UNIVERSAL

talian Restaurant § Function vVenue

OPEN 7 DAYS LUNCH & DINNER

TO START
GARLIC PizzA
CHEESE & GARLIC ON A SMALL PIZZA BASE 7.5
FRESH ARTISAN BREAD
TOASTED, SERVED WITH EXTRA VIRGIN OLIVE OIL & HOMEMADE DUCKAH 59

BRUSCHETTA ROMA
HOMEMADE PESTO, FRESH TOMATOES & FETTA COOKED ON A SMALL PIZZA BASE 8.5

FRESH OYSTERS

FRESH LOCAL OYSTERS

PER OYSTER (MIN 3)

OYSTERS NATURAL
FRESH OYSTERS, SERVED WITH HOMEMADE HOT SAUCE AND LEMON 2.6

OYSTERS KILPATRICK
FRESH OYSTER, BAKED WITH BACON & HOMEMADE KILPATRICK SAUCE 2.8

ENTREES

BUFFALO WINGS
MARINATED & GRILLED BBQ CHICKEN WINGS 8.5

MINESTRONE SOUP

RICH VEGETABLE SOUP SERVED WITH ARTISAN BREAD 8.5
SICILIAN ARANCINI PER PIECE
HOMEMADE GOLDEN ARANCINI WITH A CREAMY FILLING 3.5

ENTREE GRAZING PLATES TO SHARE

ANTIPASTO PLATE FOR TWO

CHEF’S SELECTION OF IMPORTED ITALIAN & FRESH LOCAL SMALL GOODS
WITH ARTISAN BREAD 19.5

FRESH OCEAN PLATE FOR TWO

LIGHTLY FRIED CALAMARI, SPICY MARINATED PRAWNS,
MORTON BAY BUGS & OYSTERS NATURAL 24.5



MAINS

TUSCAN CHICKEN
GRILLED CHICKEN BREAST FILLET MARINATED IN OUR OWN TUSCAN
INSPIRED HERB & SPICE MIX, SERVED WITH WILD MUSHROOM RISOTTO 18.9

SALMON FILLET
GRILLED FRESH ATLANTIC SALMON FILLET
SERVED WITH VEGETABLE RATATOUILLE & ROASTED GARLIC AIOLI 19.9

SLOW ROASTED PORK RIBS
HALF A RACK OF SLOW ROASTED TENDER MARINATED PORK RIBS
SERVED WITH ROASTED BUTTERNUT PUMPKIN,

BABY CHAT POTATOES & CORN ON THE COB 19.9
CALAMARI

GENTLY FRIED FRESH CALAMARI

SERVED WITH HOMEMADE TARTARE SAUCE & ITALIAN SALAD 16.9

PORK RIBS & CHICKEN WINGS
TENDER MARINATED & GRILLED PORK RIBS & CHICKEN WINGS
SERVED WITH UNIVERSAL’S BEER BATTERED CHIPS & SALAD 14.9

UNIVERSAL CHICKEN SCHNITZEL

HOME MADE CHICKEN BREAST SCHNITZEL

SERVED WITH OUR MUSHROOM SAUCE, &

UNIVERSAL’S BEER BATTERED CHIPS & SALAD 14.0

CHICKEN PARMAGIANA

HOME MADE CHICKEN BREAST SCHNITZEL

WITH NAPOLITANA SAUCE & MOZZARELLA CHEESE

SERVED WITH UNIVERSAL’'S BEER BATTERED CHIPS & SALAD 14.0

CAESAR SALAD
FRESH BABY COS LETTUCE TOSSED WITH TRADITIONAL CAESAR DRESSING,
GARLIC CROUTONS, CRISPY BACON, A POACHED EGG & SHAVED PARMESAN 12.9

ADD CHICKEN 4.9

SHARE PLATE FOR TWO

BBQ MEATS PLATE
GRILLED BEEF STEAK & LAMB CUTLETS, MARINATED PORK RIBS &
BUFFALO WINGS, HOMEMADE PORK SAUSAGE & CHICKEN SHASLICKS
SERVED WITH UNIVERSALS BEER BATTERED CHIPS AND DIPPING SAUCES.

