


La Spaghettata is classic Italian dining at its best. Characterised by its charming 
history that spans over 37 years, it has established itself as one of Melbourne’s most 
beloved Italian restaurants. 
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Owner (and patriarch) Tony Cattafi, his wife Giovanna and their two sons Mauro and 
Fabio have not let the years inhibit their passion for Italian cooking, using the 
freshest ingredients and serving it with the hospitality and spirit synonymous with 
the mother country. 

Tony Cattafi Giovanna Mauro Fabio

 

Our iconic double story terrace, in the heart of the Lygon Street precinct, provides 
a warm and welcoming setting that can cater for groups of any size. Open everyday 
of the year, La Spaghettata is 37 years of food, family and love. 

Lygon Street
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Thank you for choosing La Spaghettata 
 

STARTERS  /    / Primi Piatti 
GARLIC BREAD / w  mozzarella (4 pieces) 5/8 

  
BRUSCHETTA ciabatta topped w  tomato, fresh basil & olive oil (4 pieces)  9.5 

  

BRUSCHETTA SICILIANA ciabatta topped w  tomato, fresh basil, olive oil, 
bocconcini & prosciutto (4 pieces) 11.5 

 
 

OLIVETTE black olives & mushrooms tossed in olive oil, garlic,  
basil & tomato sauce  14.5 

  
ANTIPASTO DELLA CASA assortment of cold meats, cheeses & marinated 
vegetables  17.9 

  

MINESTRONE mixed vegetable soup  14 
  

OYSTERS  /    /  Ostriche ½ Dozen Dozen 

NATURAL served w  cocktail sauce & lemons  17.9  28.5  
  

SPAGHETTATA onion, chilli, garlic & tomato sauce  19.9  29.5 
  

KILPATRICK smoked bacon & Worcestershire sauce  17.9  28.5 
  

MORNAY béchamel (white sauce) & grated parmigiano  17.9  28.5 
  

SEAFOOD  /    /  Pesce 
Grilled/fried seafood dishes served with green salad & tartar sauce Entrée Main 

                                                        

Grilled... Grilled...      

MORETON BAY BUGS    26.9 39.9 

SCAMPI    28.9  40.5 

KING PRAWNS    25.9  36.5 

FISH TRIO Moreton Bay bugs, scampi & king prawns   46 
  

CALAMARI seasoned in olive oil & lemon juice  23.5  34 
  

BABY OCTOPUS seasoned in olive oil & lemon juice   23.5 34 
  

Fried ...        

SCALLOPS, PRAWN CUTLETS ‘OR’ CALAMARI  23.5  32.5 
 

FRITTO MISTO scallops, prawn cutlets & calamari 23.5  34 
  

GARLIC PRAWNS prawn cutlets, creamy garlic sauce,  
served w  rice  23.5  34.5 

  

POMPEI PRAWNS beer battered prawn cutlets,  
served w/ sweet chilli sauce  23.5  34.5 

  

COZZE PESCATORA black mussels, olive oil, garlic,  
white wine, chilli & tomato sauce  23.5  28.5 

  

SCALLOPS SICILIANE scallops, crumbed in olive oil,  
bread crumbs & parmigiano  23.5  32.5 

  

CHILLI CRAB whole sand crab in a tomato, garlic, chilli 
& white wine sauce   23.5  30 

  

SEAFOOD CREPE savoury crepe w  smoked salmon,  
prawns, scallops, mushrooms & cream  27.5 

  

FISH OF THE DAY please ask your waiter for details 
       

MIXED SEAFOOD PLATTER wide selection of grilled seafood   145 
(recommended for 2) 

  )       

 

CHICKEN & QUAIL /    / Pollo E 
Quaglie 
Chicken & Quail dishes served with seasonal vegetables 

 

QUAIL & POLENTA grilled quail w  demi-glace brown sauce, peppers & onion, 
served w  polenta  36 

    

