
Garlic Bread
With cheese or herbs

Polpotte Al Pomodoro
Homemade meatballs in tomato sauce

A P P E T I Z E R S

Shrimp Cocktail
Shrimp with our special cocktail sauce

$8

$15

$16

Bruschetta
Bread with olive oil, garlic, tomatoes
and basil

$10

Piadina Emiliana or Caprese
Toasted ham & cheese or tomato and basil
and cheese

$10

Tomato soup served with
homemade focaccia

Mixed Antipasto Platter for
four to share
Mixed Italian cured meats, pickled
vegatables, parmigiano & homepade
focaccia

$10

$50

Melon & Proscuitto 
Wedges of melon covered in thin
proscuitto

$14

Caesar Salad
Romaine lettuce, croutons, parmesan
cheese & house caesar dressing

I n s a l a t e

Add salmon
Shrimp 
Avocado

$18

Salad Nizzese
Tuna, mixed leaves, green beans boiled
egg, anchovies & black olive

$24

Mixed Salad

Orange and Pecorino Salad
A Sicillian dish pitching sweet orange
against olives, red onion and sliced
pecorino cheese

$15

$22

Beetroot Salad
Roasted beetroot, mixed greens, orange
& ricotta cheese

$22

Italian Chicken Salad
Shredded chicken marinated with roasted
sweet pepper vinaigrette on a bed of
romaine lettuce 

$23

+ $11
+ $8
+ $5

Smoked
Salmon
Chicken

+ $8
+ $5

Mixed greens, tomatoes, shredded
carrots, shaved parmesan & cucumber

Caprese Salad
Fresh mozarella, tomato and basil

$20

Italian Sausage & Beans
A hearty bowl of sliced sausage and broad
beans in tomato sauce served with
focaccia

$18

Parmesan Crusted Baked
Artichoke

$15/$30

A  1 5 %  s u r c h a r g e  i s  a d d e d  f o r  c o n v e n i e n c e

Fillet of artichoke baked under Parmesan
crust



Parmigana
Breaded chicken breast or eggplant with
melted mozarella & tomato (v)

Simply Grilled Tuna or
Salmon
Grilled to order with premium olive oil

M a i n  C o u r s e
$30

$30

Grouper Piccata
Filet of grouper on a bed of local salad,
dressed in a lemon & caper sauce

$30

Steak Tagliata

Tuna Tartare
Sashimi grade tuna layered with
avocado, mango & onion

$35

$30

Pollo Marsala
Grilled chicken breast cooked in a
creamy marsala sauce with mushrooms

$30

Italian Style Shepherd’s Pie
Traditional peasant dish of bolognese
sauce topped with mashed potato

$30

12oz strip steak Tuscan style dressed
with rock salt & fresh rosemary

Chicken or Pork Milanese
Fried in breadcrumbs Schnitzel style

$30

Chicken Saltimbocca
Pan fried chicken breast layered with
proscuitto, fresh sage leaves in an onion
& white wine sauce

$30

A l l  s e r v e d  w i t h  a  c h o i c e  o f  t w o  s i d e s :  S p a g h e t t i

p o m o d o r o / a r r a b i a t a ,  f r e s h  s a l a d ,  v e g e t a b l e s  o r  p o t a t o e s  

Grilled Steak
12oz strip steak cooked to your liking

$35

Chicken Alfredo
Chicken, cream sauce & parmesan cheese
Shrimp alternative $22
Grilled salmon $25
Vegetable $20

Garibaldi
Chicken, sundried tomato, & cream tomato
sauce

P a s t a
$19

$22

Portofino
Smoked salmon, lemon, vodka, cream sauce

$23

Spaghetti & Meatballs

Spaghetti Arrabiata
Pasta with a spicy tomato sauce

$20

$15

Spaghetti Pomodoro
Tomato sauce & pasta

$15

Spaghetti Aglio e Olio
Garlic, chilli flakes & extra virgin olive oil

$15

Spaghetti, meatballs & tomato sauce

Carbonara
Guanciale, onion & egg yolk

$25

Ravioli
Creamy mushroom, ragu or saffron

$25

Lasagna
Capriccio’s classic meat lasagna

$30

Penne Al Forno
Crispy baked penne with tomato sauce,
ricotta, mozzarella & parmesan cheese