49.9

UNIVERSAL PRIDES ITSELF ON OFFERING FRESH QUALITY FOOD, PLEASE ALLOW 20-30
MINUTES FOR YOUR MEALS AS ALL OUR FOOD IS COOKED FRESH TO ORDER.



ABOUT UNIVERSAL’S BEEF

CERTIFIED AUSTRALIAN ANGUS BEEF (CAAB)
Working with Cargill Foods Australia in Wagga Wagga, the cattle are out-performing other breeds with its excellent marbling
score that results in perfect tenderness, texture, colour & taste.

HIGH COUNTRY MEATS
The high Country meats brand has become iconic across Melbourne's steak scene. Prime yearling angus, finished on 200 days
of grain_feed, whilst also enjoying the lush pasture across Victorias high country.

OAKLEIGH RANCH WAGYU
T he meat from Wagyu cattle 1s known worldwide for its intense marbling characteristics and increased eating quality through
a naturally enhanced flavour. Sourced from central Queensland, It is grain _fed up to 500 days.

CHAR-GRILLED STEAKS

ALL SERVED WITH SAUCE, SALAD & UNIVERSAL’S BEER BATTERED CHIPS

T-BONE
HIGH COUNTRY PRIME YEARLING, 21 DAY AGED, 200 DAY GRAIN FED - 400G 28.9
PORTERHOUSE ON ONE SIDE, EYE FILLET ON THE OTHER

NEW YORK CUT - SIRLOIN
PREMIUM WAGYU BEEF, HIGHLY MARBLED,500 DAY GRAIN FED - 220G 46.9
THE MOST TENDER OF OUR CUTS

UNIVERSAL’S CENTRE CUT STEAK
CERTIFIED AUSTRALIAN ANGUS, 150 DAY GRAIN FED - 3006 26.9
CUT FROM THE RUMP MEDALLION, A VERY LEAN CUT

RIB EYE
HiIGH COUNTRY PRIME YEARLING, 21 DAY AGED, 200 DAY GRAIN FED - 350G 34.9
WITH CENTRE FAT, CUT ON THE BONE FOR ENHANCED FLAVOUR

RuUMP
AUSTRALIAN ANGUS, 150 DAY GRAIN FED - 500¢G 359
A VERY LEAN CUT, FULL OF FLAVOUR

PORTER-HOUSE
AUSTRALIAN ANGUS, 150 DAY GRAIN FED - 270G 22.9
LIGHT MARBLING WITH SIDE FAT COVERING

1 KG RUMP

PERFECT FOR SHARING OR FOR ONE BIG APPETITE !