QUAIL DIAVOLA grilled quail w  tomato sauce, rosemary, white wine & chilli 36 
  

CHICKEN PARMIGIANA crumbed chicken breast topped w   
tomato sauce & mozzarella  32.5 

   

CHICKEN CACCIATORA chicken breast w   
diced tomato, olives, mushrooms, peppers & tomato sauce  32.5 

  

CHICKEN NOVELLO chicken breast w   
camembert cheese, avocado & cream sauce         32.5 

  

CHICKEN SPAGHETTATA chicken breast w   
demi-glace brown sauce, prosciutto & peppers                      32.5 

  

VEAL  /  / Vitello  
Veal dishes served with seasonal vegetables 

 

SCALOPPINE FUNGHI veal medallions w  demi-glace brown sauce  
& mushrooms  33.5 

  

SCALOPPINE DELIZIOSA veal medallions w  demi-glace brown sauce, prawns, 
cognac, tomato & chilli 38 

  

SCALOPPINE SICILIANE veal medallions w  tomato sauce, white wine, olives, 
peppers, capers & onion 33.5 

 
 

SALTIMBOCCA ROMANA veal medallions w  demi-glace brown sauce,  
prosciutto, white wine & lemon 33.5 

  

INVOLTINI MEDITERRANEA rolled veal medallions filled w  spinach, sun-dried 
tomato & bocconcini cheese topped w  demi-glace brown sauce & red peppers 37 

 
 

VEAL PARMIGIANA crumbed veal fillet topped w  tomato sauce & mozzarella 33.5 
  

COTOLETTA ITALIANA crumbed veal fillet, grilled, served w  lemon wedges  
& olives 33.5 

  

  



BEEF  /    /  Manzo 
Beef dishes served with seasonal vegetables 

 

FILLET GORDON eye fillet w  demi-glace brown sauce, avocado, prawns & 
mushrooms  38.5 

  

FILLET MIGNON eye fillet w  mushroom sauce & bacon rashes  34.5 
  

GARLIC STEAK eye fillet w  demi-glace brown sauce, white wine & garlic  34.5 
  

FILLET SPAGHETTATA eye fillet medallions w  brown sauce, peppers,  
onion, olives & mushroom  34.5 

  

STEAK DIANA eye fillet w  demi-glace brown sauce, mushroom, onion, 
Worcestershire, cognac & cream 34.5 

  

BISTECCA AL PEPE VERDE grilled rib eye w  creamy pepper sauce 34.5 
  

GRILLED RIB EYE accompanied w  a garlic, olive oil & oregano condiment,  
served w/ chips 34.5 

  

LAMB CUTLETS grilled lamb cutlets served w  a rosemary  
& demi-glace brown sauce 34.5 

  

BEEF MIXED GRILL selection of grilled beef & veal cuts, served w  garlic, 
mushroom & pepper sauces (recommended for 2) 110 

   

PASTA  /    / La Pasta 
Entrée size & gluten free pasta also available 

 

MIXED PASTA PLATTER choice of three pastas (recommended for 2) 48 
   

($3 extra for each seafood pasta) $3  

FETTUCCINE AL POLLO spinach fettuccine, mushroom, chicken, avocado  
& cream 25 

  

FETTUCCINE SALMONE spinach fettuccine, smoked salmon,  
mushroom, green peppercorn & cream 26 

  

GNOCCHI BOCCONCINI potato dumplings, olives & tomato sauce,  
topped w/ melted bocconcini  23 

  

GNOCCHI BOLOGNESE potato dumplings & beef sauce  23 
  

GNOCCHI GORGONZOLA potato dumplings, gorgonzola (blue vein)  
cheese & cream 23 

  

LASAGNA fresh pasta sheets layered w/ beef sauce and grated parmigiano 23 
  

LINGUINE AGLI SCAMPI long, flat strands of pasta, whole scampi,  
garlic, tomato, parsley & olive oil 34 

  

LINGUINE ALLE COZZE long, flat strands of pasta, black mussels,  
tomato, garlic, basil & tomato sauce  26 

