooms in a cream sauce 26.50 29.50
*Please add $2.00 if combining these sauces with our home made Gnocchi or Ravioli

Macaroni
Siciliana – tomato chilli sauce with capsicum, olives, mild salami & garlic 22.00 25.50
Pollo Portofino – tomato wine sauce with chicken, capsicum, olives, oregano & chilli 22.00 25.50
Venafro – Bolognese sauce with brandy cream & cracked black pepper 22.00 25.50
Alla Roma – tomato cream sauce with chicken, bacon, mushrooms & sun-dried tomatoes 22.00 25.50
Pollo Paesana – chicken, seeded mustard, bacon, sun-dried tomatoes, olives, onions, chilli in a cream sauce 24.00 26.50
*Please add $2.00 if combining these sauces with our home made Gnocchi or Ravioli

Lasagne Entrée Main

Pasta layered with ham and cheese topped with bolognese sauce N/A 24.00

Gnocchi
Bianco – potato gnocchi served with bolognese sauce 19.50 24.00
Spinaci – spinach and potato gnocchi served with napoletana sauce 19.50 24.00

Ravioli
Ravioli di Carne – meat pockets served with bolognese sauce 19.50 24.00
Ravioli di Zucca – pumpkin pockets served with napoletana sauce 19.50 24.00
Ravioli di Ricotta – ricotta cheese pockets served with napoletana sauce 19.50 24.00

Risotto
Chicken – cream sauce with bacon, mushrooms, artichokes, spring onion, garlic & chilli 23.00 27.50
Prawn – prawns in a tomato cream sauce with capsicum, olives, garlic & chilli 27.00 30.50
Seafood – prawns, scallops & fish in a tomato cream sauce 27.00 30.50

Scaloppine (veal)
Limone – pan-fried veal with lemon & white wine served with vegetables 29.50 33.00
Con Pepe – pan-fried peppered veal in a brandy cream sauce served with vegetables 29.50 33.50
Pizzaiola – pan-fried veal in tomato wine sauce with capers, olives, capsicum, mushrooms, onion, garlic & 30.50 34.50
                  oregano served with vegetables
Bianco – pan-fried veal with mushrooms & white wine served with vegetables 30.50 34.50
Vino e Crema – pan-fried veal with mushrooms, white wine & cream served with vegetables 30.50 34.50
Marsala – pan-fried veal in Marsala wine with mushrooms & cream served with vegetables 30.50 34.50

Cotoletta (served with vegetables)
Bolognese – crumbed veal with ham & mozzarella cheese topped with bolognese sauce N/A 33.50
Parmijiana – crumbed veal topped with mozzarella cheese & napoletana sauce N/A 33.50

Side Dishes Small Medium Large

Fresh garden salad – lettuce, tomatoes, olives, capsicum, cucumber & our own Italian dressing 9.50 11.50 13.50
Serving of seasonal vegetables - one size 6.00

Pollo (chicken)
Della Casa – chicken fillets pan-fried with mushrooms, white wine & cream, served with vegetables 26.50 29.50
Parmigiana – crumbed chicken breast topped with mozzarella cheese & napoletana sauce,
                        served with vegetables 26.50 29.50
Piccante – chicken fillets pan-fried in a hot, rich spicy tomato & cream sauce, served with vegetables 26.50 29.50
Toscana – chicken fillets pan-fried with mushrooms, artichokes, spring onions, seeded mustard & 26.50 29.50
                  cream served with vegetables
Pollo Sienna - chicken fillets with semi dried tomato, brie, green peppercorns, spring onions & cream
                        served with vegetables 27.50 30.50
Cacciatora – chicken fillets pan-fried in a tomato & wine sauce with garlic, mushrooms, capsicum, 27.50 30.50
                        olives & a touch of chilli served with vegetables
(gluten free medium size base available)
(all come with a tomato & cheese pizza base, garlic optional)

Pizza (gluten free bases available) Small Medium Large Family

(all come with a tomato  & cheese base,garlic optional)
Margherita – with ham or fresh basil 15.00 17.50 22.00 28.00
Tropical – ham & pineapple 15.00 17.50 22.00 28.00
Aussie – bacon, onion & egg 15.50 18.50 23.00 30.00
Napoletana – anchovies, olives & oregano 15.50 18.50 23.00 30.00
Zingara – ham, mushrooms & onion 16.50 21.00 24.50 32.00
Calabrese – hot salami, bacon, mushrooms & chilli 16.50 21.00 24.50 32.00
Molise – ham, onion, olives & capsicum 16.50 20.00 24.50 32.00
Frosolone – ham, bacon, onion, mushroom & pineapple 16.50 20.00 24.50 32.00
Chicken – with mushrooms & pineapple 16.50 20.00 24.50 32.00
Vegetarian – mushrooms, onion, capsicum, artichoke & olives 16.50 20.00 24.50 32.00
Peperoni – hot salami, capsicum & mushrooms 16.50 20.00 24.50 32.00
Fraraccio – hot salami, mushrooms, capsicum, olives & anchovies 16.50 20.00 24.50 32.00
Spinaci – bacon, onion, capsicum & spinach 16.50 20.00 24.50 32.00
Garlic Prawn – prawns, garlic & oregano 16.50 20.00 24.50 32.00
Capricciosa – anchovies, olives, mushrooms & ham 16.50 20.00 24.50 32.00
Seafood – prawns, mussels, anchovies & garlic 17.00 22.00 26.50 33.50
The Lot – a touch of all ingredients 17.00 22.00 26.50 33.50

