
WARM MARINATED OLIVES (VG, GF)

CHARCUTURIE BOARD (DF, GFO)
Chef’s selection of 2 Italian cured meat, served with mixed 
olives, focaccia treccine, grape gnocco fritto & grilled italian 
vegetables.

CHEESE BOARD (V, GFO)
Chef’s selection of 2 cheeses, serve d with mixed olives, 
focaccia, grape, quincy paste, gnocco fritto & grilled italian 
vegetables.

MIXED BOARD (GFO)
Chef’s selection of 2 italian cured meat & chef’s selection of 
2 cheeses, served with mixed olives, focaccia, gnocco fritto 
and grilled italian vegetables, bocconcini mozzarella & cherry 
tomato, quincy paste, mixed nuts, grape, lavosh and treccine.

TRIO OF DIPS (GFO)
Chef’s selection of 3 dips served with focaccia & gnocco fritto.

CRISPY FRIES (GF, V)
Served with aioli & rosemary salt.

GARLIC PIZZA ( VG)
Garlic paste with rosemary & garlic oil.

SWEET POTATO (GF VG)
Served with chipotle mayo.

ZUCCHINI FLOWERS (V)
Mozzarella & anchovies filling, served with blue cheese 
(gorgo nzola) sauce.

$10 

$40

$37

$63

$16

$10

$21

$11

$21

MARGHERITA (V)
Napoli sauce, fior di latte mozzarella and fresh basil.

PEPPERONI
Napoli sauce, fior di latte mozzarella, hot pepperoni and chilli 
flakes.

MEAT LOVER
Napoli sauce, fior di latte mozzarella, mild salami, pancetta, 
smoked ham and oregano.

TARTUFO (V)
Fior di latte mozzarella, creamy truffle paste, mushrooms and 
fresh parsley.

VEGANA VG)
Vegan mozzarella, mushrooms, pumpkin & caramelised onions, 
black olives and artichokes with oregano and garlic oil.

BBQ CHICKEN
Napoli & smokey bbq sauce , fior di latte mozzarella, chicken, 
bacon and caramelised onions.

$24

$26

$32

$32

$29

$27

STEAK SANDWICH
Aioli base, cos lettuce, grilled 200g rump, caramelised onions 
and sliced tomato.

CHICKEN & PESTO
Fresh basil pesto base, marinated chicken breast, melted fior di 
latte mozzarella, sliced tomato  and rocket.

MUSHROOMS & MOZZARELLA
Truffle aioli sauce base, roasted sliced mushrooms,
bocconcini mozzarella and mixed leaves.

$21

$18

$17

PRAWNS ROLL
Cooked prawns cutlets with aioli & coleslaw in a hot dog roll bun.

MEATBALLS ROLL
Meatball veal & pork, napoli sauce, fior di latte mozzarella and 
parmigiano in a hot dog roll bun.

EGGPLANT ROLL
Fried crispy eggplant, bocconcini mozzarel la, confit cherry 
tomato and rocket in a hot dog roll bun.

$15

$16

$16

BBQ CHICKEN KEBAB SKEWERS  (GF, DF) 

LEMON PEPPER CHICKEN KEBAB  (GF,DF) 

SATAY CHICKEN KEBAB  (GF,DF)

PLAIN CHICKEN KEBAB  (GF,DF)

$16

$16

$16

$16

NATURAL

KILPATRICK

LIMONCELLO/PROSECCO

$21 / $36 / $63

$25 / $43 / $79

$25 / $43 / $79

TO SHARE

PANINI

HOT DOGS STYLE PANINI

PIZZE

FROM THE GRILLOSTRICHE – OYSTERS (3/ 1/2 / DOZEN)

GF - GLUTEN FRIENDLY  |   GFO - GLUTEN FRIENDLY OPTION  |  V - VEGETARIAN  | 
VO - VEGETARIAN OPTION  |  VG - VEGAN OPTION  |  VGO - VEGAN OPTIONCIELO ROOFTOP MENU

Every Thursday Cielo’s got Margaritas and Margheritas! 
Take a seat, a bite, a sip, and a moment to relax whilst 
taking in the view. 

MARGS AND MARGS EVERY THURSDAY NIGHT
BOTTOMLESS MARGARITA COCKTAILS & PIZZA
$59 PER PERSON 

Summer never ends at Cielo Rooftop Bar. Every Sunday 
we bring the sun-drenched coastal vibes with our 
famous Seafood Brunch.

SIP & SEAFOOD SUNDAY BRUNCH
2 HOUR ALL INCLUSIVE PACKAGE
$69 PER PERSON 

Celebrate Valentine’s Day above the city at Cielo 
Rooftop with a romantic shared dining experience.

VALENTINE’S DAY SHARED SET MENU
$159 PER COUPLE 




