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Welcome letter
We are  Ce l ia  and  Trav .  A long  wi th  our  wonder fu l

team,  we ’ve  created  Euna—a p lace  inspired  by  the
Greek  word  for  "v ic tory . "  I t ’ s  our  way  o f  shar ing

the  joy  o f  great  food  in  a  warm,  welcoming  space .
At  Euna  each  d ish  i s  insp ired  by  Medi terranean

f lavours ,  br ing ing  a  tas te  o f  Europe ’s  v ibrant  food
cul ture  to  your  tab le .

Our  fa i th  in  Yeshua  guides  everyth ing  we  do ,  and
we a im to  o f fer  a  space  where  food  br ings  people
together .  We hope  each  b i te  br ings  you  happiness

and  a  sense  o f  connect ion ,  whether  you ’ re  wi th
loved  ones  or  t ry ing  something  new.

Con le  benediz ioni  de l l ' amore!
wi th  love  &  b less ings ,

Ce l ia ,  Trav  &  the  Euna  Fami ly

God the father
God the Son 
god the Holy spirit

W e  w a n t  t o  t a k e  a  m o m e n t  t o  s i n c e r e l y  t h a n k  y o u  f o r  d i n i n g
w i t h  u s  a t  E u n a .  Y o u r  p r e s e n c e  m e a n s  t h e  w o r l d  t o  u s ,  a n d  w e
a r e  t r u l y  g r a t e f u l  t h a t  y o u  c h o s e  t o  s p e n d  y o u r  t i m e  i n  o u r
e a t e r y .
W e  h o p e  y o u r  e x p e r i e n c e  w a s  n o t  o n l y  e n j o y a b l e  b u t  a l s o  f i l l e d
w i t h  m e m o r a b l e  m o m e n t s .  O u r  g o a l  i s  t o  c r e a t e  a  w a r m  a n d
i n v i t i n g  a t m o s p h e r e  w h e r e  e v e r y  g u e s t  f e e l s  a t  h o m e  a n d  e v e r y
m e a l  b e c o m e s  a  c h e r i s h e d  m e m o r y .
T h a n k  y o u  f o r  b e i n g  a  p a r t  o f  o u r  c u l i n a r y  j o u r n e y .  W e  l o o k
f o r w a r d  t o  w e l c o m i n g  y o u  b a c k  s o o n  a n d  c o n t i n u i n g  t o  c r e a t e
b e a u t i f u l  e x p e r i e n c e s  t o g e t h e r .
W i t h  h e a r t f e l t  g r a t i t u d e ,

C e l i a ,  T r a v  &  t h e  E u n a  F a m i l y

Thank You 

SPAGHETTI AGLIO E OLIO CON GAMBERETTI
Garlic, chilli, diced prawns, and shallots.

PENNE AL PESTO CON POLLO AFFUMICATO
Smoked chicken in creamy basil pesto.

RIGATONI CON VERDURE ARROSTO E CREMA
Roasted root vegetables in a light cream sauce.

PENNE ALL’ARRABBIATA
Spicy tomato sauce with cherry tomatoes.

PENNE ALLA CARBONARA CON PISELLI VERDI
Creamy bacon sauce with green peas.

PIZZA POLLO E ALBICOCCA
Smoked chicken, apricots, and mozzarella.

PIZZA AL SALAME PICCANTE
Classic pepperoni with tomato and cheese.

PIZZA MARGHERITA
Tomato, mozzarella, and fresh basil.

PIZZA AI FUNGHI
Sautéed mushrooms, mozzarella, and herbs.

PIZZA VERDURE ARROSTO
Roasted seasonal vegetables and mozzarella.

Pizza

Pasta 

Euna’s In & Out Lunch Menu
Tuesday–Friday | 11:00 AM – 1:30 PM
$16.50 per dish

Join us at our share table for a quick, nourishing meal
inspired by the flavours of Italy. This menu is designed to be
enjoyed within a 30-minute time frame.

This menu is served only on our share table, and seating is
limited to 30 minutes to accommodate as many of our
community as possible. BE SOCIAL 

GOURMET CHEESE ON TOAST 15
Melted  hand-s tre tched  mozzare l la  wi th  roasted
tomatoes  and  f ragrant  bas i l ,  topped  wi th  f resh ly
grated  pecor ino  cheese .  
Served  a longs ide  cr i spy  hand-cut  potato  ch ips  

NAPOLITANA-STYLE PIZZA 16
Savor  our  wi ld  mushroom and  thyme rav io l i ,  dr i zz led
with  burnt  but ter  and  sage  for  a  r i ch ,  nut ty  f lavours .
Topped  wi th  creamy crème f ra iche  and  f in ished  wi th
Viav io  Pecor ino  cheese ,  th is  d ish  i s  a  de l ight fu l  b lend
of  ear thy  and  creamy textures  that  wi l l  l eave  you
want ing  more .

RIGATONI PASTA CACIO 15
Del icate  pasta  tossed  in  ve lvety  but ter  and  cream,  then
generous ly  topped  wi th  aged  pecor ino  cheese .  F in ished
with  v ibrant  v io la  f lowers  for  a  touch  o f  co lour  and
e legance .  

