
Sea food  
Fish of the day 		  22.10
Grilled fish seasoned with herbs and served with lemon zesty sauce

Seafood basket  		  26.50
Crispy golden fried fish fillet, prawns, scallops and Calamari  
rings with chips and tartare sauce

Fried calamari 		  21.10
Calamari pieces coated with breadcrum fried till crispy  
golden brown. Served with chips and tartare sauce

Marinated Chilli prawns 		  25.50
Tiger prawns cooked with chilli oil and garlic tossed in homemade  
napoli sauce. Served on a bed of rice with a side of salad

Garlic prawns 		  25.50
Tiger prawns sautéed with garlic added with a thick creamy sauce  
served on a bed of rice with a side of salad

All main meals can be served with a choice of  any side (salad, vegies or chips)

Desserts  
Homemade Chocolate Mousse 		  6.80

Homemade Tiramisu   		  7.60

Sticky Date Pudding 		  7.10

Kids menu
Penne bolognese with chips		  9:90
Penne napoli with chips		  9:90
Calamari with chips 		  9.90
Lasagne with chips   		  9.90
Fish bites with chips  		  9.90 
Grilled  chicken strips  with chips 		  9.90     
Fried golden brown chicken strips 		  9.90
kids meals can be served with either chips or salad or vegies.  
All kids meals come with a free ice block

Soft drinks and Beverages
Soft drinks 		  4.00       
Mix juices 		  4.00
Bottled water 		  3.00
Ginger beer  		  4.00
Tonic water 		  4.00
Sparkling water	 4.00	 6.50
	 (250ml)	 (750ml)

Lemon lime bitter		  4.90

Coffee and Teas  	 Cup	 Mug

Flat white 	 4.00	 5.00
Mochaccino  	 4.00	 5.00
Cappuccino 	 4.00	 5.00
Caffé latte 	 4.00	 5.00
Hot chocolate  	 4.00	 5.00
Long black 	 3.40	 4.40
Short black	 3.40	 4.40
Tea (ask staff for choice of tea )	 3.40	 4.40
Baby chino	 1.50

Wines / beers
Sparkling	 Glass	 Bottle

Deakin Estate brut		  8.50 
(200ml piccolo) Australia

Thorn-Clark sparkling Pinot		  32.50 
Noir Chardonnay, Eden Valley, S.A

White
House white, South Eastern Australia	 6.00	 20.00
Crabtree Riseling, Clare Valley, S.A 	 6.90	 29.90
Mojo Sauvignon blanc, Adelaide hills, S.A	 6.90	 29.90

Crowded house, Sauvignon Blanc,  	 7.50	 32.00 
Marlborough NZ

Bleeding Heart, Chardonnay, 	  7.50	 28.00 
Adelaide hills, S.A
Deakin Estate, Mascato, Regional vic	 7.00	 28.00
Aquilani, Pinot Grigio, Italy		  34.50

Red	 Glass	 Bottle

House red, South Eastern Australia 	 6.00	 20.00
Alta, Pinot Noir Rose, Adelaide Hills, SA	 8.00	 32.00
Totara, Pinot Noir, South Island, NZ	 8.00	 32.00
Rockbare, Shiraz, McLaren Vale, SA	 8.00	 33.00
Bleeding Heart, Shiraz, McLaren Vale, SA		  25.00

Bleeding Heart, Cabernet Sauvignon, 		  25.00 
McLaren Vale, SA

Thorn Clark Sandpiper, Cabernet 	 7.50	 28.00 
Sauvignon, Barossa, SA
Poliziano, Sangiovese Blend, Tuscany, Italy  		  36.00

Beers
Peroni 		  7.50
Corona 		  7.50
Coopers pale ale  		  7.00
Cascade light  		  6.50
James boags    		  7.00
Batlow premium cider 		  8.00
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Starters/Sides
Bruschetta		  9.90                                     
A rustic style mixture of diced fresh tomatoes, red onion, fresh basil, 
crushed salt and pepper with olive oil dressing on top. Served freshly 
cooked pizza base

Bowl of chips 		  5.50
Crispy wedges  		  8.50
Served with sour cream and sweet chilli sauce  

Garlic bread 		  5.00
Crusty bread with herbs butter and garlic/ with cheese ($6.00)            

Minestrone soup 		  7.50   
Homemade soup with fresh vegetables

Anti pasto platter  		  12.90
Platter served with salami, prosciutto, tomatoes, cucumber,  
olives, fetta cheese, and homemade fresh anti pasto mix

Arancini balls 		  11.90
Stuffed rice balls with sun dried tomatoes and parmesan  cheese 
crumbed in a bread crumbs, Served on a base of fresh napoli sauce

Salads 
Side salad 		  5.50
Crisp mixed salad leaves with cucumber, tomato, olives and  
spanish onions with a drizzle of balsamic vinaigrette

Mediterranean Salad  		  10.50
Crisp mixed salad leaves with cucumber, tomato, olives and spanish 
onions and fetta cheese with a drizzle of balsamic vinaigrette

Caesar salad  		  13.50
Cos lettuce tossed in dressing and topped with bacon, croutons,  
parmesan cheese, anchovies and boiled egg
with chicken $17:50  prawns $18:90

Chargrilled chicken salad   		  16.80
Fresh mix lettuce with cucumber, tomato, olives, spanish onion topped 
with tender grilled chicken pieces and sun dried tomatoes. On top 
finished with tangy balsamic vinaigrette dressing

Sapori special salad  		  19.80
Mix lettuce leaves with cucumber, tomato, olives, spanish onion, fetta 
cheese, topped with grilled calamari and prawns finished with semidried 
tomatoes and balsamic vinaigrette

Pizzas	 9”	 12” 
Margherita	 8.90	 11.90
Mozzarella cheese, oregeno on tomato base and basil

