Pasta

Single
Serve

Medium
Tray (2)

Large
Tray (4)

Spaghetti Bolognaise

18

28

39

Rigatoni Amatriciana

19

29

40

Chilli Fettuccine Carbonara

20

30

40

Beef Lasagna

20

30

40

Vegetarian Lasagna VG

20

30

40

Spinach Fettuccine Chicken Cream

20

30

41

Beef Ravioli Bolognaise

20

33

45

20

33

45

20

33

45

Penne Piccante’

22

40

52

Duck, Olive & Sun Dried Tomato Ravioli Rose’

22

40

52

Tony Special

23

40

53

Spaghetti Marinara

23

40

53

Premium beef mince, tomato puree, onion, carrot & herbs and spices
Panned smoked bacon strips, tossed in chilli, garlic, basil, onions and olive oil with
added tomato puree
Smoked bacon & spring onions with cream, egg & parmesan cheese with added
cracked pepper & garnished with fresh parsley
Layers of fresh pasta, béchamel sauce & tasty mozzarella cheese, filled with beef
bolognaise sauce
Layers of fresh pasta, fresh ricotta & mozzarella cheese, spinach & roasted pumpkin
filled with Napoletana sauce
Chicken pieces, shallots & fresh mushrooms in a thickened cream with added black
cracked pepper

(Gluten Free Extra 2)

Premium beef mince, tomato puree, onion, carrot and herbs & spices

Beef Tortellini Alla Panna

Panned smoked bacon in a mushroom cream sauce with black cracked pepper
& garnished with fresh parsley

Gnocchi Rose’ VG

(Gluten Free Extra 2)

Home-made potato gnocchi in tomato puree & thickened cream, sun dried
tomatoes, capers, spring onions, garlic, herbs & spices
Traditional Italian chilli, fennel and black pepper sausages cooked in a
tomato onion garlic sauce
Tomato puree and thickened cream, sun dried tomatoes, capers, spring onions,
garlic, herbs & spices
Fresh spaghetti tossed in aglio & olio, sautéed prawns, sun dried tomatoes, capers,
cherry tomatoes, anchovy fillets, Kalamata & Spanish green olives, garnished with
fresh parsley & a touch of cracked black pepper
A combination of calamari, salmon, mussels, prawn & barramundi, pan fried with
anchovies, onion, capers & garlic in a thick tomato sugo, added herbs & spices &
garnished with fresh parsley. Squid Ink Pasta extra $ 3.00

* Prices are subject to change without notice

Breakfast, Lunch
& Dinner
Take-away Menu

37 Main Street,
Mawson Lakes 5095
Monday to Friday • 6.30am - Late
Saturday • 8.30am - Late
Sunday • 8.30am - Late
Ph: (08) 8162 5566 • Fax: (08) 8162 5577
info@lavitafreshpasta.com.au
www.lavitafreshpasta.com.au
Find us on Facebook
For updates, specials and more!

Breakfast
Raisin Toast VG

4

Ham & Cheese Croissant

7

Bacon & Egg Sandwich

8

2 slices of cafe’ style raisin toast with butter portions
Smoked leg ham & tasty Swiss-cheese
Pan fried smoked bacon & fried eggs in between two
freshly toasted pieces of bread (tomato sauce optional)

Bacon & Eggs

13

Swiss Start VG

13

Pan fried smoked bacon served with your choice of
fried, scrambled or poached eggs & toasted bread
Fresh seasonal fruit served with a creamy yoghurt,
muesli & milk

La Vita Big Breakfast

Grilled smoked bacon served with your choice of fried,
scrambled or poached eggs, beef sausage, tomato,
mushrooms, herbs, shallots & crusty continental bread

Eggplant Parmigiana GF VG

13

Vegetarian VG

22

Minestrone Soup (Seasonal)

13

Marinara

26

Half eggplant pan-fried with a rich tomato, basil &
oregano relish topped with Mozzarella cheese
A hearty chicken based soup with an assortment of
seasonal vegetables and legumes, cooked to perfection
with spirali pasta, served with a fresh crusty roll & butter