Gourmet Pizza
Chicken Brie – chicken, mushrooms, fresh tomato, brie, garlic & pepper 18.50 23.50 28.50 36.50
Bordino – chicken, onion, capers, spinach, brie & fresh tomato 18.50 23.50 28.50 36.50
Primavera – pesto base, onion, mushroom, olives, capsicum, artichokes, sun-dried 18.50 23.50 28.50 36.00
                     tomatoes & spinach
Caporelli – pesto base, salami, capers, anchovies, onion, mushrooms, garlic & capsicum 18.50 23.50 28.50 36.50
Sweet Chilli Chicken – sweet chilli sauce, chicken, sun-dried tomatoes, onion & capsicum 18.50 23.50 28.50 36.50
Italian Classico – prosciutto, bocconcini, fresh basil & olives 18.50 23.50 28.50 36.50

Calzoni (pizza base folded into a pocket)
Originale – onion, ham, bacon, olives, mushrooms, garlic & herbs 17.50 22.50 26.50 34.50
Chicken – chicken, capsicum, olives, mushrooms & sun-dried tomatoes 17.50 22.50 26.50 34.50
Rustico – hot salami, onion, olives, brie, sun-dried tomatoes, capsicum & artichokes 17.50 22.50 26.50 34.50
Jalapeno – chicken, brie, jalapenos, onion, mushrooms, garlic & pepper 17.50 22.50 26.50 34.50
Prawn – prawns, brie, spinach, cracked black pepper & garlic 17.50 22.50 26.50 34.50

Desserts - Homemade
Tiramisu - tia maria & coffee soaked italian sponge fingers layered with marscarpone & cream 13.50
Da Angelo Ice Marsala Cheesecake - served with warm marsala sauce 13.50
Cremé Bruleé - served with house made pistachio ice cream 13.50
Gianduitto - dutch chocolate gelato with a hazelnut & almond centre 9.50
Marroncino - mint flavoured gelato covered in chocolate 9.50
Tartufo - dutch chocolate gelato, roasted almonds & glace fruits all rolled in swiss chocolate 9.50
Gelati - assortment of flavours 9.50
Cassata - dutch chocolate and vanilla gelato, enriched with glacé fruit, roasted almonds with a heart of
liqueur soaked sponge 9.50
Affogato - espresso over vanilla ice-cream with your choice of liqueur 13.50
- Sambuca          - Frangelico
- Galliano            - Baileys

“Oomph” Coffee
Cappuccino 3.80 Caffe Latte 3.80
Macchiato 3.80 Long Black 3.80
Espresso 3.80 Vienna Coffee 3.80
Tea (selection) 3.50
Hot Chocolate 4.00

Dessert Wine
Frogmore Creek Iced Riesling 375ml - Coal River Valley Tas 33.00

Fortifieds
Campbells Rutherglen Muscat 8.00
Penfolds Club Port 7.00
Galway Pipe Port 8.50
Grandfather Port 11.50

Spirits - Liqueurs
A wide selection of premium spirits and liqueurs available, including;
Grappa, Limoncello, Frangelico, Sambucca all 7.00
Hennessey Cognac VSOP 10.00
Nonino Grappa 10.00

Mineral Water
Cape Grim Sparkling Tasmanian Natural Water 750ml 7.50

Premium Soft Drinks and juices
Standard Selection all 3.80
Chinotto 250ml 4.50

Ciders (Huon Valley,Tasmania)
Frank’s Summer Apple

8.50
Frank’s Cherry Pear
Frank’s Summer Pear 8.50

Beers
James Boag’s Premium - TAS 7.80 
Cascade Premium Lager - TAS 7.80 
Crown Lager - VIC  7.80 
Cooper’s Pale Ale - SA 7.80 
Cooper’s Best Extra Stout - SA 7.80
Boag’s Draught - TAS 7.00 
Cascade Draught - TAS 7.00 
Cascade Pale Ale - TAS 7.00 

Sparkling Wines
Da Angelo Sparkling - Multi Regional 8.00 28.00
Cester Dasogno Prosecco DOC - Treviso ITALY 34.50
42˚ South Premier Cuvee - Coal River Valley TAS 38.00
Bay of Fires Cuvee - Bay of Fires TAS 8.50 40.00
Clover Hill Vintage Brut - Pipers River TAS 65.00

White Wines
Moorilla Muse Sauvignon Blanc - Derwent Valley TAS 8.50 38.00
Shaw and Smith Sauvignon Blanc - Adelaide Hills SA  9.00  39.00
Catalina Sounds Sauvignon Blanc - Marlborough NZ 8.50 37.00
42˚ South Pinot Grigio - Coal River Valley TAS 8.50 34.00
Ninth Island Pinot Grigio - Tamar Valley TAS 34.00
Bay of Fires Pinot Grigio - Bay of Fires TAS 40.00
Derwent Estate Riesling - Derwent Valley TAS 8.50 36.00
Frogmore Creek FGR Riesling - Coal River Valley TAS 8.50 35.00
Da Angelo Chardonnay - Mildura VIC 8.00 28.00
42˚ South Unwooded Chardonnay - Coal River Valley TAS 8.50 34.00
Ninth Island Chardonnay - Tamar Valley TAS 8.50 34.00
Frogmore Creek Chardonnay - Coal River Valley TAS 39.00

Italian Whites
Monte Tondo Soave Classico - Veneto 32.00
Babo Pinot Grigio - Veneto 8.50  34.00
Bollini Pinot Grigio DOC - Trentino Italian 36.00
Vietti Moscato d’Asti La Cascinetta DOCG - Predmont 49.00