Cheesy Garlic	 7.90	 10.90
Mozzarella with garlic and herbs

Aussie	 9.90	 13.90      
Tomato sauce base, bacon, ham, cheese, topped with egg

Americano 	 9.90	 13.90
Tomato base, mozzarella, hot salami, onion and herbs (garlic optional)

Mexicana	 9.90	 13.90                                                                                            
Tomato sauce base, cheese, hot salami, capsicum, onions, olives and 
chilli flakes on top

Vegetarian	 9.90	 13.90
Tomato base, sundried tomato, mushroom,  
capsicum, olives and mozzarella cheese (garlic optional)

Hawaiian	 9.90	 13.90
Tomato sauce  base, ham, pineapple with mozzarella cheese

Capricciosa	 9.90	 13.90
Tomato base ham, mushroom, olives and mozzarella  
cheese. (anchovies optional)

Supreme	 10.90	 14.90
Tomato base, ham,  hot salami, mushroom, capsicum,  
onion, pineapple, olives and mozzarella cheese

Chicken Sapori	 10.90	 14.90
Tomato base with chicken, mushroom, shallots  
and mozzarella finished with barbeque sauce

Meat Deluxe	 12.50	 16.50
Tomato sauce base, bacon, ham, chicken breast pieces, pork, salami and 
mozzarella cheese and finished with barbeque dressing 

La Sapori Special	 12.50	 16.50
Tomato and pesto base, chicken, spanish onion,  capsicum and sundried 
tomatoes topped with mozzarella and parmesan cheese and Caesar 
dressing on top

Garlic Prawn	 14.00	 18.00
Tomato base, marinated garlic prawns, sundried tomatoes, shallots, 
roasted capsicum, cheese and fresh herbs

Prosciutto	 12.50	 16.50
Tomato base, garlic oil, sliced prosciutto, tomato,  
shaved parmesan and rocket leaves

pastas 	 E	 M
Bolognese	 12.10	 16.20
Seasoned beef mince meat slowly cooked with  
tomatoes, onions, celery, carrots and fresh herbs

Napolitana  	 12.10	 16.20
Homemade rich tomato sauce with fresh vegetables and herbs

Matriciana	 12.90	 16.70
Bacon pieces, onion, capsicum, garlic, chilli,  
olive oil tossed with fresh napolitana sauce

Carbonara	 12.90	 16.70
Bacon pieces, cooked in a creamy sauce finished  
with egg yolk and parmesan cheese

Pollo fungi  pasta  	 13.70 	 17.50
Tender chicken pieces, diced mushroom cooked  
in a creamy sauce topped with spring onion and parmesan cheese

Pollo avocado	 13.70	 17.50
Tender chicken pieces cooked in a creamy sauce  
with chunks of avocado, spring onion and parmesan cheese

Fresh pesto	 12.90	 16.70
Homemade pesto (with pine nuts and basil)   
cooked in a creamy sauce  finished with parmesan cheese

Marinara  	 13.10	 17.20         
Seafood mix with garlic olive oil cooked in a fresh  
napoli sauce topped with spring onions

Calabrese	 12.90	 16.70
Hot salami pieces, onion, capsicum, olives with a garlic and chilli oil 
cooked in a fresh homemade tomato herb sauce

Vegetarian	 12.90 	 16.70
Mix vegetables cooked in a homemade fresh napoli sauce and touch of cream

Mushroom	 12.50	 16.50
Sliced button mushroom cooked in a rich thick creamy sauce topped 
with spring onion and parmesan cheese

La Sapori Special	 13.90	 18.70
Tender chicken pieces sliced onion, pesto, garlic and chilli oil cooked in 
a homemade napoli sauce topped with spring onion, sun dried tomatoes 
and grated parmesan 

Lasagna	 13.10	 17.20
Sheets of pasta layered with bolognese, parmesan and mozzarella cheese

All  Sauces can be served with a choice of your Pastas. Spaghetti, Penne, Fettu-
cinni, Gnocchi , Ricotta Raviolli and Tortellini Tortellini, Gnocchi and ravioli extra $2.

RISOTTO 	 E	 M
Marinara	 15.50	 18.90
Mixed seafood with garlic and spring onions gentely cooked with aborio 
rice white wine and homemade napoli sauce

Pollo fungi	 15.50 	 18.90
Tender chicken pieces, mushroom and spring onions gentely cooked with 
aborio rice in a white wine and creame sauce finished with parmesan cheese

Vegeterian	 14.50	 17.50
Mix vegies with mushroom, onion and capsicum with  
aborio rice and napoli sauce and touch of cream

Main Course 
Chicken and Veal
Chicken schnitzel		  20.60
Chicken breast crumbed and cooked til crisp golden

Chicken parma 		  21.90
Chicken schnitzel topped with napoli sauce and melted mozzarella 

Grilled chicken breast		  21.90
Chargrilled chicken breast with your choice of sauce

Chicken scallopini 		  22.50
Seasoned chicken pieces cooked in a pan with the your choice of sauce

Veal schnitzel   		  20.60
Tender veal breadcrumbed and cooked till light golden brown

Veal parma  		  21.90
Veal schnitzel topped with napoli sauce and melted mozzarella 

Veal scallopini   		  23.50
Tender veal pieces cooked in a pan with your choice of sauces

Steaks                                                               
Porter house 		  25.90
Porter house steak chargrilled to your liking with a side of sauce

TBone 		  22.90
Porter house steak chargrilled to your liking with a side of sauce

Available sauces are mushroom sauce, lemon zest sauce, mexican sauce, vino 
sauce, pepper sauce and garlic sauce. 

All main meals can be served with a choice of  any side (salad, vegies or chips)
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