
cibo



PA NE DA L FOR NO 
BR E A DS F ROM T H E PI ZZ A OV E N

P U F F E D P I ZZ A BR E A D  14
puffed pizza base, extra virgin olive oil, oregano, sea salt  (V)

FOC ACCI A ROM A NA  14
crispy base, rosemary, garlic oil, sea salt  (GFO, V) 

P I ZZ A F I T TA  12
deep fried pizza dough, Napoli sauce, grated Parmigiano Reggiano  (V)

OSTR ICHE
OYST E R S

NAT U R A L OYST E R S H A L F DOZ E N  42
lemon

OYST E R S H A L F DOZ E N  42
aged white balsamic & shallot vinaigrette



PICCOLO PI ATTI 
SM A L L PL AT E S

OL I V E S  12
warmed Ligurian & Sicilian olives, garlic,  

chilli, rosemary (GFO, V)

 C A L A M A R I  20
loligo squid, dill aioli, lemon (GFO)

MORTA DE L L A  14
cracked pepper 

WAGY U BE E F BR E A SOL A  15
rocket, shaved parmesan, evoo  

 S A N DA N I E L E P ROSCI U T TO  19 
aged 24 months  (GF)

BU R R ATA  24
EVOO, basil pesto, confit cherry tomatoes,  

black salt, crispy basil (GFO, V)  

 M USH ROOMS & P E P P E R S  15
marinated & grilled (V)

BRUSCH ET TA  16
ciabatta, heirloom tomato, basil, stracciatella,  

aged balsamic (V)

PA NZ A N E L L A  14
tomatoes, basil, croutons, chilli,  
red onion & roasted peppers (V) 

A R A NCI N I  18 
house made with porcini mushrooms, black truffle aoili (V)



PASTA FATTA I N CASA
HOUSE M A DE PA STA 

SPAGH ET T I  46
marinara, prawns, snapper, calamari, clams,  

cherry tomatoes (GFO) 

R IG ATON I  38 
Carbonara Romana, guanciale, thyme, egg yolk,  

pecorino  (GFO)

AGNOL OT T I  35 
salted ricotta & roasted pumpkin, sage brown butter (V)

M A FA L DE  38
spiced Italian sausage ragù, milk, parmigiano (GFO) 

F ET T UCCI N E  40
slow cooked lamb ragu, aged pecorino

GNOCCH I  32 
alla Norma, Napoletana sauce, eggplant confit,  

ricotta salata, basil (V)

PIZZA DA L FOR NO
STON E BA K E D PI ZZ A

gluten-free base is available on all pizzas  +5

ORTOL A NA  26
eggplant, zucchini, capsicum, olives, fior di latte 

DI AVOL A  28
calabrese salami, fior di latte 

M A RGH E R I TA  25
basil, extra virgin olive oil, fior di latte 

P ROSCI U T TO  29
San Daniele prosciutto, cherry tomato, rocket,  

shaved parmesan 

 C A P R ICCIOS A  27
ham, mushroom, artichokes, olives, fior di latte 

BOSC A IOL A  28
white base, garlic, wild mushroom, italian sausage,  

truffle sauce, fior di latte 

G A M BE R ET T I  29
garlic prawns, pomodoro sauce, chili,  

zucchini, stracciatella cheese



CA R NE & PESCE
M E AT & F I SH

HOUSE SP ECI A L I T Y V E A L SC A L L OP I N E  49
Northern Rivers veal, creamy marsala, field mushrooms,  

lemon & garlic potatoes, broccolini (GFO) 

CH ICK E N COTOL ET TA  46
herb crumbed chicken, rocket & parmesan salad

M A R K ET F ISH F I L L ET  41
fire roasted tomato, soft herb salad, salmoriglio (GF)

F ROM T H E GR I L L

P R AW NS  13  EA
QLD tiger prawn, brown butter, crisp capers

MOR ETON B AY BUGS  75
garlic & herb butter, flatbread,  

soft herb salad, lemon (GFO)

STOCK YA R D BON E I N ST R I P L OI N  69
40 days dry aged 350g served with lemon & garlic potatoes (GFO)

CON TOR N I 
SI DE S

ROCK ET S A L A D  12 
Parmigiano Reggiano, pear, aged balsamic (GF, V) 

SICI L I A N S A L A D  16 
witlof, radicchio, fennel, blood orange, black olives,  

sherry vinaigrette (GF, V)

C A P R E SE S A L A D    18
heirloom tomato, buffalo mozzarella, aged balsamic,  

basil, extra virgin olive oil (V) 

M A R K ET GR E E NS  13
garlic, chilli, almonds, extra virgin olive oil (GF, V)

CL A S SIC F R I E S  11
rosemary salt, herb aioli (V)

 



DOLCI
DE S SE RT S

T I R A M ISU  17 
coffee-soaked lady fingers, mascarpone cream (V)

CR E M A C ATA L A NA  17
creamy custard base, burnt sugar caramel (GF, V)

P I ZZ A N U T E L L A  15
stone baked pizza dough, Nutella, Frangelico custard, strawberries

C A N NOL I   8 E A
ricotta & chocolate or lemon ricotta, pistachio nuts (V) 

A F FOG ATO  14
vanilla gelato, espresso coffee, Frangelico liquor (GF, V)

SOR BET TO  9
lemon sorbet (GF, V)



PLEASE NOTE, THE STAR CLUB DISCOUNTS DO NOT APPLY AT THIS VENUE. MEMBERS OF THE STAR CLUB ARE ELIGIBLE TO EARN CASINO DOLLARS AND TIER 
POINTS AS WELL AS REDEEM CASINO DOLLARS UPON PRESENTATION OF CURRENT MEMBERSHIP CARD. 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. A 15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS. PLEASE NOTE, THIS VENUE ONLY ACCEPTS CASHLESS 

PAYMENT. THE STAR BRISBANE PRACTISES THE RESPONSIBLE SERVICE OF ALCOHOL. CUCIB08973




