
MENÚ
C H E E S E R Y  C H A D S T O N E

thatsamorecheesery



BRUNCH
SmashED avocado

Egg & bacon focaccia 

31

23

Served with burrata, poached eggs, heirloom tomatoes, pickled onions on toast

Fried eggs, bacon & melted caciocavallo

Mortadella Toastie 18

Mortadella, caciocavallo, pickles, dijon mustard, mayo

porchetta Toastie 18

Shredded porchetta, caciotta, black pepper, mustard

Ham & cheese toastIE 18

Ham, caciocavallo, mayo, & spicy honey

Chicken toastIE 18

Grilled chicken, basil pesto, smoked mozzarella, mayo and fresh
tomatoes



 SMALL BITES & STARTERS

Cheese selection 

Warm olives 

Salumi PLATE

BUrrata & salmon 25

15

24

A refined selection of That’s Amore Cheese

Italian whole mixed olives, served with bread & burrata

Mortadella, mild salami, prosciutto, freshly sliced, served with bread

Marinated salmon, burrata, avocado, lemon ricotta, crispy quinoa, basil oil
vinaigrette

30

Deep fry potatoes 14

Potatoes, topped with smoked caciocavallo fonduta & chives



PRIMI

SPAGHETTI CACIO & PEPE

Spaghetti with rocket pesto & burrata 25

House-made spaghetti with cacio, pecorino romano, black pepper

House-made spaghetti, rocket pesto, crumbed pistachio, asparagus & burrata 

SPAGHETTI AL POMODORO & BURRATA 23

House-made spaghetti with napoli sauce, burrata

BUCATINI all’Amatriciana 25

House-made bucatini with spicy napoli sauce, guanciale (pork)

24

RIGATONI ALLA CARBONARA
House-made rigatoni, eggs, guanciale (pork), pecorino romano

24

lasagna
Pork & beef ragù, béchamel, mozzarella

24

spaghetti with meatballs
House-made spaghetti, napoli sauce, meatballs pork & beef

24

RIGATONI ALLA BOLOGNESE
House-made rigatoni, bolognese sauce (pork & beef)

23

SPAGHETTI CACIO E PEPE IN A CACIOTTA WHEEL
House-made spaghetti with cacio, pecorino romano, black pepper and
burrata on top

35



SECONDI 

Fried calamari

Eggplant parmigiana

PORCHETTA PLATE

Giorgio’s cotoletta 

24

23

25

38

Fried calamari with house-made basil mayo, ricotta salata & salad

Eggplant, napoli sauce, smoked scamorza, topped with smoked
caciocavallo fonduta, served with focaccia

Sliced roasted porchetta served with green salad
Add slice (+8)
Add potatoes (+6)

Served with sliced tomato, fior di latte & avocado
Add salad (+4.5)

CHICKEN SCHNITZEL 32

Served with pan-fried potatoes & a slice of lemon

(CHICKEN SCHNITZEL) 

barramundi in padella
Pan-seared Barramundi with smoked caciocavallo fondue, glazed leeks, 
chilli oil, angel hair potatoes
Add salad (+4.5)

38



READY IN MINUTES
FOCACCIA with PORCHETTA & peperonata 23

22

Porchetta, peperonata (capsicum, tomato, onion in a sweet & sour sauce),
fior di latte

Mortadella, basil pesto, burrata
FOCACCIA with mortadella

22

Fior di latte, tomato, basil, extra virgin olive oil
FOCACCIA Caprese

FOCACCIA with chicken Schnitzel 23

Chicken schnitzel, fior di latte, tomato, basil, extra virgin olive oil



SALADS

CAPRESE SALAD small 15

12

Fior di latte, sliced tomato, basil & bread

INSALATA

26

Grilled chicken tenderloins, baby bocconcini, cherry tomatoes, avocado,
mixed salad, pine nuts, balsamic dressing, extra virgin olive oil

CHICKEN SALAD

Green salad, cucumber, tomato & balsamic dressing

KIDS MENÙ
Chicken Schnitzel 18

18

Served with fried potatoes

Waffles 

18

Rigatoni with napoli sauce
pasta al pomodoro

Served with Nutella or maple syrup

18

Rigatoni with beef & pork ragù
pasta bolognese

large 24



Short black

Latte, cappuccino, flat white, piccolo, macchiato, hot chocolate

COFFEE
4.2

5

Mocha, long black, long macchiato, chai latte 5.7

Crema al caffé 5.5

Crema al pistacchio 6.5

Iced latte 6.9

Iced mocha 7.4

Caffé freddo (double shot espresso on ice)

7.4

+ 1.5

 + 0.80

Soy, almond, lactose free, oat milk 

Large, decaf, strong

TEA
5

COLD DRINKS

Iced chocolate 6.9

Iced chai latte

5.4

English breakfast, earl grey, green, peppermint, chamomile,
lemon & ginger

Babycino 2



Peroni Red Label 330mL

BEER
11

330mL still / sparkling
750mL still / sparkling

MINERAL WATER
4

7

Limoncello Spritz

Ruby Grapefruit Spritz

14

14

Lime & Elderflower Spritz 14

COCKTAILS from Bella Spritz 

Mimosa 13

Aranciata Rossa, Chinotto, Limonata
Mole Cola (classic & sugar free)

Zuegg Juices - Apple, Pineapple, Orange, Blood Orange

SOFT DRINKS / JUICES
6

6.5

5

Peach Iced Tea 6

Coca Cola (classic & zero) 5



Salatin Prosecco DOC Extra Dry

TERZINI Pecorino

Menhir Salento Novementi

Cascina Ghercina Moscato d’Asti

SPARKLING WINE

WHITE WINE

ROSÉ

 g 15 b 45

 g 18 b 54

 g 14 b 42

 g 18.5 b 55

VENETO, ITALY
Fresh & crisp with notes of green apple

2023 | ABRUZZO, ITALY
Well-bodied, good structure. Fruity
aroma with citrus & floral notes

2021 | PUGLIA, ITALY
Fresh with notes of wild strawberries, pink
grapefruit & thyme

2020 | PIEMONTE, ITALY
Elegant, concentrated sweet fruit notes

Il Palazzo Chianti DOCG

Menhir Salento Negroamaro

RED WINE
 g 15.5 b 46.5

 g 13.5 b 40.5

2021 | TOSCANA, ITALY
Fresh & velvety, floral & fruit fragrances

2018 | PUGLIA, ITALY
Rich dark fruits heightened by savoury & spice
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