POLLO CHICKEN LINGUINI 17
Chef-cra f ted  g luten- f ree  schni tze l ,  per fec t ly  go lden
and cr i spy ,  served  a longs ide  a  medley  o f  s teamed
vegetab les  and  dr izz led  wi th  nut ty  brown but ter  and
fresh  herbs .  

POLLO CHICKEN & VEGIES 17
Chef-cra f ted  g luten- f ree  schni tze l ,  per fec t ly  go lden
and cr i spy ,  served  a longs ide  a  medley  o f  s teamed
vegetab les  and  dr izz led  wi th  nut ty  brown but ter  and
fresh  herbs .  

Little Eunas



CHARRED CAULIFLOWER STEAK 27
Twice  cooked  charred  wi th  ch i l l i ,  tamar ind  &  spr ing  onion
Salsa  Verde ,  c reamed vegan  puree .  Served  wi th  roast  root
vegetab les ,  c r i sp  ka le  &  c i t rus  herbs ,  f in ished  in  a  toas ted
l inseed  &  buckwheat  crust .

ROAST SWAMI VEGETABLES 27
Aged  ba lsamic  in fused  root  vegetab les ,  f lame smoked  wi th
chickpea  puree ,  ch i l l i ,  conf i t  gar l i c  served  wi th  cr i sp
gr i l l ed  seaweed  &  ka le

Plant Based
Feasts

COTOLETTA MILANESE SCHNITZEL 28
Organic  ch icken  tender lo in  in  house  GF crumb wi th
tomato  &  hand cut  Be lg ium s ty le  f r i tes  wi th  f resh
pecor ino  cheese

BBQ GALICIAN RIB EYE SANDWICH 29
Cured  Hereford  Beef  Ribeye ,  t r ip le  cooked  in  house  cured ,
served  wi th  ch imichurr i ,  t ru f f led  tomato  sa lsa ,
caramel i sed  tomato  chutney ,  EUNA sr i racha  dress ing  &
hand cut  Be lg ium fr i tes  wi th  creamy mayo.

MOULES MARINIERE SRIRACHA 29
Live  b luf f  musse ls  sauteed  in  house  sr i racha ,  EUNA
butter ,  pars ley ,  rosemary  &  apple  c ider  served  on  charred
c iabat ta  bread  &  pecor ino  cheese

POLLO ALLA PARMIGIANA 29
Organic  ch icken  tender lo ins ,  San  Marzano  tomato  puree  &
tr io  o f  I ta l ian  cheeses ,  served  wi th  hand  cut  potato  f r i tes ,
f resh  bas i l  &  sa lsa  tomato  f in ished  in  avocado  o i l  &  p ink
pepper

ANGUS RIB EYE 32 
We l ike  to  serve  th is  cut  medium wi th  ch imichurr i ,
tomato  g laze ,  hand  cut  f r i tes ,  organic  house  made
mayonnaise ,  organic  f r ied  egg ,  t ru f f led  tomatoes  and  red
wine  jus

Euro
Classics

Pasta Pizza
MARGHERITA 27
The  c lass ic ,  San  Marzano  tomato ,  buf fa lo  mozzare l la
cheese  wi th  f resh  bas i l ,  sea  sa l t  &  conf i t  gar l i c  o i l
f in ished  in  pecor ino  cheese

PIZZA FORMAGGIO 28
Exot ic  mushrooms roasted  then  sauteed  in  conf i t  gar l i c ,
thyme & v i rg in  o l ive  o i l  wi th  gorgonzola ,  Parmig iano
Reggiano  f in ished  in  c i t rus  spr i tz .

PIZZA PEPPERONI 28
Spicy  pepperoni  wi th  p ink  peppercorns ,  dehydrated  ch i l l i s
&  b lack  t ruf f le  avocado  o i l  f in ished  in  parmig iano
Reggiano  &  cherry  tomato

PIZZA CARNE AMORE 32
A hearty ,  indulgent  p izza  wi th  a  per fec t ly  cr i sp  yet  so f t
crust ,  topped  wi th  a  de l i c ious  mix  o f  savoury  meats :
pepperoni ,  bacon,  smoked  ch icken.  F in ished  wi th  mel t ing
mozzare l la ,  f resh  tomato ,  and  a  spr ink le  o f  aromat ic
herbs .

Dessert
T I R A M I S U  1 5
T i r a m i s u ,  a  b e l o v e d  I t a l i a n  d e s s e r t  t h a t  e m b o d i e s  l a y e r s
o f  f l a v o u r  a n d  t e x t u r e .  T h i s  d e l i g h t f u l  t r e a t  f e a t u r e s
r i c h  m a s c a r p o n e  c r e a m ,  l i g h t  a n d  a i r y  w h i p p e d  e g g s ,
a n d  a  t o u c h  o f  s w e e t  c o c o a ,  a l l  l o v i n g l y  f o l d e d  t o g e t h e r
t o  c r e a t e  a  s m o o t h ,  d e c a d e n t  f i l l i n g .  

