
————————————————————————-———————————————————————————————————————————————————————————————-—————

SANDWICHES
Lunch time only (11:30pm - 3pm)

Option of: Tuscana roll or Turkish lepinja or dark rye or bagel or sourdough 
or gluten free + $2.00. Vegan cheese + $2.00

1 Prosciutto, semi dried tomato,                                  14.50
 roasted capsicum, Swiss cheese & rocket

2 Smoked turkey, cranberry,                     14.50
 avocado & lettuce

3 Smoked free range ham, mustard,                   12.90
 rocket, tasty cheese & fresh tomato

4 Spicy chicken tenderloin, Swiss cheese,        `       13.90
 mushroom & roasted capsicum

5 BLTA - grilled free range bacon, fresh tomato,                         14.50
 crispy lettuce, avocado & pesto mayonnaise
 
6 Grilled chicken tenderloin, avocado,                   16.90
 cheese, lettuce & pesto mayonnaise

7 Chargrilled chicken tenderloin, cos lettuce,                  14.90
 Parmesan, free range bacon & Caesar mayo

8 Beetroot hummus, avocado, pan fried tofu,        (V/VO)    13.90
 cos lettuce & vegan garlic aioli

9 Chargrilled chicken tenderloin, beetroot,                                 13.90
 caramelised onion, cheese & lettuce
 
10 Roast capsicum, grilled eggplant,                                  (V/VO)    12.90
 Kalamata olives, sun-dried tomato, feta & pesto   
  
11 Spinach, pesto, pumpkin, tomato,                 (V/VO)    12.90
 Spanish onion & Swiss cheese   

————————————————————————-———————————————————————————————————————————————————————————————-—————

————————————————————————-———————————————————————————————————————————————————————————————-—————

SIDES I SOUP
Bowl of Chips                                                                                                                                                                                                       9.90
Served with tomato sauce

Sweet Potato Wedges                                                 12.90
Served with chipotle mayonnaise

Bowl of Wedges                              12.90
Served with sour cream & sweet chilli sauce

Seasonal Side Salad (V/GFO/VO)                                                8.90
Roma tomatoes, cucumber, olives, Spanish onion, salad
greens, finished with a light balsamic dressing

Tossed Broccolini                              13.90
Baby broccolini tossed in garlic butter & almond flakes with fresh lemon

Soup of the Day (V/GFO/VO)                                       p.o.a.
Please refer to specials board 

————————————————————————-———————————————————————————————————————————————————————————————-—————

CONTORNI I STARTERS
Garlic Bread (V/GFO/VO)                       8.00 
Toasted wood oven bread with a parsley
garlic butter (Gluten Free +$2)

Mushroom Arancini (V)                13.90
Two mushroom arancini stuffed with provolone cheese, 
served with our house-made Napolitana sauce & sautéed spinach

Calabrese Olives (V/GFO/VO)                                  10.90
Warm marinated local olives served with grilled sourdough

Antipasto (V/GFO/VO)                        Per Person   15.90
A selection of homemade pickled and grilled veg, 
smoked ham, salami, prosciutto, bocconcini & provolone cheese

Tomato Bruschetta (V/GFO/VO)               12.90
Toasted wood oven bread topped with marinated tomato, garlic, basil, 
bocconcini & olive oil (add Italian parma prosciutto +$4)

Feta Bruschetta (V/GFO)                14.90
Toasted wood oven bread with marinated tomato, feta,
Kalamata olives, pesto, basil & chilli (add Italian Parma prosciutto +$4)

Balthazar Bruschetta (GFO)                17.90
Toasted wood oven bread with free range bacon, fresh tomato,  
avocado, rocket & pesto mayonnaise

————————————————————————-———————————————————————————————————————————————————————————————-—————

PIZZA                 12” Gluten Free Base +$5                        
                        SML 9”   MED 12”    LRG 15” 

Vegan Cheese                                                   +3.00      +5.00      +7.00

Margherita (V/VO)                                  14.90      18.90      23.90
Napolitana sauce, cheese, fresh tomato, garlic & herbs

Vedura (V/VO)                 14.90      18.90      24.90
Olive oil base, tomato, mushroom, zucchini, Spanish onion, 
capsicum & basil

Balthazar (V/VO)                14.90      18.90      24.90
Napolitana sauce, sun dried tomato, spinach, 
feta & roasted pumpkin

Hawaiian                  14.90      18.90      24.90
Napolitana sauce, cheese, ham & pineapple

Seafood                   18.90      25.90      32.90
Napolitana sauce, prawns, calamari, mussels, 
anchovies & cheese (chilli or garlic is optional)

Pepperoni                   14.90      19.90      24.90
Napolitana sauce, cheese & pepperoni

