HAVANA LUNCH MEALS

EGGPLANT PARMIGIAN $18

Chef’s favourite.... Oven baked layers of
eggplant, Mozzarella, Parmesan cheese, basil,
napolitana sauce

ARANCINI BALL $15

A traditional Sicilian recipe, Arborio rice, beef
Bolognese, peas, mozzarella & parmesan
cheese served with napolitana sauce

LEMON PEPPER CALAMARI $18
North West Calamari fried, served on a fresh

Greek salad with fresh homemade tartare
sauce

CHILLI MUSSELS $18
Fresh local W.A mussels steamed with white

wine and tossed together with fresh chilli,
onion in a Rica Papoletan sauce and serve
with Ciabatta

TRADITiONAL FiSH & CHiPS $24
Emperor fish battered or grilled served with

chips & Greek salad

HAVANA CHICKEN FOCCACIA $18
Swiss cheese, avocado, bacon, tomato, &

Havana lemon herb mayonnaise with chips

PIEDINA $18
Toasted flat bread filled with Prosciutto,
Salami, Mortadella, Pepperoni, tomato, Swiss
cheese & aioli

PIEDINA VEGETARIAN $17
Grilled eggplant, roasted capsicum, fresh

spinach, tomato, Swiss cheese

TRIO OF BRUSCHETTA $15
Chef’s selection of toppings on 3 crusty Italian
bread topped with premium extra virgin olive

oil

LINGUiNi CARBONARA $17
An all time favourite pasta cooked with eggs,

cream, parmesan & crispy bacon

RIGATONI HAVANA $17
Fine-tube pasta cooked with fresh sausage,
mushroom & peas in a creamy tomato sauce

SPAGHETTI MEATBALLS $18
Homemade beef meatballs cooked with an

aromic napolitana sauce dressed with
parmesan cheese

SPAGHETTI NAPOLITANA $16
Spaghetti cooked with fresh tomato & basil

serve with parmesan

PASTA AL FORNO $20
Baked pasta with tomato, ricotta, mozzarella,

meat balls, cacciatore sausage & peas in
napolitana

GNOCCHI BOLOGNESE $18
Homemade potato dumplings with a rich

meat sauce stirred with mushroom finished
off with parmesan

SEAFOOD RISOTTO $23
Fresh local seafood; calamari, fish, prawns,

mussels, clams, cacciatore sausage & snow
peas in a saffron rice

CEASAR SALAD $18
Cos lettuce, bacon, croutons, parmesan,

poached eggs & Caesar dressing.