Red Wines
Bream Creek Pinot Noir Rosé - Marion Bay TAS 33.00
Glen Shian Pinot Noir - Relbia TAS 8.50 36.00
Ninth Island Pinot Noir - Tamar Valley TAS 8.50 36.00
42˚ South Pinot Noir - Coal River Valley TAS 36.00
Serafino Merlot - McLaren Vale SA 8.50 34.00
Storm Bay Merlot - Coal River Valley TAS 34.00
Pikes Cabernet Merlot - Clare Valley SA 35.00
Da Angelo Cabernet Sauvignon - Mildura VIC 8.00 28.00
Hollick Cabernet Sauvignon - Coonawarra SA 9.00 39.00
Serafino Bellissimo Sangiovese - McLaren Vale SA 8.50 29.50
Mojo Shiraz - Barossa Valley SA 32.00
Tar & Roses Tempranillo - Heathcote VIC 34.00
Two Hands Brave Faces Shiraz Grenache - Barossa Valley SA 39.00
Serafino Shiraz - McLaren Vale SA 40.00
Mitchell Peppertree Shiraz - Clare Valley SA 9.00 42.00
Shaw and Smith Shiraz - Adelaide Hills SA 65.00
Heathcote Estate Shiraz - Heathcote VIC 70.00
Peter Lehmann Stonewall Shiraz - Barossa Valley SA 98.50

Italian Reds
Luigi Cavalli Lambrusco 26.00
Morgante Nero d’Avola DOC - Sicily 40.00
Babo Sangiovese - Tuscany . 8.50 34.00
Toscolo Chianti DOCG - Tuscany 8.50 34.00
Poggerino Chianti Classico DOCG - Tuscany 45.00
Fonterutoli Chianti Classico DOCG - Tuscany 55.00

Da AngeloRistorante Thank you for being a part of the Da Angelo tradition of fine Italian cuisine since 1994

Your hosts - Angelo and Marco

At Da Angelo we use a traditionalItalian recipe to make only the finest homemade pasta, which is made daily on
the premises. We are proud to serve each mealsautéed to order & we will be happy to combine any pasta with 
any sauce onrequest.  All pasta dishes aregarnished with parmesan cheese toenhance the flavour.

Gluten Free available on request
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At Da Angelo we use a traditional Italian recipe to make only the finest homemade pasta,

which is made daily on the premises.  We are proud to serve each meal sautéed to order & we will be

happy to combine any pasta with any sauce on request.  All pasta dishes are garnished with

parmesan cheese to enhance the flavour.  Gluten Free available on request.

We are fully licensed & BYO (bottled wine only)
Corkage $3.00 per person - Cakeage $1.50 per person

Thank you for being a part of the Da Angelo 
tradition of fine Italian cuisine since 1994

Your hosts - Angelo and Marco

www.DaAngelo.com

Angelo’s family hails 
from Frosolone, Molise 

Marco’s family hails 
from Casabordino, 
Abruzzo      

James Boag’s Premium Light - TAS 6.50 
Cascade Premium Light - TAS 6.50 
Moo Brew Pilsner - TAS  9.50 
Corona - Mexico 8.00 
Birra Moretti - Italy 8.00
Peroni - Italy 8.00 
Peroni Leggera - Low Carb 7.50 
Pure Blonde - VIC 7.50 

Liqueur Coffee
Mexican - Kahlua 12.00     Roman - Galliano 12.00
Jamaican - Tia Maria 12.00       Irish - Irish Whiskey 12.00

Monks - Frangelico 12.00

Da AngeloRistorante

Pane (homemade bread)
Garlic Bread per serve Per Serve 4.80
Herb Bread per serve Per Serve 4.80

Small Medium Large Family
Garlic Pizza Bread - pizza base topped with garlic, cheese & herbs 9.00 11.00 16.00 20.00
Herb Pizza Bread - pizza base topped with tomato, cheese & herbs 9.00 11.00 16.00 20.00
Pesto Pizza Bread - pizza base topped with pesto, garlic, fresh tomato & cheese 11.00 14.00 18.00 22.00
Bruschetta Pizza - pizza base topped with fresh tomato, basil, garlic & cheese 11.00 14.00 18.00 22.00

Zuppa
Minestrone 10.00
Stracciatella – a chicken broth with lightly beaten egg, parsley & parmesan cheese 8.50

Spaghetti Entrée Main

Marinara – prawns, fish, scallops in a tomato sauce 26.50 29.50
Carbonara – pan-fried bacon in a cream & egg sauce 19.50 24.50
Bolognese – traditional homemade meat sauce 18.00 21.50
Puttanesca - garlic, capers, olives, anchovies, chilli, napoletana sauce 19.50 24.00
Nicolina’s Special – prawns, scallops & calamari in a garlic butter sauce 26.50 29.50
Basilicata – a delicate natural or cream blend of basil, garlic, pine nuts & parmesan cheese 19.50 24.00
*Please add $2.00 if combining these sauces with our home made Gnocchi or Ravioli

Fettuccine
Vegetali – onion, mushroom, capsicum, olives, snow peas, spinach and basil in a tomato or cream sauce 19.50 24.00
Matriciana – pan-fried bacon & onion in a tomato & chilli sauce 19.50 24.00
Napoletana – traditional homemade tomato & herb sauce 18.00 21.50
Molisana – bacon, onion, olives & capsicum in a tomato sauce 19.50 24.00
Incazzata – tomato cream sauce with onion, hot salami & garlic 19.50 24.00
Di Casa – Bolognese & white wine sauce, bacon, onion, olives, mushrooms & peas 19.50 24.00
Alla Panna – a cream sauce with mushrooms & bacon 19.50 24.00
Con Scampi – prawns, bacon, onion & mushrooms in a cream sauce 26.50 29.50
*Please add $2.00 if combining these sauces with our home made Gnocchi or Ravioli