Barbeque Chicken                   17.90      22.90      28.90
Napolitana sauce, cheese, chicken fillet, mushroom, bacon 
& topped with barbeque sauce

Super Supreme                 17.90      22.90      27.90
The Lot - Napolitana sauce, cheese, salami, ham, bacon,
mushroom, pineapple, capsicum, Kalamata olives & pepperoni

Gourmet (VO)                   17.90      21.90      27.90
Napolitana sauce, cheese, bocconcini, sun-dried tomato, 
artichokes, roasted capsicum, fresh basil & Kalamata olives

Meat Lovers                  15.90      21.90      26.90
Napolitana sauce, cheese, salami, ham, bacon & pepperoni

Speciale (VO)                   15.90      21.90      27.90
Napolitana sauce, cheese, salami, fresh tomato, mushroom, 
Kalamata olives, bocconcini, fresh basil & a touch of chilli

Joe’s Favourite (VO)                  15.90      21.90      25.90 
Napolitana sauce, cheese, salami, green capsicum, 
Kalamata olives, Spanish onion, mushroom & a touch of chilli

Christiano’s                     17.90      21.90      27.90 
Napolitana sauce, chicken breast fillet, roast pumpkin, 
baby spinach & roasted capsicum

Prosciutto                  16.90      21.90      25.90
Napolitana sauce topped with rocket, prosciutto, 
fresh tomato & bocconcini

Charlie The Vegan (V/VO)               14.90      18.90      25.90
Napolitana sauce, marinated mushroom, Kalamata olives, 
fresh tomato, fresh basil, chilli & finished with SA extra virgin olive oil

Potato Pizza (V/VO)                                   14.90      18.90      25.90
Rosemary, garlic & olive oil base with potato

Calzone             +4.00      +6.00      +8.00
Select your pizza, folded and oven baked, topped with our 
traditional Napolitana or Bolognese sauce

MENU
SERVED FROM 11:30AM



——————————————————————-———————————————————————————————————————————————————————————————-——————-—

PASTA
GF Penne + $2.00

Linguini Al Granchio                      33.90
Linguini pasta cooked al dente with Australian blue swimmer crab, 
chilli, fresh tomato & parsley in a rose prawn stock

Spaghetti Alla Panna                     25.90
Spaghetti pasta cooked al dente with mushroom & leg ham 
in a creamy white wine sauce, topped with shaved Grana Padano

Gnocchi Calabrese (V/VO)                                             25.90
Potato Gnocchi with salami, baby spinach, black olives
and mild chilli in our traditional Napolitana sauce

Pan fried Gnocchi (V/VO)                                                                28.90
Pan Fried Gnocchi with pumpkin, walnuts, baby Roma tomato, 
spinach, finished with ricotta in a burnt butter sauce

Penne Al Broccoli (V/VO)                                           25.90
Penne pasta with garlic, onion, al dente broccoli, SA Kalamata olives, 
baby Roma tomato, fresh chilli, baby spinach & basil, served al aolio
Add Australian prawns + $7

Linguini Marinara                                                               34.90
Linguini with Australian prawns, blue swimmer crab, mussels & 
calamari cooked in white wine with tomato & garlic, in our house-made 
Napolitana sauce, served with mild chilli

Ravioli Vegetarian (V)                                                                                 27.90
Spinach and ricotta ravioli with pine-nuts, sun-dried capsicum, olives & 
baby spinach in our house-made Napolitana sauce 
topped with shaved Grana Padano

Penne Alla Zucca                                          26.90
Penne pasta with chicken breast, roasted pumpkin & baby spinach 
in a rose sauce, topped with shaved Grana Padano

Penne Melenzane (V/VO)                                                            25.90
Baked penne with eggplant, basil, house-made Napolitana sauce, 
ricotta & shaved Grana Padano

-————————————————————————-———————————————————————————————————————————————————————————————-—————

RISOTTO
Chicken & Mushroom Risotto                      26.90
Arborio rice with chicken fillet and mushroom in a rose sauce, 
topped with shaved Grana Padano

Risotto Al Mare                                           34.90
Arborio rice with Australian prawns, blue swimmer crab, mussels, 
Australian calamari, served with fresh tomato, chilli & lemon,
in a light rose sauce

Risotto Primavera (V/VO)                                      26.90
Arborio rice with seasonal vegetables, olives & sun-dried 
capsicum, finished in a traditional Napolitana sauce 
topped with shaved Grana Padano

——————————————————————-———————————————————————————————————————————————————————————————-——————-—

——————————————————————-———————————————————————————————————————————————————————————————-——————-—

PIATTI PRINCIPALI I MAIN
Seafood Platter (GFO)                       34.90
Grilled Australian prawns, SA garfish and grilled calamari,
served with chips, salad and lemon & mint mayonnaise

