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sparkling wines
	 glass	carafe�bottle 
		  500ml
Dunes Sparkling Chardonnay  

Pinot Noir 200ml Piccolo (SA)			   7.5

Asti Riccadonna 200ml Piccolo (Italy)			   7.5

Asti Riccadonna 750ml (Italy)� 25.0

Redbank ‘Emily’ Pinot Noir  
Chardonnay Brut Cuvée (VIC)� 23.0

Louis Bouillot Perle d’Ivoire  
Blanc de Blancs (FRANCE)�   33.0

white wines
House White	 4.5	13.0

Pala Crablis Vermentino (Italy)	�  25.0

Houghton Late Picked  
Verdelho (WA)	 6.0� 23.0

Tim Adams Riesling (SA)� 33.0

Amberley Chenin Blanc (WA)� 26.0

Primo Estate La Biondina  
Colombard (SA)	 6.5� 26.0

Trentham Estate La Famiglia 
Pinot Grigio (nsw)	 6.5 		 26.0

Giesen Estate Marlborough 
Sauvignon Blanc (NZ)	 7.5		 31.0

SkuttleButt Chardonnay  
Sauvignon Blanc Semillon (WA)� 27.0

MadFish Sauvignon Blanc  
Semillon (Regional WA)	 7.0		 27.0

Vasse Felix Classic Dry White (WA)	�  31.0

Wirra Wirra Scrubby Rise  
Unwooded Chardonnay (SA)� 26.0

O’Leary Walker Chardonnay (SA)	 7.5		 29.0

Stella Bella Chardonnay (WA)			  38.0

rose wines
Charles Melton Rose of Virginia (SA)� 36.0

red wines
House Red	 4.5 	13.0

Pirie ‘South’ Pinot Noir (tas)� 29.0

Primo Estate Merlesco (SA)	 6.5 		 26.0

Vasse Felix Cabernet Merlot (WA)� 32.0

Rymill ‘The Yearling’  
Cabernet Sauvignon (SA)	 7.0		 28.0

Antinori Santa Christina  
Shiraz Sangiovese (Italy)	 7.0 		 28.0

Wirra Wirra Church block  
Cabernet Shiraz Merlot (SA)			  31.0

Langmeil Three Gardens Shiraz  
Grenache Mourvedre (SA)	 8.0� 34.0

Chivite Crianza (Tempranillo, Granacha,  
Cabernet Sauvignon) (SPAIN)� 33.0

Tin Shed ‘Melting Pot’ Shiraz (SA)	 7.5� 30.0

Rosily Shiraz (WA)	�  35.0

Bowen Estate  
Cabernet Sauvignon (SA)� 42.0

Howard Park ‘Leston’  
Cabernet Sauvignon (WA)� 44.0

menu
& wine list
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starters 
/ light meals

Garlic Bread (3 Slices)	 6.0

Soup & Fresh Bread	 10.0

Turkish Bread	 4.5

Crusty Italian Bread	 6.5
with extra virgin olive oil & balsamic

Banca Plate	 24.0
please ask for today’s antipasto selection

Salt & Pepper Calamari 	 (e) 16.5
with salad & lime aioli� (m) 26.0

Mussels 	 17.0 
- choice of:
chilli tomato & garlic  
OR  
French cream with wine, garlic & herbs

Sizzling Garlic Prawns	 (e) 16.5
main size served  
with lemon thyme risotto� (m) 32.0

Warm Mediterranean  
Duck Salad 	 16.5
with crisp proscuitto, red onion, 
roast capsicum, rocket, spinach and 
pomegranate dressing

Polenta & Italian Sausage	 16.0
with field mushrooms,  
roasted peppers, sun-dried tomatoes, 
balsamic glaze

Bruschetta	 12.0
tomato, onion, garlic, fetta,  
basil, balsamic vinegar & rocket 