Macaroni
Siciliana – tomato chilli sauce with capsicum, olives, mild salami & garlic 22.00 25.50
Pollo Portofino – tomato wine sauce with chicken, capsicum, olives, oregano & chilli 22.00 25.50
Venafro – Bolognese sauce with brandy cream & cracked black pepper 22.00 25.50
Alla Roma – tomato cream sauce with chicken, bacon, mushrooms & sun-dried tomatoes 22.00 25.50
Pollo Paesana – chicken, seeded mustard, bacon, sun-dried tomatoes, olives, onions, chilli in a cream sauce 24.00 26.50
*Please add $2.00 if combining these sauces with our home made Gnocchi or Ravioli

Lasagne Entrée Main

Pasta layered with ham and cheese topped with bolognese sauce N/A 24.00

Gnocchi
Bianco – potato gnocchi served with bolognese sauce 19.50 24.00
Spinaci – spinach and potato gnocchi served with napoletana sauce 19.50 24.00

Ravioli
Ravioli di Carne – meat pockets served with bolognese sauce 19.50 24.00
Ravioli di Zucca – pumpkin pockets served with napoletana sauce 19.50 24.00
Ravioli di Ricotta – ricotta cheese pockets served with napoletana sauce 19.50 24.00

Risotto
Chicken – cream sauce with bacon, mushrooms, artichokes, spring onion, garlic & chilli 23.00 27.50
Prawn – prawns in a tomato cream sauce with capsicum, olives, garlic & chilli 27.00 30.50
Seafood – prawns, scallops & fish in a tomato cream sauce 27.00 30.50

Scaloppine (veal)
Limone – pan-fried veal with lemon & white wine served with vegetables 29.50 33.00
Con Pepe – pan-fried peppered veal in a brandy cream sauce served with vegetables 29.50 33.50
Pizzaiola – pan-fried veal in tomato wine sauce with capers, olives, capsicum, mushrooms, onion, garlic & 30.50 34.50
                  oregano served with vegetables
Bianco – pan-fried veal with mushrooms & white wine served with vegetables 30.50 34.50
Vino e Crema – pan-fried veal with mushrooms, white wine & cream served with vegetables 30.50 34.50
Marsala – pan-fried veal in Marsala wine with mushrooms & cream served with vegetables 30.50 34.50

Cotoletta (served with vegetables)
Bolognese – crumbed veal with ham & mozzarella cheese topped with bolognese sauce N/A 33.50
Parmijiana – crumbed veal topped with mozzarella cheese & napoletana sauce N/A 33.50

Side Dishes Small Medium Large

Fresh garden salad – lettuce, tomatoes, olives, capsicum, cucumber & our own Italian dressing 9.50 11.50 13.50
Serving of seasonal vegetables - one size 6.00

Pollo (chicken)
Della Casa – chicken fillets pan-fried with mushrooms, white wine & cream, served with vegetables 26.50 29.50
Parmigiana – crumbed chicken breast topped with mozzarella cheese & napoletana sauce,
                        served with vegetables 26.50 29.50
Piccante – chicken fillets pan-fried in a hot, rich spicy tomato & cream sauce, served with vegetables 26.50 29.50
Toscana – chicken fillets pan-fried with mushrooms, artichokes, spring onions, seeded mustard & 26.50 29.50
                  cream served with vegetables
Pollo Sienna - chicken fillets with semi dried tomato, brie, green peppercorns, spring onions & cream
                        served with vegetables 27.50 30.50
Cacciatora – chicken fillets pan-fried in a tomato & wine sauce with garlic, mushrooms, capsicum, 27.50 30.50
                        olives & a touch of chilli served with vegetables
(gluten free medium size base available)
(all come with a tomato & cheese pizza base, garlic optional)

Pizza (gluten free bases available) Small Medium Large Family

(all come with a tomato  & cheese base,garlic optional)
Margherita – with ham or fresh basil 15.00 17.50 22.00 28.00
Tropical – ham & pineapple 15.00 17.50 22.00 28.00
Aussie – bacon, onion & egg 15.50 18.50 23.00 30.00
Napoletana – anchovies, olives & oregano 15.50 18.50 23.00 30.00
Zingara – ham, mushrooms & onion 16.50 21.00 24.50 32.00
Calabrese – hot salami, bacon, mushrooms & chilli 16.50 21.00 24.50 32.00
Molise – ham, onion, olives & capsicum 16.50 20.00 24.50 32.00
Frosolone – ham, bacon, onion, mushroom & pineapple 16.50 20.00 24.50 32.00
Chicken – with mushrooms & pineapple 16.50 20.00 24.50 32.00
Vegetarian – mushrooms, onion, capsicum, artichoke & olives 16.50 20.00 24.50 32.00
Peperoni – hot salami, capsicum & mushrooms 16.50 20.00 24.50 32.00
Fraraccio – hot salami, mushrooms, capsicum, olives & anchovies 16.50 20.00 24.50 32.00
Spinaci – bacon, onion, capsicum & spinach 16.50 20.00 24.50 32.00
Garlic Prawn – prawns, garlic & oregano 16.50 20.00 24.50 32.00
Capricciosa – anchovies, olives, mushrooms & ham 16.50 20.00 24.50 32.00
Seafood – prawns, mussels, anchovies & garlic 17.00 22.00 26.50 33.50
The Lot – a touch of all ingredients 17.00 22.00 26.50 33.50

