
 

V-Vegetarian, VE-Vegan, DF-Dairy free, DFO-Dairy free options, GF-Gluten friendly, GFO-Gluten friendly option available 

 

Seafood: (A) Australian, (I) Imported, (M) Mixed 

Menu subject to availability and change. Please be aware that our products either contain or are produced in kitchens which contain and/or use allergens. For 

allergen free options, please speak with your waitperson. The Star Club Member discounts are available upon presentation of a current Membership Card. 15% 

surcharge applies on public holidays. The Star practises the responsible service of alcohol. CUCIG09754 

Pane Del Forno  

BREADS FROM THE PIZZA OVEN 
All breads from the pizza oven will be served as soon as they are ready to ensure the best quality  

PUFFED PIZZA BREAD Extra virgin garlic oil (V) 16 

FOCACCIA ROMANA Thin & crispy base, rosemary, garlic (V)  16 

GLUTEN FREE GARLIC BREAD Wood fired, rosemary, garlic, olive oil (GF, V)  20 

Ostriche  

OYSTERS (A)  
HALF DOZEN 

NATURAL  36  

ALLA GRIGLIA Pancetta, Worcestershire (Kilpatrick)  40 

Piccoli Piatti  

SMALL PLATES 
 

SAN DANIELE PROSCIUTTO, 100g Aged 24 months (GF, DF)  21 

BURRATA Crispy chilli, soft herbs, lemon, olive oil (GFO, V) 27 

OLIVES Ligurian & Sicilian olives, garlic, chilli (GF, V)  15 

WHITE ANCHOVIES Extra Virgin Olive oil (DF, GF) (I)  16 

ARANCINI House made with truffled mushroom, herb aioli (V) 16 

BRUSCHETTA Ciabatta, heirloom tomato, basil, stracciatella, aged balsamic (V)  21 

HERB CRUSTED ITALIAN HAM Thinly shaved, pickled peppers  16  

CALAMARI Semolina dusted squid, herb aioli, lemon (GFO) (I)   24 
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Pasta Fatta in Casa  

HOUSEMADE PASTA 
 

LINGUINI Marinara, prawn, market fish, clams, black mussels  

(available red or white) (GFO, DFO) (A) 

46 

CASARECCE Vodka sauce, prawns, tomato, basil (GFO)(A) 41 

RIGATONI Puttanesca, lamb shoulder, capers, olives, anchovies, parmesan (GFO)  39 

CAMPANELLE Bolognese, pomodoro, parmesan crumbs (GFO) 33 

GNOCCHI Caper and parsley sauce, seasonal greens, pepitas, pecorino (V) 38 

FETTUCCINE Boscaiola, pork sausage, mushrooms, cream, parmesan (GFO) 36 

SPAGHETTI Carbonara romana, pancetta, thyme, egg yolk, pecorino (GFO)  33 

CANNELLONI Spinach and ricotta, pomodoro, dressed herbs and leaves (V ) 

 

39 
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Pizza Forno a Legna 

WOODFIRED OVEN PIZZA 
 

Gluten-free base is available on all pizzas  +5 

CLASSIC PIZZA  

CARNE MISTA Hot salami, pork sausage, ham, fior de latte 30 

ORTOLANA Eggplant, zucchini, mushrooms, olives, fior de latte 28 

DIAVOLA Calabrese salami, fior de latte 28 

MARGHERITA Basil, extra virgin olive oil, fior di latte (V) 26 

PROSCIUTTO San Daniele prosciutto, tomato, rocket, stracciatella 35 

CAPRICCIOSA Ham, mushroom, artichokes, olives, fior di latte 32 

  

GOURMET PIZZA  

LUIZ’S PIZZA Seasonal speciality of our Pizzaiolo Chef 32 

FUNGHI & PROSCIUTTO Mushrooms, fior di latte, prosciutto, basil, provolone 33 

TRUFFLE Fior di latte, mushrooms, shaved provolone, basil, white truffle paste (V)  30 

PRIMAVERA Basil pesto base, fior di latte, cherry tomato, stracciatella, pangrattato, basil (V) 30 

PESTO Fior di latte, semi-dried cherry tomato, pork sausage  32 

AMALFI Basil pesto base, prawns, grilled zucchini, semi-dried tomato (I) 35 

GAMBERI Garlic base, prawns, spicy salami, fior di latte, parsley (I)  38 

  

ADD  

Prosciutto  7 

Buffalo mozzarella  10 
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Carne & Pesce  

HOUSE SPECIALITY  
 

VEAL SCALLOPINE Locally sourced veal, creamy Marsala, field mushrooms,  

lemon and garlic potatoes, broccolini (GFO)  

50 

  

FROM THE WOODFIRED GRILL   
 

BISTECCA FIORENTINA 1KG Grass-fed, garlic and herb butter, classic rosemary fries, rocket 

salad (minimum 30 minutes cooking time, suggested rare - medium) (GFO) 

159 

TAGLIATA ANGUS SCOTCH FILLET Grain-fed 200 Days 300g, rocket, parmesan, aged balsamic 

and extra virgin olive oil (GF) 

58  

SALMON FILLET Baked, pangrattato, puttanesca greens, lemon (GFO)(A) 

 

42 

Contorni 

SIDES  
2 FOR $22 

ROCKET SALAD Parmigiano Reggiano, pear, aged balsamic (GF, V)  13 

ITALIAN CHOPPED SALAD Witlof, radicchio, rocket, peas, pistachios, light vinaigrette (GF, V)  14 

CLASSIC FRIES Rosemary salt, herb aioli (V)  13 

FRIED POTATOS Garlic butter, herbs (V)  

 

13 
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Menu per bambini 

KID’S MENU  
 

SPECIAL 2-COURSE SET MENU 
 

Kids can choose one main meal, one dessert and a soft drink or juice 20 

  

MAIN  
 

PIZZA HAWAIIAN Ham, pineapple  13  

PIZZA MARGHERITA Pomodoro sauce, mozzarella (V) 13  

SPAGHETTI BOLOGNESE Traditional meat ragù  13 

SPAGHETTI Napoli, tomato-based sauce  13 

COTOLETTA DI POLLO Crumbed chicken breast, chips  15  

  

DESSERT  
 

ICE CREAM Choice of vanilla, chocolate or salted caramel  5 
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Dolci 

DESSERT  

 

TIRAMISU Italian savoiardi, mascarpone diplomat crème, Montenegro liqueur, coffee  13  

MOUSSE AL CIOCCOLATO Chocolate and Frangelico mousse, hazelnut praline (GF) 13  

VANILLA PANNA COTTA Mixed summer berries (GFO) 13  

NUTELLA STELLA Custard base pizza, Nutella, strawberries  

(Available before 8:30pm)  

4 – 6 people  

18 

 

 

 

 

 

 

 

 

 

 

Celebrazioni di Gruppo 

GROUP CELEBRATIONS 
WE OFFER GROUP MENUS FOR 12 ADULTS OR MORE. TO JOIN US FOR YOUR NEXT CELEBRATION PLEASE EMAIL  

stargcdining@star.com.au 

mailto:stargcdining@star.com.au