$25

Chicken
Sausage

$24
$24

Shrimp
Vegatables

$27
$22

Gnocchi
Potato pasta with saffron or ragu

$25

Penne Salsiccia
Spicy italian sausage in tomato sauce

$22

Spaghetti Bolognese
Capriccio’s classic bolognese

$22

A  1 5 %  s u r c h a r g e  i s  a d d e d  f o r  c o n v e n i e n c e

Chicken Caprese
Chicken breast topped with a sliced fresh
mozzarella ball, fresh tomatoes and basil

$30

Fettucine ai Gambretti $26
Shrimp, sundried tomatoes, olives cooked in
olive oil



Margherita
Tomato sauce, basil & mozzarella

Ham
Ham, tomato sauce & mozarella

P i z z a  

Capriccio
Shrimp, sun-dried tomato, garlic &
mozzarella

$12

$19

$20

Salscitta
Italian sausage, tomato sauce & mozzarella

$19

Pollo
Chicken, tomato sauce & mozzarella (bbq
option)

$20

Fungi 

Al Salmone Affumicato
Smoked salmon, onions, capers, dill,
mozzarella & cream cheese

$19

$22

Napoletana
Anchovies, tomato sauce & mozzarella

$19

Hawaiian
Ham, pineapple, tomato sauce &
mozzarella

$19

G l u t e n  F r e e  O p t i o n s  a r e  a v a i l a b l e  f o r  p i z z a  a n d  p a s t a  a t  n o  e x t r a  c h a r g e

Messicana
Spicy sausage, kidney beans & tomato
sauce

Meatball
Homemade meatballs, tomato sauce &
mozzarella

$20

$20

Pepperoni
Pepperoni, tomato sauce & mozzarella
(Add jalapeno $2)

$18

Fresh mushrooms, tomato sauce &
mozzarella 

Primavera
Mushrooms, olives, roasted pepper,
artichoke, tomato sauce & mozzarella

$22

Bolognese
Beef, ham, pepperoni, tomato sauce &
mozzarella

$22

Calzone
Folded pizza with tomato sauce &
mozzarella and option of ham, pepperoni
or meatballs

$20

F o c a c c i a  p a n i n i  -

h o m e m a d e  d a i l y  8 a m  -  3 p m

Cheese
Salmon
Meatball
Ham & Cheese
Prosciutto &
Parmesan

Tuna
Chicken
Pepperoni
Mortadella
ADD CHEESE

$8
$15
$12
$12
$14

$12
$13
$10
$12
$2.50

A  1 5 %  s u r c h a r g e  i s  a d d e d  f o r  c o n v e n i e n c e



Chocolate Nut Sundae
Chocolate ice cream, chocolate sauce, biscuit and
nuts topped with whipped cream

I c e  C r e a m  S u n d a e s

$15

C o f f e e  &  T e a s

Knickerbocker Glory
Ice cream flavours layered between fruit, sauces
and whipped cream built into the ‘King’ of sundaes

$19

Banana Split
Three scoops of vanilla ice cream nestled in a split
banana, topped with raspberry sauce, whipped
cream and sprinkles

$19

Neopolitan
A bowl of 3 ice cream scoops topped with
strawberry sauce and fresh cream

$15

Ice Cream by the scoop
Ask your server for available flavours

$7

Americano
Cappucino
Latte
Espresso

$4
$6
$6
$4

Iced versions of the above + $2

Vanilla
Hazelnut
Caramel

+ $2

Coffees

Syrup

Mint
Peppermint
Earl Grey
English Breakfast

$3
$3
$3
$3

Selection of Teas

D E S S E R T S

See our boards for daily selection of freshly
baked desserts and old favorites

Capriccio are now offering our most popular pre-cooked meals selected from our
restaurant menu, prepared and then frozen for you to easily finish at home or at sea. 

Delivery available to your charter boat or villa pre-arrival.

Irish coffee - whiskey
Calypso coffee - rum

$15
$15

“Grown up” Coffees