Gourmet Pizza
Chicken Brie – chicken, mushrooms, fresh tomato, brie, garlic & pepper 18.50 23.50 28.50 36.50
Bordino – chicken, onion, capers, spinach, brie & fresh tomato 18.50 23.50 28.50 36.50
Primavera – pesto base, onion, mushroom, olives, capsicum, artichokes, sun-dried 18.50 23.50 28.50 36.00
                     tomatoes & spinach
Caporelli – pesto base, salami, capers, anchovies, onion, mushrooms, garlic & capsicum 18.50 23.50 28.50 36.50
Sweet Chilli Chicken – sweet chilli sauce, chicken, sun-dried tomatoes, onion & capsicum 18.50 23.50 28.50 36.50
Italian Classico – prosciutto, bocconcini, fresh basil & olives 18.50 23.50 28.50 36.50

Calzoni (pizza base folded into a pocket)
Originale – onion, ham, bacon, olives, mushrooms, garlic & herbs 17.50 22.50 26.50 34.50
Chicken – chicken, capsicum, olives, mushrooms & sun-dried tomatoes 17.50 22.50 26.50 34.50
Rustico – hot salami, onion, olives, brie, sun-dried tomatoes, capsicum & artichokes 17.50 22.50 26.50 34.50
Jalapeno – chicken, brie, jalapenos, onion, mushrooms, garlic & pepper 17.50 22.50 26.50 34.50
Prawn – prawns, brie, spinach, cracked black pepper & garlic 17.50 22.50 26.50 34.50

Desserts - Homemade
Tiramisu - tia maria & coffee soaked italian sponge fingers layered with marscarpone & cream 13.50
Da Angelo Ice Marsala Cheesecake - served with warm marsala sauce 13.50
Cremé Bruleé - served with house made pistachio ice cream 13.50
Gianduitto - dutch chocolate gelato with a hazelnut & almond centre 9.50
Marroncino - mint flavoured gelato covered in chocolate 9.50
Tartufo - dutch chocolate gelato, roasted almonds & glace fruits all rolled in swiss chocolate 9.50
Gelati - assortment of flavours 9.50
Cassata - dutch chocolate and vanilla gelato, enriched with glacé fruit, roasted almonds with a heart of
liqueur soaked sponge 9.50
Affogato - espresso over vanilla ice-cream with your choice of liqueur 13.50
- Sambuca          - Frangelico
- Galliano            - Baileys

“Oomph” Coffee
Cappuccino 3.80 Caffe Latte 3.80
Macchiato 3.80 Long Black 3.80
Espresso 3.80 Vienna Coffee 3.80
Tea (selection) 3.50
Hot Chocolate 4.00

Dessert Wine
Frogmore Creek Iced Riesling 375ml - Coal River Valley Tas 33.00

Fortifieds
Campbells Rutherglen Muscat 8.00
Penfolds Club Port 7.00
Galway Pipe Port 8.50
Grandfather Port 11.50

Spirits - Liqueurs
A wide selection of premium spirits and liqueurs available, including;
Grappa, Limoncello, Frangelico, Sambucca all 7.00
Hennessey Cognac VSOP 10.00
Nonino Grappa 10.00

Mineral Water
Cape Grim Sparkling Tasmanian Natural Water 750ml 7.50

Premium Soft Drinks and juices
Standard Selection all 3.80
Chinotto 250ml 4.50

Ciders (Huon Valley,Tasmania)
Frank’s Summer Apple

8.50
Frank’s Cherry Pear
Frank’s Summer Pear 8.50

Beers
James Boag’s Premium - TAS 7.80 
Cascade Premium Lager - TAS 7.80 
Crown Lager - VIC  7.80 
Cooper’s Pale Ale - SA 7.80 
Cooper’s Best Extra Stout - SA 7.80
Boag’s Draught - TAS 7.00 
Cascade Draught - TAS 7.00 
Cascade Pale Ale - TAS 7.00 

Sparkling Wines
Da Angelo Sparkling - Multi Regional 8.00 28.00
Cester Dasogno Prosecco DOC - Treviso ITALY 34.50
42˚ South Premier Cuvee - Coal River Valley TAS 38.00
Bay of Fires Cuvee - Bay of Fires TAS 8.50 40.00
Clover Hill Vintage Brut - Pipers River TAS 65.00

White Wines
Moorilla Muse Sauvignon Blanc - Derwent Valley TAS 8.50 38.00
Shaw and Smith Sauvignon Blanc - Adelaide Hills SA  9.00  39.00
Catalina Sounds Sauvignon Blanc - Marlborough NZ 8.50 37.00
42˚ South Pinot Grigio - Coal River Valley TAS 8.50 34.00
Ninth Island Pinot Grigio - Tamar Valley TAS 34.00
Bay of Fires Pinot Grigio - Bay of Fires TAS 40.00
Derwent Estate Riesling - Derwent Valley TAS 8.50 36.00
Frogmore Creek FGR Riesling - Coal River Valley TAS 8.50 35.00
Da Angelo Chardonnay - Mildura VIC 8.00 28.00
42˚ South Unwooded Chardonnay - Coal River Valley TAS 8.50 34.00
Ninth Island Chardonnay - Tamar Valley TAS 8.50 34.00
Frogmore Creek Chardonnay - Coal River Valley TAS 39.00

Italian Whites
Monte Tondo Soave Classico - Veneto 32.00
Babo Pinot Grigio - Veneto 8.50  34.00
Bollini Pinot Grigio DOC - Trentino Italian 36.00
Vietti Moscato d’Asti La Cascinetta DOCG - Predmont 49.00