L E M O N  B R Û L É E  1 5
A  d e l i g h t f u l  B r i t i s h  s u m m e r t i m e  d e s s e r t .  T h i s  c l a s s i c
t r e a t  f e a t u r e s  a  l u s c i o u s ,  s i l k y  c u s t a r d  m a d e  f r o m  f r e s h
l e m o n  j u i c e ,  s u g a r ,  a n d  c r e a m ,  c r e a t i n g  a  s m o o t h
t e x t u r e  t h a t  m e l t s  i n  y o u r  m o u t h ,  w i t h  t o f f e e  l a c e  &
m a c e r a t e d  f r u i t s .   

C H O C O L A T E  T O R T E  1 5
E n j o y  o u r  r i c h  C h o c o l a t e  T o r t e ,  a  d e c a d e n t  d e s s e r t  f o r
c h o c o l a t e  l o v e r s .  M a d e  w i t h  h i g h - q u a l i t y  d a r k
c h o c o l a t e ,  i t  h a s  a  d e n s e ,  f u d g y  t e x t u r e  a n d  i s  s e r v e d
w i t h  r a s p b e r r y  s o r b e t  a n d  w h i p p e d  c h o c o l a t e  s a u c e
t o p p e d  w i t h  l o c a l  b e r r i e s .
 
S U M M E R  M E R I N G U E  1 5
A  d e l i c a t e ,  c r i s p  m e r i n g u e  s h e l l  t o p p e d  w i t h  l u x u r i o u s
C h a n t i l l y  c r e a m ,  a  v i b r a n t  f r u i t  c o m p o t e ,  a n d  s m o o t h
v a n i l l a  b e a n  c u s t a r d  f o r  a  d e l i g h t f u l  m i x  o f  s w e e t n e s s  &
f r e s h n e s s .

Risotto
PEA & POACHED SALMON RISOTTO 28
A creamy,  v ibrant  r i sot to  featur ing  tender  poached
sa lmon and  sweet  garden  peas ,  gent ly  sautéed  wi th
aromat ic  sha l lo ts  and  a  touch  o f  l emon zes t .  F in ished
with  a  h int  o f  d i l l  and  Parmesan,  th is  d ish  o f fers  a  per fec t
ba lance  o f  f reshness ,  r i chness ,  and  de l i ca te  f lavours .

RISOTTO FRUTTI DI  MARE 29
A fresh  se lec t ion  o f  prawns ,  musse ls ,  and  squid  sautéed
with  sp l i t  cherry  tomatoes ,  whi te  wine ,  and  f ragrant
gremolata ,  served  over  a  creamy sa f f ron- infused  Arbor io
r i sot to .

MUSHROOM RISOTTO 28
Earthy  wi ld  mushrooms and  thyme b lend  seamless ly  wi th
truf f led  conf i t  tomatoes ,  por t  wine  jus ,  and  creamy
r isot to ,  f in ished  wi th  a  touch  o f  I ta l ian  Pecor ino  cheese
for  a  r i ch  and  indulgent  d ish .

FETTUCCINI CACIO E PEPE 28
A chef ’ s  s ignature  favour i te ,  th is  c lass ic  d ish  features
fe t tucc in i  tossed  in  r i ch  EUNA but ter  wi th  a  b lend  o f
t ruf f le ,  four  types  o f  pepper ,  and  pasta  broth .  F in ished
with  conf i t  gar l i c ,  f resh  pars ley ,  and  a  generous  shav ing
of  Pecor ino  cheese .

PAUA E PEPE 29
Del icate  B luf f  paua  bra ised  in  EUNA but ter  wi th  green
onions ,  p ink  peppercorns ,  and  pars ley ,  then  f in ished  wi th
a  squeeze  o f  f resh  l ime  and  avocado  o i l ,  a l l  topped  wi th
fresh ly  grated  Pecor ino  cheese .

BEEF FILLET RAGU 29
Tender  sautéed  beef  f i l l e t ,  s low-cooked  wi th  rehydrated
cherry  tomatoes ,  conf i t  gar l i c ,  thyme,  and  rosemary ,  then
glazed  wi th  cherry  wine  and  f in ished  wi th  house-made
truf f led  tomato  sa lsa .

CHILLI SEAFOOD 29
A spicy  sea food  medley  o f  prawns ,  ca lamar i ,  musse ls ,  and
c lams,  sautéed  wi th  ch i l i ,  conf i t  gar l i c ,  spr ing  onions ,  and
tamar i ,  served  over  wide ,  s i lky  papparde l le  for  a  per fec t
ba lance  o f  heat  and  f lavour .

PASTA ALLA BOSCIOLA 28
A r ich  and  creamy pasta  wi th  sautéed  wi ld  mushrooms,
cr i spy  pancet ta ,  and  gar l i c ,  a l l  enve loped  in  a  whi te  wine
sauce  and  f in ished  wi th  a  generous  spr ink le  o f  Parmesan
for  a  comfort ing ,  savoury  exper ience .