CERTIFIED AUSTRALIAN ANGUS, 150 DAY GRAIN FED - 1KG 59.9
EXTRA SAUCES: MUSHROOM, RED WINE PEPPER, GARLIC BUTTER 2.9

FOR MEDIUM-WELL & WELL-DONE STEAKS THERE IS A MINIMUM 30 MINUTE COOKING TIME

SIDES

UPGRADE YOUR STANDARD SIDE FOR: SIDE DISH

PESTO SCENTED MASHED POTATO

STEAK CUT CHIPS WITH ROSEMARY & SEA SALT
BROCCOLI WITH TOASTED ALMONDS

ITALIAN SIDE SALAD
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PASTAS

CHOOSE FROM: SPAGHETTI, FETTUCINI OR PENNE

MARINARA
A SELECTION OF FRESH SEAFOOD, GARLIC & NAPOLITANA SAUCE

PESCATORE
A SELECTION OF FRESH SEAFOOD, GARLIC & CREAM SAUCE

PAUL SPECIAL
BACON, GARLIC, CHILLI & ROSE SAUCE

BOLOGNESE
TRADITIONAL HOMEMADE BEEF SAUCE

CARBONARA
BACON, EGG & CREAM SAUCE

CHICKEN & AVOCADO
GRILLED CHICKEN, AVOCADO, MUSHROOM & CREAM SAUCE

MILANO
GRILLED CHICKEN, BACON, MUSHROOM & CREAM SAUCE

SUN DANCE KID
SEMI-DRIED TOMATOES, OLIVES, CHILLI, MUSHROOM & OLIVE OIL

ENTREE

14.9

14.9

10.9

10.9

12.9

12.9

10.9

SPECIALTY PASTA SELECTIONS

PLEASE NOTE NO ALTERATIONS CAN BE MADE TO OUR SPECIALTY PASTAS

ANGEL HAIR SPAGHETTI & MEATBALLS

HANDMADE ANGEL HAIR SPAGHETTI WITH HOMEMADE MEATBALLS,

NAPOLITANA SAUCE & A TOUCH OF CHILLI

RISOTTO POSEIDON

MAIN

22.9

22.9

14.9

14.9

14.9

16.9

16.9

13.9

MAIN SIZE

CREAMY RISOTTO WITH PAN SEARED TIGER PRAWNS, MUSSELS, SPINACH &
ROASTED CAPSICUM, WITH A TOUCH OF SPICY OLIO & NAPOLITANA SAUCE

SPINACH & RICOTTA CANNELLONI
FRESH PASTA FILED WITH ITALIAN RICOTTA & SPINACH

SERVED WITH TOMATO COULEE, WHITE BECHAMEL SAUCE & A SIDE SALAD

3 CHEESE RAVIOLI
HANDMADE RAVIOLI FILLED WITH RICOTTA. PARMESAN &
SOFT GOATS CHEESE SERVED WITH A BASIL PESTO SAUCE

GNOCCHI WITH BEEF RAGOUT
HAND ROLLED DESIREE GNOCCHI SERVED
WITH SLOW BRAISED BEEF RAGOUT WITH DICED TOMATO & PEAS

TRADITIONAL MEAT LASAGNE

HOMEMADE BEEF LASAGNE TOPPED
WITH WHITE BECHAMEL SAUCE SERVED WITH A SIDE SALAD

19.9

19.9

18.9

19.9

18.9

18.9



TRADITIONAL PIZZAS

SMALL MEDIUM LARGE
4 SLICES 6 SLICES 8 SLICES

CAPRICIOSA

TOMATO, CHEESE, HAM, MUSHROOM & OLIVES 9.9 12.9 16.9
HAWAIIAN

TOMATO, CHEESE, HAM & PINEAPPLE 9.9 12.9 16.9
MEXICAN

TOMATO, CHEESE, MUSHROOM,

HOT ITALIAN SALAMI, CAPSICUM & OLIVES 10.9 13.2 18.9

MARINARA

TOMATO, CHEESE, GARLIC & A SELECTION OF SEAFOOD 1.9 14.9 20.9
THE LOT

TOMATO, CHEESE, HAM, MUSHROOM, HOT SALAMI,

CAPSICUM, ONION, OLIVES, PINEAPPLE & BACON 10.9 13.9 18.9

MEAT LOVERS
TOMATO, CHEESE, HAM, HOT SALAMI, BACON & BBQ SAUCE 10.9 13.9 18.9

BBQ CHICKEN

TOMATO, CHEESE, CHICKEN, MUSHROOM,
ONION & BBQ SAUCE 10.9 13.9 18.9

VEGETARIAN
TOMATO, CHEESE, MUSHROOM, CAPSICUM, OLIVES 9.9 12.9 16.9

GOURMET ITALIAN STYLE PIZZAS

PLEASE NOTE NO ALTERATIONS CAN BE MADE TO OUR GOURMET PIZZAS

MAIN SIZE

SINATRA
TOMATO, CHEESE, VIRGINIAN HAM, HOT ITALIAN SALAMI,
ONION, OLIVES & ANCHOVIES 15.9
CHICKEN & AVOCADO
TOMATO, CHEESE, MUSHROOM, GRILLED CHICKEN TENDERS & FRESH AVOCADO 16.9
A.J.’S
TOMATO, CHEESE, MUSHROOM, OLIVES, PROSCIUTTO & ROCKET 16.9
SMOKED SALMON
TOMATO, CHEESE, SMOKED SALMON, CAPERS, LEMON JUICE & ONION 16.9
VEGGIE SUPER SPECIAL
TOMATO, CHEESE, MUSHROOM, ROASTED CAPSICUM, OLIVES,
PINEAPPLE, FRESH TOMATOES & HOMEMADE PESTO 15.9
| AM ANGUS
TOMATO, CHEESE, GRILLED BEEF STRIPS, ROASTED RED CAPSICUM,
ONION, JALAPENOS & A DRIZZLE OF GARLIC MAYO 15.9
HALF AND HALF (NOT AVAILABLE FOR GOURMET PIZZAS) 0.5