Red Wines
Bream Creek Pinot Noir Rosé - Marion Bay TAS 33.00
Glen Shian Pinot Noir - Relbia TAS 8.50 36.00
Ninth Island Pinot Noir - Tamar Valley TAS 8.50 36.00
42˚ South Pinot Noir - Coal River Valley TAS 36.00
Serafino Merlot - McLaren Vale SA 8.50 34.00
Storm Bay Merlot - Coal River Valley TAS 34.00
Pikes Cabernet Merlot - Clare Valley SA 35.00
Da Angelo Cabernet Sauvignon - Mildura VIC 8.00 28.00
Hollick Cabernet Sauvignon - Coonawarra SA 9.00 39.00
Serafino Bellissimo Sangiovese - McLaren Vale SA 8.50 29.50
Mojo Shiraz - Barossa Valley SA 32.00
Tar & Roses Tempranillo - Heathcote VIC 34.00
Two Hands Brave Faces Shiraz Grenache - Barossa Valley SA 39.00
Serafino Shiraz - McLaren Vale SA 40.00
Mitchell Peppertree Shiraz - Clare Valley SA 9.00 42.00
Shaw and Smith Shiraz - Adelaide Hills SA 65.00
Heathcote Estate Shiraz - Heathcote VIC 70.00
Peter Lehmann Stonewall Shiraz - Barossa Valley SA 98.50

Italian Reds
Luigi Cavalli Lambrusco 26.00
Morgante Nero d’Avola DOC - Sicily 40.00
Babo Sangiovese - Tuscany . 8.50 34.00
Toscolo Chianti DOCG - Tuscany 8.50 34.00
Poggerino Chianti Classico DOCG - Tuscany 45.00
Fonterutoli Chianti Classico DOCG - Tuscany 55.00

Da AngeloRistorante Thank you for being a part of the Da Angelo tradition of fine Italian cuisine since 1994

Your hosts - Angelo and Marco

At Da Angelo we use a traditionalItalian recipe to make only the finest homemade pasta, which is made daily on
the premises. We are proud to serve each mealsautéed to order & we will be happy to combine any pasta with 
any sauce onrequest.  All pasta dishes aregarnished with parmesan cheese toenhance the flavour.

Gluten Free available on request

glass  bottleglass  bottle

At Da Angelo we use a traditional Italian recipe to make only the finest homemade pasta,

which is made daily on the premises.  We are proud to serve each meal sautéed to order & we will be

happy to combine any pasta with any sauce on request.  All pasta dishes are garnished with

parmesan cheese to enhance the flavour.  Gluten Free available on request.

We are fully licensed & BYO (bottled wine only)
Corkage $3.00 per person - Cakeage $1.50 per person

Thank you for being a part of the Da Angelo 
tradition of fine Italian cuisine since 1994

Your hosts - Angelo and Marco

www.DaAngelo.com

Angelo’s family hails 
from Frosolone, Molise 

Marco’s family hails 
from Casabordino, 
Abruzzo      

James Boag’s Premium Light - TAS 6.50 
Cascade Premium Light - TAS 6.50 
Moo Brew Pilsner - TAS  9.50 
Corona - Mexico 8.00 
Birra Moretti - Italy 8.00
Peroni - Italy 8.00 
Peroni Leggera - Low Carb 7.50 
Pure Blonde - VIC 7.50 

Liqueur Coffee
Mexican - Kahlua 12.00     Roman - Galliano 12.00
Jamaican - Tia Maria 12.00       Irish - Irish Whiskey 12.00

Monks - Frangelico 12.00

Da AngeloRistorante



Pane – made in house

Garlic Bread 
Herb Bread 

per serve 7.00 
per serve 7.00 

Small Medium Large Family
Garlic Pizza Bread - Pizza base topped with garlic, cheese & herbs 12.00 14.00 19.00 24.00
Herb Pizza Bread - Pizza base topped with tomato, cheese & herbs 12.00 14.00 19.00 24.00
Pesto Pizza Bread - Pizza base topped with pesto, garlic, tomato & cheese 14.00 17.00 21.00 26.00
Bruschetta Pizza - Pizza base topped with fresh tomato, basil, garlic & cheese 14.00 17.00 21.00 26.00

Zuppa – Soup

Gluten free available. Please add $3.00 

Minestrone 13.50 
Stracciatella – a chicken broth with lightly beaten egg, parsley & parmesan cheese 13.50 

Sicilian Olives 

18.50 

Small 26.00 Large  32.00

18.50 

Warm Sicilian olives - tossed in garlic and chilli. 
Served with house made bread, olive oil and balsamic 

Salumi Plate – Cured Meats

Selection of salami, prosciutto and capocollo
Served with warm bread, olive oil, balsamic & semi-dried pesto 

Insalate Caprese 

Fresh bocconcini, cherry tomatoes, basil pesto, rocket, toasted pinenuts 

Insalate – Salad Side       Small      Large 

Lettuce, tomatoes, olives, capsicum, cucumber & our own Italian dressing 10.00  13.00 16.00 

Sides

Seasonal vegetables - one size 12.00 
Bintje Potato - oven baked in cream 6.50 

Sides



Gluten free pasta available. Please add $4.00 

Spaghetti Main

35.50    
30.00
28.00
30.00
30.00
35.50
35.50 

Marinara - Prawns, calamari, scallops & mussels in a tomato or white wine cream sauce 
Carbonara - Pan-fried bacon with cream & egg
Bolognese - Traditional homemade meat sauce
Puttanesca - Garlic, capers, olives, anchovies, chilli & napoletana sauce
Basilicata - A delicate natural or cream blend of basil, garlic, pine nuts & parmesan 
Nicolina’s Special - Prawns, scallops & calamari in a garlic butter sauce
Luciano Special - Prawns, garlic, cherry tomatoes, fresh basil with a  touch of Napoletana 
*Please add $4.00 if combining these sauces with our home made Gnocchi or Ravioli

