COSENZA'S

SEAFOOD RESTAURANT
Starters King Prawns
Garlic or Herb Bread 42 .
Turkish Bread and Dips 13.9 Garlic 18.9
Aromatically simmered in our special garlic
Soup of the Day 12.9 credam sauces on jasmine rice.
Homemade soup of the day. S
Chilli 18.9
Minestrone 14.0 Srr_nm&red in our zesfy tomato or cream based
Oxtail. vegetables. rissoni pasta in tomato broth. chill sauce on jasmine rice.
Grilled Sausage 14.9 Szechuan Prawns :
Persian Fetta olives. Turkish bread and dhuka. Fresh local e mmﬁ_":! e light beer  18.9
batter, served with an exquisite Asian
Entrees peppered sauce.
Taste Plate ety Ceduna Ovysters
A foste sensation of fried local garfish. griled falian 183 Oy )
sausage. siuffed mushrooms. griled octopus. antipasto 31:'6 Natural ;?;” .
VE’gETﬂbbS. Turkﬁh hrEﬂd. {3 B - IG.EU@{-LEPMHJ Freﬁh CEd‘Jnﬁ O}"ETEI‘E. tj‘l_:___
35.0
Spring Rolls 179 . :

3 : . ‘ Kilpatrick % Dagsn
Traditional Vietnemese spring rolls. satay sauce. FreshiCadimna|Oysters 4o bl and. 188
Mushrooms 17.9 Kilpatrick sauce and grilled. Dagsn
Button mushrooms. vegetable risotto filling, crumbed. e
fried and served with a fomate jom and Aioli Thermadore b Dagen

. Fresh Ceduna Oysters topped with mustard 18.5
Calamari 17.9 voloute sauce. cheesed and grilled. G
Tender. salt and peppered squid. mixed greens and o 37.0
trio of sauce. @Pastas
Calamari Salad 323 B = Bates
Tender lightly crumbed Calamari Pickled cucumber Spaghetti Marinara 18.9
salad. Ajcli. Spaghetti combined in a tomato based sauce M

with prawns, scallops. fish. squid ond mussels.  28.9
Qctopus Salad Lol ;
Must-try tender grilled local octopus lemon and Carbonara 1;9
cregano. greens. fasty yoghurt dressing. Traditional penne carbonara, bacon. cream g =
sauce, Mains served with gﬂrfic bread, ;16.9
Scallops 19.5
Local Sc.'.u_l]ops wrupped with Prosciutto, potato rosti, Cannelloni Bnlses
pesto. chilli sauce. Traditional spinach and ricotta pasta filed 17.9
tubes baked with provancale sauce (garden TMeis
salad with main). 26.9
Hot Pots
Chilli Mussels s Matriciana , atene
Bunbury's best chilli mussel hot pot served with crusty %_ Penne  pasta. Ilh:|||=:|rlx sausage.  bacon. 17.9
halisa b mushreom. authentic ltalian sauce. Main
275 26.9
Gnlras S B
Seafood 195 Spaghetti Aillo i
Fresh local seafood in tomate broth. Wi Spaghetti. local prawns. smoked salmon. .4
345 sundried tomatoes, basil. chilli garlic. clive oil .

parmesan cheese,

27.9




Mains Mains _continued

Fresh Local Snapper 350 Seafood Pie 33.9

Fresh local snapper. grilled. crumbed or fried Snapper. Prawns. Scallops, Calamari. Mussels.
mustard veoloute sauce, potato mash, baked.

1: Snapper & : Calamari 355 with an lalian style spinach salad.

1:"'.’2 SI'I.H.PPEI.' & 14 Garlic Pl'ﬂwnﬂ- 373 Cusem's Chicken 32.9

14 Snapper & %z Local Garfish 355 Chicken breast filled with asparogus, roasted

{Coumbed or Fuied) peppers. mushrooms. camembert and baby

148 & Vi Cravfish spinach, wrapped in filo, baked and served

napper & "2 Crayfis 46.9 with a sundried tomate and basil sauce.
Crayfish 520 Tuscan Chicken
Mornay or Thermadore Chicken breast filled with roasted sweet 33.0
) potato. mushrooms, sundried fomatoes,

Bunbury Garfish 520 Porano cheese wrapped with proscuitto and a

Local Garfish crumbed or fﬁﬂd SE‘T'H"Ed with beer sage qr}d gqrhc butter.

battered fries. Caesar salad & chilli sauce.
Fillet Steak

Tasmanian Salmon 33.0 Bunbury's best tender prime fillet steak. oo

Seared Salmon oven roasted. baby vegetables. cooked fo your liking. served with pepper

greens with wasabi mayonnaise. sauce and beer battered fries.

Fresh grilled Barramundi fillets, skordilia ‘nicoise Porterhouse steak fopped with prawns. 59

sdlad’ and lemon butter satice. scallops. calamari. garlic sauce. steak fries.

Seafood Platter 550 Cosenza’s Pasta

A fine selection of mouthwatering market fresh FinPorsan Braised Fhl:ken. froditional meatbals. 31.0

seafood consisting of grilled Snapper. NW spaghetti napolatana.

calamari, oysters Kilpatrick, stuffed mushrooms, Canictt

Garfish and garli ; P

AR R Braised with white wine. basil onion. olive oil. 330

garlic scented mash and roast vegetables.

Salads, Vegetables eI Fries Swall

Caesar Salad 1;?:

Pear, rocket, Persian feta, sweet potato, walnut salad 14.9

Oven roasted baby vegetables 125

Panache of baby carrots, beans, beetroot, mash. 13.5

Beer Battered Fries, Aioli 8.0

At Cosenza’s we onfy use the freshest produce from
land and sea, using the healthiest cooking methods and oils.
If however, you have any special requirements,

please do not fesitate to ask our watt staff.

Bon _Appetite,

Dominic Cosenza
Head Chef and Restaurant Owner

~ @Bunbury’s most extensive A [a carte restaurant; serving you the finest of quality < service,
consistently for eight years, ~