SMALL MEDIUM LARGE
STANDARD EXTRAS 0.7 0.8 1.0

EXTRA SMOKED SALMON , PRAWNS OR PROSCIUTTO 2.5 3.5 4.5



HOMEMADE DESSERTS

TIRAMISU

TIRAMISU WITH THREE LAYERS OF VANILLA SPONGE CAKE, SOAKED
IN ESPRESSO LIQUEUR SYRUP, FILLED WITH SWEET MASCARPONE
MOUSSE & RICH CHOCOLATE GLAZE 9

CHOCOLATE MUD PUDDING
A RICH MUD PUDDING SERVED WITH
STICKY CHOCOLATE FUDGE & VANILLA ICE CREAM 9

PANNA COTTA
WHITE CHOCOLATE PANNA COTTA WITH BLUEBERRY PUREE,
PERSIAN FAIRY FLOSS, & TOFFEE SHARD 9

CHOCOLATE BROWNIE CHEESECAKE
NEW YORK STYLE CHEESECAKE WITH CHOCOLATE BROWNIE
CHUNKS ON A CHOCOLATE BISCUIT CRUST 9

TRADITIONAL CANNOLI
CRISPY ITALIAN PASTRY'’S, FILLED FRESH TO ORDER
WITH PISTACHIO & COUVERTURE CHOCOLATE RICOTTA 9

DOLCE

COFFEE AFFOGATO
DOUBLE SHOT ESPRESSO SERVED
WITH VANILLA ICE-CREAM & CHOCOLATE FUDGE 6.0

GELATO TASTING PLATE FOR TWO
A VARIETY OF ITALIAN GELATO & PREMIUM ICE CREAM 8.0

DEATH BY CHOCOLATE
CREME DE CACAO, VODKA, CHOCOLATE
& VANILLA ICE CREAM BLENDED 9.9

ESPRESSO MARTINI
ESPRESSO COFFEE, KAHLUA , VODKA &
CREME DE CACAO, SHAKEN 9.9

HOT CHOCOLATE
CHOCOLATE FUDGE MIXED WITH HOT MILK SERVED
WITH A HOMEMADE MARSHMALLOW 50



COCKTAILS

ONLY 9.9

ALL DAY EVERY DAY

MOJITO

BACARDI RUM, SODA, MINT & LIME, SHAKEN

UNIVERSAL ICED TEA

TEQUILA, BACARDI, TRIPLE SEC, LEMON & COLA

ITALIAN BELLINI

SPARKLING WINE & ITALIAN BLOOD ORANGE SYRUP, STIRRED

DEATH BY CHOCOLATE

CREME DE CACAO, VODKA, CHOCOLATE & VANILLA ICE CREAM BLENDED

PINA COLADA

MIDORI, MALIBU, CREAM OF COCONUT & PINEAPPLE JUICE, SHAKEN

MANGO DAIQUIRI

MALIBU RUM & MANGO, CRUSHED ICE, BLENDED

THE CARLTON

VODKA, TRIPLE SEC, LIME JUICE,
CRANBERRY JUICE & FRESH STRAWBERRIES SHAKEN

ESPRESSO MARTINI

ESPRESSO COFFEE, KAHLUA , VODKA & CREME DE CACAO, SHAKEN

MIXED DRINKS

BLOOD ORANGE GRANITA

MILKSHAKES

CHOCOLATE, VANILLA OR STRAWBERRY

HAWAIIAN PUNCH

ORANGE JUICE, LEMONADE AND RASPBERRY

ICED DRINKS

ICE COFFEE, ICE CHOCOLATE, ICE MOCHA

MANGO SMOOTHIE

HOMEMADE LEMONADE

FRESHLY SQUEEZED LEMON JUICE WITH MINT, SLIGHTLY SWEETENED & SPRITZED



RED WINES

REGULAR LARGE BOTTLE

GLASS GLASS
150 ML 250ML 750ML

2010 ROSS HILL - ROSE - - 38
ORANGE, NSW

2009 MOUNT MACLEOD - PINOT NOIR 8 13 38
