
  
 

 

Starters 
 

Jumbo Shrimp Cocktail   $12 
served chilled with cocktail sauce 
 

Ravioli all’ Anatra   $11 
spinach pasta filled with roasted duck  
mushroom cream sauce toasted pine nuts 
 

Pumpkin Filled Ravioli   $10 V  

butter, shaved parmesan, roasted almonds, sage 
 

Eggplant Parmigiana   $10 V 

eggplant layered with tomato sauce, oregano,  
basil, mozzarella cheese 
 

Jumbo Crab Lasagnetta   $12 

roasted pepper & tomato sauce 
arugula essence 
 

Conch Fritters $ 10  
scotch bonnet tartar sauce 
 

Crispy Pork Belly $12  
miso sauce, tomato-onion brunoise,  
apple mash 

Salad 
 

Add 4 oz protein to any Salad  
Grilled Chicken $5.00   Blackened Fish $7.50   
Garlic Shrimp $8.00 
Classic Caesar   $7.50  
parmesan cheese, brioche croutons,  
hard-boiled eggs, bacon, creamy garlic dressing 
 

Pappagallo Chopped   $7.50 V 

lettuce, cucumber, tomato, chickpea, corn, artichokes 
& Swiss cheese white balsamic dressing 
 

Beet and Cucumber   $7.50 V 

marinated yellow & red beets, cucumber, walnuts 
drizzled with horseradish & mascarpone sauce 
 

Spinach Salad   $8.50 V 

hearts of palm, tomato, blue cheese, craisins, 
roasted pumpkins, spicy walnuts, walnut 
vinaigrette 

Soup  
 

Cracked Conch Chowder   $6 

orange & saffron 
 

Minestrone   $5 V 

classic vegetable soup 
 

Pasta e Fagioli   $5 V 

Classic Italian bean soup with pasta  
 

 

Pasta       
 

Limoncello Linguine  $19  
calamari, mussels, clams, scallops, shrimp,  
white wine garlic sauce  
 

Traditional Lasagna   $17  
Bolognese, béchamel & parmesan 
 

Cannelloni   $17 
veal & chicken - filled, black truffle & morel  
mushroom sauce 
 

Spaghetti & Meatballs   $16 
homemade marinara sauce, parmesan cheese  
& savory meatballs 
 

Casereccie Pasta   $17 
with short rib & mushrooms, parmesan cheese 
 

Four Cheese Gnocchi   $16 V 

also available with Bolognese or tomato fresh  
basil sauce  
 

Penne Lobster   $20  
lobster, grape tomatoes, herb crumble 
tomato sauce with a touch of pepperoncino 

 
Piadina (Italian-style street wrap)   

& Burger 
Served with house salad or potato chips. 
 
 

Chicken BLT   $12.50 
pancetta, romaine, bruschetta tomatoes, 
creamy parmesan, basil aioli   
 

Beef Short Rib Burger   $14.00  
10 oz homemade patty on an artisan bun,  
apple smoked bacon, melted provolone, 
caramelized onion, tomato lettuce, chipotle 
mayo 
 

Vegetable Quesadillas   $11.00 V 

grilled zucchini, eggplant, peppers, arugula, 
mozzarella fresh avocado, cauliflower ma



 

 
Main Course 
 

Pan - roasted Salmon   $19  
sautéed spinach, steamed parsley potatoes, 
lemon caper sauce  
 

Pan seared Snapper $22  
egg coated, tomatoes, capers, gherkins, 
lemon olive oil sauce, truffle cauliflower gratin  
 

Lobster & Shrimp Buba   $25  
tarragon-brandy cream sauce  
with mushrooms & tomatoes served over pasta 
  

Blackened Mahi Mahi   $20 
Cayman style sauce, rice and beans  
 

Seafood Curry   $18 
lobster, shrimp, snapper and grouper, Chef 
Vipin’s secret garam masala basmati rice, flat 
bread 
 

Ossobuco Milanese   $28 
slow-braised ossobuco served with risotto cakes 
 

Beef Short Ribs   $25  
72-hour slow-cooked short ribs, chianti reduction 
with garlic mashed potatoes  
 

Chicken Scarpariello   $16 
tender pieces of chicken & sweet Italian sausage, 
cherry peppers sautéed in a balsamic sauce,  
mashed potatoes 
 

Veal Scaloppini Francese   $20 
coated with parmesan and egg, lemon-butter  
caper sauce, parsley pasta 
 

Beef Tenderloin Diane   $32  
8 oz Pan seared Certified Black Angus Beef, 
mushrooms brandy cream sauce, scalloped  
potatoes, caramelized cippolini 
 

NZ Rack of Lamb   $33 
12-14oz lamb Rack, Port wine reduction  
braised fava bean, local roasted pumpkin  
 

Ribeye Steak   $33  
12oz Grilled Certified Black Angus Beef 
Café de Paris butter, fully loaded baked potatoes:  
sour cream, bacon, cheese and chives 
 

Chicken Parmigiana   $16 
panko-crusted chicken breast topped with 
mozzarella, tomato sauce, with spaghetti marinara 
 

 
 
 

Vegetable Curry   $15 V 
potato, cauliflower, carrots, zucchini and  
green peas, masala spice in garam masala  
basmati rice, raita, pickled mango,puri bread 
 

Cauliflower Cannelloni   $14 V 

basil tomato coulis, topped vegan mozzarella        

 
 
 

For Kids 
 

Chicken Fingers $10 
with Mac & Cheese  
 Cheese Pizza    $6 

 

 
Sides $5  V 
 

Local Bok Choy      Ratatouille 

Sautéed Spinach  Garlic Mash   

Truffle Mac & Cheese Charred Broccoli     

  Glazed Carrots 

Garlic Bread $4                  Basmati Rice $4 

 
 
 

Dessert $5  
 

Tiramisu 

Chocolate Brownie 

Key Lime Pie 

Peanut Cake 

Strudel 

Chocolate Mousse Pie



 
  

 

 
 

Menu Updated on May 28 
 

The opportunity to serve Pappagallo specialties during this crisis means 
continued support for our employees and their families. 
 All our deliveries are being handled by Pappagallo staff. 

 Thank you for your continued appetite. 
 

Please check our social media pages or send us an email to be included on our daily mailing list. 

* * *  
Free delivery. Minimum order $20.  

Delivery area from West Bay to George Town. Advance notice required for South Sound area.  

 

To ensure a timely delivery, we recommend that you pre-order your meal.  

For any special request, please provide us with 24 hours’ notice 

 

Monday to Thursday phone lines open from 1pm. Delivery from 2.00 to 8.30pm. 
Friday to Sunday phone line open from 11am Delivery from 12.00 to 8.30pm 

 

* * *  
We are taking anti COVID-19 measures very seriously and understand that food safety 

regulations will need to adapt to the current situation. As such, we are implementing the 
following procedures:  

 
1) Additional sanitizer stations.  

 
2) Small teams will work alternate days to avoid too many people being around each other. 
 
3) Our large kitchen will provide enough space for implementing social distancing across 

staff.  Protective equipment will be provided to all our staff who are properly trained in safe 
food handling and hygiene procedures. 

 
4) Gloves and masks will be used throughout both the packing and delivery process.  
 
5) We will enforce a contactless delivery system and all transactions will be done via phone 

using credit card. Food will be delivered just outside the customer’s front door, to avoid 
person-to-person contact.  

 
6) Our vehicles will be disinfected after each delivery. 
 
7) All kitchen surfaces and countertops will be disinfected numerous times throughout 

production. 
* * * 