Trio of Dips 	 15.5
with Turkish flat bread

Grilled Italian Sausage 	 8.0
with lemon

Marinated Olives 	 6.0

Fetta with Oregano & EVO	 6.0

beers, 

spirits, 

cocktails
beers
Carlton Mid	 5.0

Hahn Premium Light 	 7.0

Pure Blonde 	 6.5

Tooheys Extra Dry 	 6.5

Crown Lager 	 7.0

James Boags Premium 	 7.0

Redback Original 	 7.5

Redback Mild 	 6.5

Millers Chill 	 7.0

Little Creatures  
Rogers 3.8% [Fremantle]	 7.0

Little Creatures  
Bright Ale [Fremantle]	 7.5

Kilkenny [Irish]	 8.0

Corona [Mexico]	 7.5

Asahi [Japan]	 8.0

Becks [Germany]	 7.5

Birra Moretti [Italy]	 7.5

Carlsberg [Denmark]	 7.5

Stella Artois [Belgium]	 7.5

Peroni [Italy]	 7.5

spirits / ports
Regular (with mix)	 7.5

Premium (with mix)	 8.5

Top Shelf 	 9.0

Lemon Ruski / Cruiser 	 8.0

Little Creatures Cider [Fremantle]	7.5

Strongbow Cider  

[sweet, original or dry]	 6.0

Seppeltsfield Cellar  
No 7 Tawny Port	 5.0

Seppeltsfield NV Para Grand  
Tawny Port	 9.0

Seppeltsfield DP90 Rare  
Tawny Port	 13.0

cocktails ...others available

Bloody Mary 	 10.0

Margarita 	 13.0

Cosmopolitan 	 13.0

Mojito	 13.0

Joe Fiorda welcomes you to 
Banca Café

Cakeage $1.00 per person 
BYO – wine only $7.50 per bottle

Sundays + Public Holidays 10% Surcharge

Minimum of $15 credit card and EFTPOS transactions

sorry no separate billing
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pasta / risotto	

Spaghetti Marinara		  26.5
with prawns, mussels, calamari,  
fish & napolitana sauce

Penne		  24.5
chorizo, roast peppers, eggplant, olives, 
crumbed fetta, tomato & basil

Ofelle (hand made)		  24.0
ravioli gnocchi filled with Italian  
sausage, veal & spinach with  
mushroom napolitana sauce

Black & White Linguini		  26.5
prawns, sun dried tomatoes, peas,  
olive oil, garlic, chilli & lemon gremolata

Cannelloni		  20.0
filled with ricotta, roasted pumpkin, 
spinach, mushroom with tomato & cream

Mediterranean Seafood Risotto 	26.5
fish, mussels, prawns, calamari, 
lemon thyme, tomato & saffron

Spaghetti		  20.0
with mushroom, bolognese sauce

Fettucini		  25.0
Chicken, roast pumpkin, pinenuts,  
mushrooms & creamy parmesan

Risotto Thai Style		  25.5
Chicken, green curry, peas, potato,  
beans, capsicum & coriander

*Gluten Free Options available
*vegetarian option available
*changes may incur additional charges

side / extras
House salad	 (s)	  7.5 
	 (l) 	 12.0

Mixed Salad	 (s)	 6.5 
	 (l)	 10.0

Greek Salad	 (s)	 8.0 
	 (l)	 13.0

Caesar Salad	 (s)	 9.5 
	 (l)	 16.0

Mash Potato		  6.0

Vegie bowl		  7.0

Fries / Chunkies		  7.0
sauces - BBQ  tomato, sour cream,  
sweet chilli, aioli (50c each)

Gourmet Potato, Rosemary, Garlic	7.0

Sauté Seasonal Greens 		  7.0
with evo & garlic

Italian Bread� 2.0
with butter (3 slices)

hot 

d
rinks, 

cold
 

d
rinks,

beverages

Espresso		  3.2

Cappuccino, Long Black, Latte, 
Decaf, Flat White, Short  
Macchiato		  3.9

Affogatto, Mocha, Long Macchiato, 
Vienna, Soy Café, Hot Chocolate 
(with marshmallows)		  4.2

Tea by the Plunger		  4.5
earl grey, english breakfast,  
chamomile, peppermint or green