GIPPSLAND, VIC

2009 AMBERLY - MERLOT 7 12 33
MARGARET RIVER WA

2008 BABO - SANGIOVESE 9 15 43
TOSCANA, ITALY

201 THE RIDDLE - SHIRAZ CABERNET S 10 28
ADELAIDE HILLS, SA

2008 ROSS ESTATE - SHIRAZ 8 13 38
BAROSSA VALLEY, SA

WHITE WINES

REGULAR LARGE BOTTLE
GLASS GLASS
150 ML 250ML 750ML

NV KRITER BRUT, SPARKLING 7 - 33
FRANCE
201 TA_KU - SAUVIGNON BLANC 8 13 38

MARLBOROUGH, NZ

2010 BABO - PINOT GRIGIO 8 13 38
DELLE VENEZIE, ITALY

2010 MONSTERS ATTACK, RIESLING —— —— 38
CLARE VALLEY, SA

201 THE RIDDLE - CHARDONNAY S 10 28
ADELAIDE HILLS, SA

2010 BALBI- MOSCATO D’ASTI 7 12 33
PIEMONTE, ITALY



CHILLED BEER ON TAP

300ML 1.5LT JUG
BRUERS BRIGHT, FRESH LOCAL LAGER S 25
PERONI, NASTRO AZZURO, ITALY 8 30

BOTTLED BEER

MONTEITH’S APPLE CIDER 8
LITTLE CREATURES PILSNER 8
CORONA LAGER 8
WHITE RABBIT WHITE ALE 8
JAMES SQUIRE INDIA PALE ALE 8
BLUE TONGUE LIGHT PREMIUM LIGHT 5
CoLD DRINKS
GLASS JuG
LEMON, LIME & BITTERS 4.9 12.5
COKE, COKE ZERO, LEMON SQUASH,
LEMONADE, FANTA, RASPBERRY 4.5 9.5
PEACH ICE TEA 4.5
PINEAPPLE, CRANBERRY OR APPLE JUICE 4.5
FRESHLY SQUEEZED ORANGE JUICE 5.0
BOTTLE
STILL SPRING WATER 3.5
SAN PELLEGRINO CHINOTTO, ARANCIATA ROSSA 4.5

SAN PELLEGRINO MINERAL WATER (500ML) 6.5



HOT DRINKS

COFFEES
CuprP MuG
CAPPUCCINO, LATTE, LONG BLACK,
FLAT WHITE, SHORT BLACK,
SHORT MACCHIATO, LONG MACCHIATO 3.5 4.0
HOT DRINKS
HOT CHOCOLATE WITH HOMEMADE MARSHMALLOW 5.0
HoT MoCHA WITH HOMEMADE MARSHMALLOW 5.0
CHAI LATTE 4.5
COFFEE AFFOGATO 6.0
TEAS
LOSE LEAF TEA IN SILKEN INFUSERS
ENGLISH BREAKFAST, EARL GREY,
CHAMOMILE, PEPPERMINT 3.5
BLOOMING TEA
BLACK TEA JASMINE, GREEN TEA JASMINE 4.5
TRADITIONAL ITALIAN PASTRY
PETITE CANNOLI
CRISPY ITALIAN PASTRY, FILLED FRESH TO ORDER PER PIECE
WITH PISTACHIO & COUVERTURE CHOCOLATE RICOTTA 3.0
SOY MILK, HONEY, CHOCOLATE FUDGE, &
HOME MADE MARSHMALLOW 0.5

HOUSE POLICIES
MANAGEMENT RESERVES THE RIGHT TO REFUSE SERVICE.

BILLS TO BE PAID IN FULL, NO SPLITTING OF BILLS, ONE BILL PER TABLE.
CORKAGE IS 3.50 PER PERSON (BYO WINE ONLY). NO OUTSIDE FOOD OR DRINK ALLOWED.
MINIMUM SPEND $12.00 PER PERSON.

ALL FOOD AND DRINKS MAY CONTAIN TRACES OF NUTS, GLUTEN & DAIRY PRODUCTS.
ALL PRICES INCLUDE GST.





