
P H O N E  -  6 2 3 1  1 1 0 1

W W W . C A P I T A L R E S T A U R A N T . C O M . A U

3 6 4  E L I Z A B E T H  S T R E E T  N O R T H  H O B A R T  7 0 0 0

takeaway menu

A N T I P A S T I  -  P I Z Z E  -  V I N O

secondi.

contorni.

VEAL AL DOLCE
Pan seared veal with a cream, mushroom & Pedro sauce, served with

garlic mash potato & broccolini

$38

POLO AI FUNGI
Pan cooked chicken breast served with a creamy white wine and

mushroom sauce with garlic mash potato & broccolini

$36

dolci.

PATATE FRITTE
steak fries with garlic &

truffle aioli (veg)

$11WILD ROCKET
SALAD
shaved parmesan, olive oil ,

vincotto (veg)

$12

BUTTERED
BROCCOLINI
garlic butter sautéed, goats

cheese, almonds & balsamic

glaze(veg) 

$12

CANNOLI
Traditional hard shell pastry filled Nutella mascapone

hazelnut,lemon ricotta & pistachio (2pc)

$14

TRADITIONAL TIRAMISU
Rich flavours of cocoa, espresso & mascarpone served with amaretti

crumbs (N*)

$15

NUTELLA CALZONE
nutella filled pastry with fresh berries & vanilla ice cream

$18

capital.

GF(O) - GLUTEN FREE (OPTION) 
VEG - VEGETARIAN VO - VEGAN OPTION

VEAL ALLA Bolognese 
Herb crusted fried veal served with a tuscan Bolognese sauce and

served with creamy mash potato and broccolini 

 $38



pizze.

pane & antipasti.

NO HALF AND HALF .. SCUSA 
THIN BASE AVAILABLE ON REQUEST - GLUTEN FREE BASE ADD $4.5

CALAMARI FRITTI                     
Crumbed calamari, rocket, pickled red onion, lemon aioli & baby leaves

(GF*) 

$19

MUSHROOM ARANCINI
with truffle aioli, rocket & parmesan salad (Veg)

$14

GARLIC & HERB PIZETTA
with napoli & mozzarella 

$17

GARLIC & HERB
BREAD.
                                ADD MOZERELLA. $5                     

$13

MARGARITA
Napoli base, mozzarella, garlic, fresh basil & sea salt (Veg,

V*) Add prosciutto Di Parma $5.0 

M$22/L$25

LA BOMBA
Napoli base, mozzarella, Italian sausage, brie cheese,

onion, prawn, cracked pepper, spinach, garlic

M$24/L$28

PRAWN & CHORIZO
Napoli base, Spanish chorizo, prawns, onion, baby spinach,

fresh chili & wild rocket

M$26/L$31

SALUMI
Napoli base, mozzarella, prosciutto, leg ham, calabrese

salami, Italian sausage & garlic

M$25/L$28

PROSCUITTO
Napoli base, mozzarella, prosciutto, rocket, parmesan &

Balsamic glaze

M$25/L$28

PESCATORE
Confit garlic, prawns, calamari, fish, anchovies & garlic

M$26/L$31

FOREST MUSHROOM
Confit garlic, mozzarella, mushrooms, truffle oil, walnuts,

rocket (Veg, VO) 

M$24/L$28

pasta. 

GNOCCHI ZUCCA
Caramelised onion, roast pumpkin, spinach, gorgonzola cream and garlic

(Veg) 

$30

SPAGHETTI CARBONARA
Pancetta, garlic, egg yolk, cream, cracked black pepper and parmesan

$30

FETTUCINE BOLOGNESE
Slow cooked Tuscan Bolognese ragu

$30

FETTUCINE ALLA BOSCAIOLA
Chicken, pancetta, wild mushrooms, garlic, cream

$32

SPAGHETTI AI GAMBERI
Prawns, pancetta, spinach, white wine garlic butter sauce, pangrattato 

$33

SPAGHETTI MANINARA
Scallops, fish, prawns, calamari, garlic, cherry tomatoes Red OR white

sauce

$33

GNOCCHI RAGU
Slow cooked beef cheek ragu served with house made parmesan gnocchi,

spinach, serviced with whipped ricotta

$32

RIGATONI POLLO CON PESTO
Chicken, cherry tomatoes, pine nuts and basil in a garlic pesto cream

sauce

$32

POLLO RISOTTO $30

RIGATONE ALLA VODKA 
Chicken, pancetta and onion in vodka based rose sauce with buffalo

mozzarella

$32

RIGATONE DOLCE VITA 
Italian sausage, mushrooms, spinach, pedro ximenez in a garlic

cream sauce

$30

PICCANTE
Napoli base, mozzarella, leg ham, salami, onion, jalapenos,

olives , chili

M$25/L$30

RAGAZZI
Napoli base, mozzarella, chicken brie, semi dried tomatoes,

spinach, roasted capsicum, cracked pepper 

M$26/L$31

CAPRICCIOSA
Napoli base, mozzarella, ham, olives, mushrooms, anchovies 

M$25/L$28

ROASTED PUMPKIN
Confit garlic, pumpkin, caramelised onion, rocket, goats

cheese,pine nuts and sweet balsamic (Veg, V*, N*)

M$25/L$28

LASAGNE
Traditional layers of bolognese ragu, bechamel and mozzarella

$30

CHORIZO & PRAWN RISOTTO
Spanish chorizo & Prawns with fried capers cooked through a garlic &

lemon butter sauce with a dash of napoletana sauce (GF) 

$32

GLUTEN FREE PASTA AVALABLE $3.5

RIGATONI Verdura 
roasted capsicum, garlic, chili, spinach, mushrooms, olives in a rosé sauce

(Veg)
$30

Chicken, pancetta, mushrooms, garlic, spinach in rosé sauce (GF)
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