Grilled Prawns & Calamari (GFO/VO)                                          32.90
Chargrilled Australian prawns & calamari marinated in herbs and garlic, 
served with mixed lettuce, avocado, cucumber, mini Roma tomato & 
Spanish onion, with an olive oil and lemon dressing
(Vegan option - grilled tofu)

Balthazar Steak                                              p.o.a
Please refer to specials board 

Fish of the Day                                                                p.o.a
Please refer to specials board 

Salt & Pepper Calamari                                         26.90
Australian calamari marinated in mild chilli, garlic, herbs, sea salt and 
pepper, lightly fried and served with chips, salad and lemon & mint may-
onnaise

Chicken Al Funghi (GFO)                                                               27.90
Chicken breast marinated, chargrilled & oven baked,
with mushroom sauce, rested on roast potato & broccolini

Saltimbocca Chicken (GFO)                      28.90
Chicken breast marinated & wrapped in Italian Parma prosciutto, 
served with house-made pesto sauce, roast jap pumpkin & broccolini

Chicken Parmigiana (GFO)                                           25.90
Crumbed chicken breast topped with ham off the bone, house-made
Napolitana sauce & Mozzarella cheese, served with chips & salad

Tuscan Lamb (GFO)                      35.90
Lamb cutlets marinated with rosemary & lemon, grilled medium rare 
and rested on a bed of mushroom, bacon & baby spinach risotto

Vego Stack (V/GFO/VO)                                           26.90
Oven baked Swiss mushroom topped with grilled zucchini, 
grilled capsicum, spinach & house-made Napolitana sauce 
served with pan fried white wine Arborio rice

——————————————————————-———————————————————————————————————————————————————————————————-——————-—

HOUSE BURGERS
Served with Chips / Sweet Potato Wedges + $2.00 / GF Bread + $2.00

Chicken Schnitzel Burger (GFO)                         20.0
Crumbed chicken schnitzel fillet, bacon, Swiss cheese, lettuce, 
tomato, avocado & chipotle mayonnaise on a toasted burger bun

Balthazar Angus Beef & Bacon Burger  (GFO)                          21.90
Lean house made grilled beef burger with bacon, caramelised red onion, 
egg, cheese, tomato, lettuce and our special tomato chutney

Mushroom Burger (V/GFO/VO)                         20.0
Grilled portobello mushroom, lettuce, avocado, caramelised onion, 
tomato & vegan garlic aioli, on a toasted burger bun served with roasted 
potatoes 
(add haloumi +$4)

——————————————————————-———————————————————————————————————————————————————————————————-——————-—

——————————————————————-———————————————————————————————————————————————————————————————-——————-—

BAMBINI I KIDS MENU
For Children 12 and Under

Chicken & Chips (GFO)                                            13.90
Crumbed chicken schnitzel served with tomato sauce, chips & salad

Calamari & Chips                          13.90
Salt and pepper calamari served with tomato sauce, chips & salad

Kids Ravioli Napolitana (V)                                               14.90
Spinach and ricotta ravioli with Napolitana sauce & Parmesan cheese

Kids Penne Butter (V)                                                13.90
Penne pasta with butter & Parmesan cheese

————————————————————————-———————————————————————————————————————————————————————————————-—————-

INSALATA I SALADS
Beetroot Salad (V/VO/GFO)                                              18.50
Fresh poached beetroot with baked ricotta cheese, mixed lettuce, 
orange segments, toasted almonds, finished with a lemon Dijon dressing

Chicken Caesar Salad                        23.90
Chargrilled chicken tenderloin, cos lettuce, crispy bacon,  
croutons, Parmesan, anchovies, a poached egg & house-made 
Caesar dressing

Roast Vegetable Salad (V/GFO/VO)                                            18.90
Roast potato, roast pumpkin, baby spinach, avocado, Spanish onion, 
cucumber, apple & pine nuts, finished in a light lemon mustard dressing

Chicken Salad (GFO)                         19.90
Chargrilled chicken tenderloins, lettuce, cucumber, tomato, 
avocado, roast capsicum and Parmesan cheese with a balsamic 
vinaigrette

Quinoa Salad (V/GFO/VO)                                                                   19.90
Quinoa with baby spinach, roasted pumpkin, caramelised onion, 
avocado, feta & walnuts finished in a light lemon Dijon dressing

————————————————————————-———————————————————————————————————————————————————————————————-—————

V = Vegetarian / VO = Vegan Option Available / GFO = Gluten Free +2

————————————————————————-———————————————————————————————————————————————————————————————-—————

We use only the highest quality ingredients.
If you have an allergy, please let us know prior to ordering.

————————————————————————-———————————————————————————————————————————————————————————————-—————

Open 7 Days
Breakfast / Lunch / Dinner / Functions 

balthazarcafe.com.au