  

LINGUINE ALLE VONGOLE long, flat strands of pasta, clams, garlic,  
tomato, parsley & olive oil 28 

  

PENNE ARRABBIATA tube pasta, diced tomato, garlic, chilli & tomato sauce  23 
  

PENNE PARMIGIANA tube pasta, eggplant, peas, fresh basil,  
tomato sauce & melted mozzarella  23 

  

PENNE PESTO tube pasta in a fresh basil sauce, pine nuts, grated parmigiano  
& cream 23 

  

PENNE PUTTANESCA tube pasta, anchovies, olives, capers, garlic,  
chilli & tomato sauce  23 

  

RAVIOLI NAPOLI half-moon pasta w/ spinach & ricotta filling & tomato sauce  23 
  

RISOTTO VEGETARIANO rice, mixed vegetables & tomato sauce 23 
  

RISOTTO ALLA SICILIANA rice, mushroom, chicken, sun-dried tomato,  
spinach & cream 23 

                        

SPAGHETTI & MEAT BALLS spaghetti, beef meat balls & tomato sauce  25 
   

SPAGHETTI AMATRICIANA spaghetti, smoked bacon, onion, diced tomato,  
chilli & tomato sauce 23 

  

SPAGHETTI CARBONARA spaghetti, bacon, egg, grated parmigiano & cream 23 
  

SPAGHETTI MARINARA spaghetti w/ a combination of fresh seafood,  
garlic & tomato sauce  29 

  

SPAGHETTI CRAB spaghetti, whole sand crab, diced tomato, garlic  
& tomato sauce  28 

  

TAGLIATELLE ‘SPAGHETTATA’ ribbon pasta, smoked bacon, cracked pepper, 
tomato sauce & ricotta 23 

  

TAGLIATELLE CALABRESE ribbon pasta, salami, olives, spring onion, oregano & 
tomato sauce  23 

  

TAGLIATELLE VALENTINO ribbon pasta, tuna, mushroom, diced tomato, spring 
onion & cream 26 

  

TORTELLINI ALLA PANNA veal filled rings of pasta, smoked bacon, mushroom, 
parmigiano & cream 23 

  

TORTELLINI FUNGHI veal filled rings of pasta, mushroom & cream  23 
  

SALAD  /    /  Insalata 
GARDEN mixed lettuce & balsamic dressing 9.5 

  

CAESAR cos lettuce, rich anchovy dressing, croutons, shaved parmigiano,  
lemon juice, olive oil & egg 18.5 

  

CHICKEN / BEEF mixed lettuce, avocado & tomatoes w  balsamic dressing  19.5 
  

CAPRESE tomato, bocconcini cheese, fresh basil & olive oil 15.5 
  

ROCKET rocket leaves dressed w  olive oil & balsamic vinegar, topped w  shaved 
parmigiano 13.5 

  

CALAMARI mixed lettuce, tomato, olives & balsamic dressing 19.5 
  

SIDE DISHES  /    /  Contorni 
FRIES/CHIPS      8.5 

WEDGES served w/ sweet chilli & sour cream 9.5 
  

POLENTA cornmeal polenta wedges, shallow fried in olive oil 9.5 
  

SEASONAL MIXED VEGETABLES 9.5 
 

DESSERT  /    /  Dolci  

All desserts 12 

CANNOLI DELLA NONNA chocolate & vanilla custard cannoli 
  

CHOCOLATE MOUSSE dark chocolate mousse 
  

TIRAMISÙ savoiardi biscuits dipped in coffee & strega liquor,  
layered w  mascarpone cream 

   

PROFITEROLES cream puffs w  vanilla custard filling 
   

CASSATA SICILIANA ice cream slice layered w  vanilla, chocolate & mixed fruit 
  

CREPES nutella, strawberry or chocolate 
 nutella     

TORTA DI LIMONE zesty lemon tart 
  

PANNACOTTA please ask your waiter for flavour of the day 
   

MIXED GELATI 
 

  