Chai Tea		  4.2
tiger, vanilla or power

Iced Coffee		  4.5
served with cream & ice cream

Iced Chocolate		  4.5
served with cream & ice cream

Liqueur Coffee		  10.0
irish, mexican, roman or frangelico

Miklshakes		  4.5
strawberry, chocolate, banana,  
or spearmint
served with ice cream & cream

cold drinks

Sparkling Mineral Water 
San Pellegrino		  4.0
chinotto, aranciatta rossa,  
limonata, bitter

San Pellegrino Mineral Water 	  
(sparkling or still)	 (s)	 5.5 
	 (l)	 7.5

Still Mineral Water  
Aqua Panna (500ml)		  5.5

Mount Franklin	 (500ml)	 2.5 
	 (1 Litre)	 3.5

Lemon, Lime and Bitters 		  4.0

Juices
orange, tomato, apple, pineapple, 
apricot or cranberry     glass	 4.0
                         carafe (s)	 7.0
                         carafe (l)	 12.0

Soft Drinks	
coke, diet coke, lemonade 
squash, soda                glass	 3.7 

	 carafe (s)	 6.5 

	 carafe  (l)	 9.8

Bottle Drinks (250ml)		  4.0
coke, diet coke, coke zero, fanta, 
sprite, lift, dry ginger, tonic water,  
bitter lemon, appletizer
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pizza (after 5pm)	

Bianca	 12.0
parmesan, EVO, garlic,  
sea salt & oregano

Margherita	 16.0
fresh tomato, mozzarella & basil

Cacciatore	 19.0
Italian sausage, mushrooms, olives, 
mozzarella & tomato

Italiana 	 20.0
Pepperoni, sun-dried tomatoes,  
roasted peppers, artichokes,  
anchovies, olives, garlic & herbs

Pescatore	 24.0
prawns, mussels, calamari,  
mozzarella, tomato, chilli & anchovies

Fresca	 19.0
rocket, olives, mozzarella,  
fetta, basil & aioli	

Funghi 	 20.0
Mozzarella, baby spinach, garlic  
& chilli grilled field mushrooms

Mexicana	 20.0
bacon, roasted capsicum, onion,  
chorizo, tomato, salsa, jalapeño  
& mozzarella

Zucca	 20.0
roasted pumpkin, goats cheese, 
mozzarella, spinach & chilli

Morrocan	 24.0
BBQ lamb fillet, capsicum, onion,  
fetta, eggplant & yoghurt

dessert

Sticky Date Pudding	 12.0
with toffee sauce,  
vanilla bean ice cream & cream

Homemade Nougat Semifreddo	12.0
with raspberry compote

Frangelico Affogatto	 12.0
shot frangelico,  
shot coffee over icecream

Trio of Desserts	 15.0
good to share

Strawberries Limoncello	 12.0
marinated in lemon liqueur 
with vanilla bean ice cream & cream

other cakes available – see display cabinet

all prices include GST

mains

Scaloppine	 26.0
pork fillet with porcini & field  
mushroom, cream on spinach  
parmesan polenta

Parmesan Crumbed  
Chicken Breast	 26.0
with roasted capsicum, gourmet  
potatoes, beans, balsamic onion  
& lemon beurre sauce

Sirloin	 32.0
with potato mash, field mushroom 
and red wine jus

WA Fresh Fish	 M.P
see specials

Braised Lamb Shanks	 27.0
with tomato, garlic, rosemary,  
olives, greens beans  
& creamed whipped potato

Veal Parmigiana	 26.0
with tomato, olive, potato, beans,  
onion and salad

Glazed Hoisin Duck	 32.0
with sweet potato wedges  
& stir fried Asian greens

North African Lamb Fillets	 33.0
served with mediterranean vegetables, 
fetta & herb, potato cake, harrissa 
mayonnaise and jus

Thai Caramel Chicken	 24.0
salad greens, cherry tomato,  
capsicum, snow peas, cashews,  
& lime soy dressing

Caesar Salad with Chicken	 24.0
cos lettuce, bacon, croutons,  
shaved parmesan, caesar dressing  
(anchovies optional)

Salt & Pepper Calamari 	 26.0
with salad and lime aioli

Sizzling Garlic Chilli Prawns	 32.0
with lemon thyme risotto	

* Vegetarian & Gluten free options 

are available – please ask wait staff