Fettuccine – made in house
Vegetali - Onion, mushroom, capsicum, olives, snow peas, spinach and basil 

in a tomato or cream sauce
Matriciana - Pan-fried bacon & onion in a tomato & chilli sauce  
Napoletana - Traditional homemade tomato & herb sauce
Molisana - Bacon, onion, olives & capsicum in a tomato sauce
Incazzata - Tomato cream sauce with onion, hot salami & garlic
Di Casa - Bolognese & white wine sauce, bacon, onion, olives, mushrooms & peas
Alla Panna - A cream sauce with mushrooms & bacon
Con Scampi - Prawns, bacon, onion & mushrooms in a cream sauce
*Please add $4.00 if combining these sauces with our home made Gnocchi or Ravioli

Macaroni – made in house
Siciliana - Tomato chilli sauce with capsicum, olives, mild salami & garlic
Pollo Portofino - Tomato wine sauce with chicken, capsicum, olives, oregano & chilli 
Venafro - Bolognese sauce with brandy cream & cracked black pepper
Alla Roma - Chicken, bacon, mushrooms & sun-dried tomatoes in a creamy tomato sauce 
Pollo Paesana - Chicken, seeded mustard, bacon, sun-dried tomatoes, olives, onions, 

chilli in a cream sauce
*Please add $4.00 if combining these sauces with our home made Gnocchi or Ravioli

Gnocchi – made in house
Bianco - Potato Gnocchi 
Spinaci - Spinach Gnocchi
To be served with your choice of any of the above sauces. Please add $4.00

Ravioli – made in house

Ravioli di Carne - meat pockets
Ravioli di Zucca - pumpkin pockets 
Ravioli di Ricotta - ricotta cheese pockets
To be served with your choice of any of the above sauces. Please add $4.00

Main

30.00

30.00
28.00
30.00
30.00
30.00
30.00
35.50

30.00
30.00
30.00
30.00
30.00

Main

Entrée

32.50    
27.00
25.00
27.00
27.00
32.50
32.50

Entrée

27.00

27.00
25.00
27.00
27.00
27.00
27.00
32.50

27.00
27.00
27.00
27.00
27.00

Entrée



Main

29.00
Lasagne – made in house

Pasta layered with leg ham and cheese topped with bolognese sauce

Risotto – made in house

Chicken - cream sauce with bacon, mushrooms, spring onion, garlic & chilli 
Prawn - prawns in a tomato cream sauce with capsicum, olives, garlic & chilli 
Seafood - prawns, calamari, scallops & mussels in a tomato and cream sauce

Main

31.00 
35.50 
35.50

39.50
39.50

41.00
41.00
41.00
41.00

Main

39.50
39.50

Main

36.00
36.00
36.00
36.00

36.00 

 36.00 

28.00 
32.50
32.50

Entrée

Scaloppine – Veal – served with seasonal greens and Bintje potato

Limone - pan-fried veal with lemon & white wine
Con Pepe - pan-fried peppered veal in a brandy cream sauce
Pizzaiola - pan-fried veal in tomato and wine sauce with capers, olives, capsicum,

mushrooms, onion, garlic & oregano
Bianco - pan-fried veal with mushrooms & white wine
Vino e Crema - pan-fried veal with mushrooms, white wine & cream
Marsala - pan-fried veal in Marsala wine with mushrooms & cream

*Entrée size available at $3.00 less

Cotoletta – Crumbed Veal – served with seasonal greens and Bintje potato

Bolognese - crumbed veal with leg ham & mozzarella cheese topped with bolognese sauce 
Parmigiana - crumbed veal with mozzarella cheese topped with napoletana sauce

Pollo – Chicken – served with seasonal greens and Bintje potato

Della Casa - chicken fillets pan-fried with mushrooms, white wine & cream 
Parmigiana - crumbed chicken breast topped with mozzarella cheese & napoletana sauce 
Piccante - chicken fillets pan-fried in a hot, rich spicy tomato & cream sauce
Toscana - chicken fillets pan-fried with mushrooms, artichokes, spring onions, 

seeded mustard & cream
Pollo Siena - chicken fillets with semi dried tomato, brie, green peppercorns, 

 spring onions & cream 

Cacciatora - chicken fillets pan-fried in a tomato & wine sauce with garlic, 
mushrooms, capsicum, olives & a touch of chilli 

*Entrée size available at $3.00 less

Main

27.00
Lasagne – made in house

Pasta layered with leg ham and cheese topped with bolognese sauce

Risotto – made in house

Chicken - cream sauce with bacon, mushrooms, spring onion, garlic & chilli
Prawn - prawns in a tomato cream sauce with capsicum, olives, garlic & chilli
Seafood - prawns, calamari, scallops & mussels in a tomato and cream sauce

Main

29.00
32.50 
32.50

Carne – Meat Main

37.50
37.50

37.50
37.50
37.50
37.50

Main

37.50
37.50

Main

33.00
33.00
33.00
33.00

33.00 

 33.00 

26.00
29.50
29.50

Entrée

Scaloppine – Veal – served with seasonal greens and Bintje potato

Limone - pan-fried veal with lemon & white wine
Con Pepe - pan-fried peppered veal in a brandy cream sauce
Pizzaiola - pan-fried veal in tomato and wine sauce with capers, olives, capsicum,

mushrooms, onion, garlic & oregano
Bianco - pan-fried veal with mushrooms & white wine
Vino e Crema - pan-fried veal with mushrooms, white wine & cream
Marsala - pan-fried veal in Marsala wine with mushrooms & cream

*Entrée size available at $3.00 less

Cotoletta – Crumbed Veal – served with seasonal greens and Bintje potato

Bolognese - crumbed veal with leg ham & mozzarella cheese topped with bolognese sauce
Parmigiana - crumbed veal with mozzarella cheese topped with napoletana sauce