Billy Burger

17

Chicken Parmigiana

14

Garlic King Prawns

25

15

Veal Scallopine

25

Chicken Marsala

28

Chargrilled Marinated Quails

29

Tuscan Salmone

32

300g Chargrilled Scotch Fillet Steak

38

Italian Salad VG

Chilli, Fennel Seed & Black Pepper Salsicce

Marco Pollo

13

Filled with a crumbed chicken breast fillet, gourmet
lettuce & mayonnaise

Smoked Salmon

13

Filled with Philadelphia cream cheese, capers,
gourmet lettuce, Spanish onion, cracked black pepper &
a squeeze of lemon

Pickled Ham

Filled with smoked leg ham, Swiss-cheese, hot English
mustard, sliced sweet pickles & gourmet lettuce

Italian Salami

Filled with a pesto spread, Kalamata olives, sliced
tomatoes, cracked black pepper, provolone cheese &
Italian salami

Mains
13

Tender chicken pieces cooked with creamed corn,
mushrooms & asparagus, served with a fresh crusty roll &
butter

A selection of mixed mesculan lettuce with thinly
sliced cucumber, bocconcini cheese, red capsicum,
Spanish onion, sweet cherry tomatoes, shredded carrot
& herbed balsamic vinaigrette

Fresh Rolls

13
13

16

Traditional Italian chilli, fennel and black pepper sausages
slow cooked in a tomato & onion sugo, served with
toasted ciabatta bread

Savoury Meatballs

Crumbed veal & pork meatballs in a Napoletana sauce
served with toasted ciabatta bread

Chicken Salad

Char-grilled chicken breast, tossed in a gourmet salad
of sliced cucumber, red capsicum,
Spanish onion, sweet cherry tomatoes, shredded carrot
& topped with a sticky balsamic glaze

16
18

Pizza - Home Made or Gluten Free Pizza Bases
20

Hawaiian

20

Meat Lovers

22

Homemade garlic butter liberally spread in between sliced
crusty continental bread roll

Prosciutto

24

Side Garden Salad GF VG

La Vita Special

24

13

Filled with perfectly sliced prosciutto, sliced tomato,
cracked black pepper, bocconcini cheese, topped with
basil & extra virgin olive oil

Smoked leg ham & sweet pineapple pieces

Appetisers
Garlic Bread GF VG

Chips VG

Sml 6 / Lge 13

Crispy potato chips seasoned with chicken salt

Freshly sliced tomato cooked until tender, topped with
oregano, basil & extra virgin olive oil

5
7

Smoked bacon pieces, leg ham, Italian salami
& Spanish onion
Fresh prosciutto, bocconcini, sea salt & rocket
Smoked leg ham, Italian salami, mushroom, Kalamata
olives, capsicum & Spanish onion(anchovies optional)

100% Pure beef patty, caramelised onion, tomato
sauce, mayonnaise, beetroot, fresh tomato &
mesculan lettuce served with chips
Sautéed in a creamy garlic white wine sauce served
on a bed of jasmine rice & gourmet garden salad

Tenderised veal pan fried in a creamy mushroom wine
sauce with potato mash & wilted spinach

Pan fried chicken tenderloins sautéed with mushroom in
a marsala reduction served with rosemary chat potatoes
& char-grilled asparagus
Jumbo quails marinated in chef’s secret chilli dressing
with crispy chips & gourmet salad

Pan fried Atlantic salmon, balsamic cherry tomatoes &
shallots, citrus asparagus topped with basil pesto &
salmon skin wafer
Scotch fillet cooked to your liking served with a pear,
parmesan & rocket salad & garlic & rosemary chat
potatoes

Margherita VG

Prosciutto

Selection of sautéed garlic, calamari, mussels, prawns,
barramundi, drizzled with olive & and parsley

Chicken With Asparagus Mushroom
& Sweet Corn Soup GF (Seasonal)

Crumbed chicken breast fillet topped with Napoletana
sauce & grilled mozzarella cheese

18

Mushroom, sun dried tomatoes, capsicum, onion,
olives & eggplant

Sauces
Diane
4 Rich House Made Gravy
Pepper
4 Chilli, Garlic & Parsley EVO
Surf & Turf (Three Creamy Garlic Prawns)

3
3
7

Dessert
Vanilla & Chocolate Cannoli
Cherry Cheesecake
Chocolate Mudcake
Apple Crumble
Tub of Gelati (Variety of Flavours)

4.5
6.5
6.5
6.5
From 9.5