BEER  /   
VICTORIA BITTER 7.0 CROWN LAGER  8.0 

                             
CARLTON DRAUGHT                 7.0 CASCADE LIGHT  7.5 

                                            
CORONA 8.5 PURE BLONDE 7.5 

                               
BOAGS PREMIUM 8.0 PERONI (Italy) 8.5 

                             
PERONI LIGHT (Italy) 8.0  STELLA ARTOIS (Belgium) 8.0 

               
ASAHI (Japan) 8.5 HEINEKEN (Holland) 8.0 

                         

SPIRITS  /   
ALL BASIC SPIRITS        9.5 

APERITIFS, LIQUEURS & COGNAC 
 

AMARETTO 11.5 MARTINI (Bianco/Rosso) 10.5 
                             

CAMPARI                   10.5 SAMBUCA (Bianco/Nero) 10.5 
                             

COINTREAU 10.5 KAHLUA                      10.5 
                               

GALLIANO 10.5 GRAND MARNIER 10.5 
                           

DRAMBUIE                  10.5 AMARO AVERNA 11.5 
                             

FRANGELICO 10.5 NOCELLO                     10.5 
                               

LIMONCELLO  11.5 GRAPPA 11.5 
                               

COURVOISIER (Cognac)   15.0 MARTELL (Cognac) 17.0 
                               

 

PORT  /   
PENFOLDS CLUB  9.5 PENFOLDS GRANDFATHER       17.5 

                      
 

COFFEE  /   
ESPRESSO, CAPPUCCINO, CAFÉ LATTE, VIENNA, HOT CHOCOLATE, LONG BLACK 4.5 

 
CAFÉ CORRETTO & CREAM (w/ spirit of your choice)  10.0 

    
 

JUICE  /   
SKIPPER JUICES peach, blood orange, pineapple, pear (Italy 200ml) 5.5 
APPLE/ ORANGE   GLASS 5.5     (½L) 9.0     (L) 16.0 
FRUIT CUP mixture of all fruits  GLASS 5.5     (½L) 9.0     (L) 16.0 
 

SOFT DRINKS 
COKE, LEMON SQUASH, LEMONADE,  
RASPBERRY, SODA GLASS 5.0     (½L) 9.0     (L) 16.0 

,  
LEMON, LIME & BITTERS  GLASS 5.5     (½L) 10.5     (L) 18.5 

 
CHINOTTO 5.5 
Chinotto  
COKE ZERO 5.5 

 
SPARKLING MINERAL WATER (Italy 500ml) 7.0 

500  
 

COCKTAILS  /   $13 all 13 
SKINNY GIRL COSMOPOLITAN white cranberry, vodka, lime  

  
SKINNY GIRL MARGARITA tequila, agave nectar  

  
PINEAPPLE PASSION mango, passionfruit, pineapple, vodka 

  
STRAWBERRY KIWI strawberries, kiwi, lime, vodka 

  
ESPRESSO MARTINI coffee, vanilla, creme de cacao, vodka  

  
PINA COLADA white rum, pineapple, coconut 

  
LIME MOJITO white rum, lime juice, mint 

  
GIN AND TONIC 

 
  
*CORKAGE $3 PER PERSON 

$3 

*All prices Inclusive of G.S.T 
G.S.T 

Leave a 5-star review on one of the following: 

to receive a complimentary glass of wine or soft drink.

FREE Wi-Fi WE DELIVER!
La Spaghettata 

is available through
UBER EATS

DELIVEROO and
FOODORA

for home delivery

LOOKING FOR 
A VENUE 

FOR YOUR NEXT 
FUNCTION?

Our function room 
seats up to 70 people

To get free wi-�:

1. Go to 
laspaghettata.com.au

2. Click on the Wi-Fi icon
3. Log into your 

Facebook, ‘like’ us and 
leave a comment 

about La Spaghettata.
4. The password 

will appear.

Enjoy! 