– served with seasonal greens and Bintje potato
Carne – Meat 

- chicken fillets pan-fried with mushrooms, white wine & cream
Parmigiana - crumbed chicken breast topped with mozzarella cheese & napoletana sauce
Piccante - chicken fillets pan-fried in a hot, rich spicy tomato & cream sauce
Toscana - chicken fillets pan-fried with mushrooms, artichokes, spring onions,

seeded mustard & cream
Pollo Siena - chicken fillets with semi dried tomato, brie, green peppercorns, 

spring onions & cream 

Cacciatora - chicken fillets pan-fried in a tomato & wine sauce with garlic,
mushrooms, capsicum, olives & a touch of chilli

*Entrée size available at $3.00 less

Scottsdale pork medallions in a mushroom cream sauce with caramelised onions,
green peppercorns and sage

37.50



Pizza – Gluten free available in medium size only. Please add $3.00 
Small      Medium    Large Family 
18.50  21.00     26.00 32.00 
19.00  21.50    26.50 32.50 
19.50  22.50   27.50 34.50 
19.50  22.50  27.50 34.50 
20.50 25.00  29.00 37.00 
20.50 25.00     29.00 37.00 
20.50 25.00  29.00 37.00 
20.50  29.00 37.00 
20.50 25.00  29.00 37.00 
20.50 25.00  29.00 37.00 
20.50 25.00 29.00 37.00 
20.50 25.00    29.00 37.00 
20.50 25.00    29.00 37.00 
20.50  25.00   29.00 37.00 
20.50 25.00   29.00 37.00 
21.00 26.00   31.00 38.50 
21.00 26.00   31.00 38.50

Small      Medium     Large Family 

22.00  27.00  33.50 40.50
22.00  27.00  33.50 40.50
22.00  27.00  33.50 40.50
22.00  27.00  33.50 40.50

22.00  27.00  33.50 40.50

Margherita - with ham or fresh basil 
Tropical - ham & pineapple  
Aussie - bacon, onion & egg  
Napoletana - anchovies, olives & oregano  
Zingara - ham, mushrooms & onion  
Calabrese - hot salami, bacon, mushrooms & chilli 
Molise - ham, onion, olives & capsicum 
Frosolone - ham, bacon, onion, mushroom & pineapple  
Chicken - with mushrooms & pineapple 
Vegetarian - mushrooms, onion, capsicum, artichoke & olives 
Peperoni - hot salami, capsicum & mushrooms 
Fraraccio - hot salami, mushrooms, capsicum, olives & anchovies 
Spinaci - bacon, onion, capsicum & spinach 
Garlic Prawn - prawns, garlic & oregano  
Capricciosa - anchovies, olives, mushrooms & ham 
Seafood - prawns, mussels, anchovies & garlic 
The Lot - a touch of all ingredients  

Gourmet Pizza 
Chicken Brie - chicken, mushrooms, fresh tomato, brie, garlic & pepper

Bordino- chicken, onion, capers, spinach, brie & fresh tomato  
Italian Classico - prosciutto, bocconcini, fresh basil & olives 
Primavera - pesto base, onion, mushroom, olives, capsicum, artichokes,

sun-dried tomatoes & spinach  
Caporelli - pesto base, salami, capers, anchovies, onion, mushrooms,

garlic & capsicum 
Sweet Chilli Chicken - sweet chilli sauce, chicken, 

       sun-dried tomatoes, onion & capsicum 

22.00  27.00  33.50 40.50

Small      Medium      Large Family Calzoni – Pizza base folded into a pocket

Originale - onion, ham, bacon, olives, mushrooms, garlic & herbs 22.00  27.00  33.50 40.50
Chicken - chicken, capsicum, olives, mushrooms & sun-dried tomatoes 22.00  27.00  33.50 40.50

22.00  27.00  33.50 40.50
22.00  27.00  33.50 40.50

Jalapeno - chicken, brie, jalapenos, onion, mushrooms, garlic & pepper 
Prawn - prawns, brie, spinach, cracked black pepper & garlic 
Rustico - hot salami, onion, olives, brie, sun-dried tomatoes, 

 capsicum & artichokes 
22.00  27.00  33.50 40.50

25.00



Dolci – Desserts – made in house

Tiramisu - Tia Maria & coffee soaked Italian sponge fingers layered with mascarpone & cream   16.00

 16.00 

 16.00 

 13.00 

 13.50 

 13.00 

Da Angelo Iced Marsala Cheesecake - served with a warm Marsala sauce

House Made Gelato

Gelati
Gelati - assortment of flavours 

Gianduitto - Dutch chocolate gelato with a hazelnut & almond centre 

Marroncino - Mint flavoured gelato covered in chocolate 

Tartufo - Dutch chocolate gelato, roasted almonds & glace fruits all rolled in Swiss chocolate 

Cassata - Dutch chocolate and vanilla gelato, enriched with glacé fruit, roasted almonds with 
a heart of liqueur soaked sponge 

 13.00 

Affogato
Espresso over vanilla ice-cream with your choice of liqueur  17.50 

- Sambuca
- Galliano

- Frangelico
- Baileys

18.50

4.50  4.50 
4.50  4.50 
4.50 

Caffe Latte  
Long Black  
Vienna Coffee  4.50 

4.00 

5.00 

14.50  14.50 
14.50 

Roman - Galliano  
Irish - Irish Whiskey  14.50 

14.50 

Espresso Martini

Coffee 
Cappuccino Macchiato 
Espresso 

Tea 
(selection) The Art of Tea 
Hot Chocolate 

Liqueur Coffee
Mexican - Kahlua  
Jamaican - Tia Maria 
Monks - Frangelico 

Dessert Wine

Frogmore Creek Iced Riesling 375ml - Coal River Valley Tas  35.00 

 13.00 
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