
P A S T A

C A L Z O N EF O C A C C I A

Chicken Breast / Red Capsicum  
Mushrooms / Pesto  

With a Hint of Garlic & Parmesan

Roasted Eggplant / Zucchini / Red Onions  
Capsicum / Basil / Hint of Garlic

Pancetta / Potato Slices /  Chilli  
Balsamic Shallots / Tru�e Oil  
Garlic & Fresh Bu�alo Ricotta

Made with Tomato Sauce
Change to Cream Sauce + $2 S A L A D S

Cabbage / Radish / Chicken Breast 
Crispy Pancetta / Mint / Currants 

Homemade Aioli

Roquette / Parmesan / Balsamic and 
Extra Virgin Olive Oil Dressing

Garlic Marinated Tiger Prawns 
Cherry Tomatoes /Artichokes / Roquette  

Pesto / Homemade Aioli

Tuna / Capers / Red Onions / Roquette  
Potato Slices / Homemade Aioli

Rich Beef & Pork mince in a Tomato sauce  
Topped with Basil / Olive Oil / Parmesan

 H A N D  C R A F T E D  P I Z Z A

Tomato Sauce / Mozzarella 
Mushrooms / Smoked Ham / 

Fior Di Latte / Basil

Mozzarella / Fresh Ricotta  
Spinach / Roasted Pumpkin

Mozzarella / Provolone / Goats’ Cheese  
Fior Di Latte / Gorgonzola 

Served with a side of Roquette Salad 

 

E.V Olive Oil / Oregano  
Rosemary / Sea Salt

Please let us know if you have any food allergies.  Olives may contain pits. Prices subject to change without notice.

Mozzarella / Provolone/ Rosemary  
Goats’ Cheese / Fior Di Latte

Can be made VEGAN on request

VEGETARIAN

Gluten Free Base + 6  ( Finished Pizza 
contains minimal amounts of gluten ) 

Vegan Cheese / Lactose Free Cheese + 2.5    
Half & Half + 3   

Extra charge for all additional ingredients

SALSICCIA  26 .5
Tomato Sauce / Mozzarella / Provolone  

Cherry Tomatoes / Balsamic Shallots 
 Pork Sausage

POLLO  26.5
Tomato Sauce / Mozzarella / Chicken Breast 
Provolone / Artichokes / Red Capsicum / Pesto

GAMBERO  29.5
Tomato Sauce / Mozzarella / Fior Di Latte  
Garlic Marinated Tiger Prawns / Chilli Flakes

Lemon Oil 

CAPRICCIOSA  26.5
Tomato Sauce / Mozzarella / Smoked Ham 

Mushrooms / Black Olives / Fior Di Latte 
Add Anchovies + 2 

SALAMI  26 .5
   Tomato Sauce / Mozzarella / Hot Salami   

Black Olives / Goats’ Cheese  
Red Capsicum  

MARGHERITA  22 .5
Tomato Sauce / Mozzarella / Fior Di Latte  

Provolone / Basil / E.V. Olive Oil 

RICOTTA 26.5

Add Hot Salami + 3 

Mozzarella / Provolone / Zucchini /  Fresh Ricotta 
 Mint / Parmesan Caramelised Onions /

Garlic Oil / Mozzarella  
Provolone / Oregano

CHEESY GARLIC  12 .5

CALZONE TWO  23.5

CABBAGE  25 .5

TIGER PRAWN  29.5

TUNA  28.5

CALZONE THREE  24 .5

ROQUETTE      16 .5

CALZONE ONE  23 .5

HERB  9 .5

18.54 CHEESES

POLLO  26.5

PORCHETTA  27 .5

PASTA BOLOGNESE  25 .5

VERDE     26 .5

BBQ CHOOK  26.5
Home Made BBQ Sauce / Mozzarella  

Provolone /Chicken Breast / Mushrooms  
Red Onions / Aioli / Parsley 

HAWAIIAN  26.5
Tomato Sauce / Mozzarella / Provolone 

Smoked Ham / Pineapple 

MEAT FEST  28 .5  
Tomato Sauce / Mozzarella / Smoked Ham  

Hot Salami / Provolone / Chicken Breast  
Chorizo / Bacon / Pork Sausage 

Add Home Made BBQ Sauce + 2 

OI  OI   26 .5
Tomato Sauce / Mozzarella / Spinach  

Pancetta / Provolone / Egg  

Add Bacon + 3 

SUPER 11”   28 .5

Add Bacon + 3 

Tomato Sauce / Mozzarella / Hot Salami  
Smoked Ham / Provolone / Mushrooms 
 Black Olives /  Red Onions / Pineapple  

Red Capsicum / Pork Sausage 

ZUCCA 26.5  
Tomato Sauce / Mozzarella 

Semi Dried Tomato Paste / Spinach 
Roasted Pumpkin / Goats’ Cheese / Pine-nuts 

Add Smoked Ham + 3 

GET VEG’D 28.5
Tomato Sauce /  Semi Dried Tomato Paste 
Mozzarella / Mushrooms / Red Capsicum 
Artichokes / Black Olives / Goats’ Cheese

MELANZANE 26.5
Tomato Sauce / Mozzarella / Provolone / Basil  

Grilled Eggplant / Red Capsicum / Parmesan 

Add Hot Salami + 3 

ALLE  23 .5
Tomato Sauce / Mozzarella / Oregano  

Fior Di Latte / Anchovies / Capers / Black Olives

PATATA 26.5
Mozzarella / Provolone / Potato Slices  

Gorgonzola / Balsamic Shallots / Rosemary 

Add Chicken Breast + 3 



D R I N K S

B E E R

W H I T E  W I N E

R E D  W I N E

CANS (375ML)   4
Coke / Coke No Sugar / Sprite / Fanta

ORGANIC ITALIAN SOFT DRINKS  7 .5

MOUNT FRANKLIN WATER  4

SUNZEST ORGANIC ORANGE JUICE  7 .5

SPARKLING  WATER  7 .5

Chinotto (Bittersweet Cola) 
Aranciata Rossa (Blood Orange)

Limonata (Italian Lemonade) 
Thé Pesca (Peach Iced Tea)

Thé Limone (Lemon Iced Tea)

STICKS SPARKLING DE BLANCS
Yarra  Val ley  2021  -   B   56

REVERIE  CHARDONNAY
France 2022  -   G   12  /  B   46

MONTE TONDO MITO SOAVE
Ita ly  2022  -   G   12  /  B   46

TAI  T IRA SAUVIGNON BLANC
New Zeland 2023  -   G   13  /  B   48  

AQUILANI  P INOT GRIGIO
Ita ly  2022  -   G   13  /  B   46

DAL ZOTTO ROSATO
Victor ia   -   G   13  /  B   50

HESKETH CAB.SAUV
Coonawarra  2021  -   G   14  /  B   55

MOJO SHIRAZ
Barossa  2021  -   G   11  /  B   44

REVERIE  PINOT NOIR
France  2022  -   G   12  /  B   46

AQUILANI  SANGIOVESE
Ita ly   2022  -   G   13  /  B   46  

GRANT BURGE SHIRAZ
South Austra l ia   2022  -   G   10  /  B   34

ASAHI   9
PERONI   9

STELLA ARTOIS  9
BULMERS APPLE CIDER  9 .5

PREMIX 
BOMBAY GIN AND TONIC

15 

LEMON LIME BITTERS  7 .5

S W E E T P I Z Z A
CHOCOLATE PIZZA  18 .5

Melted Couverture Chocolate  
Crumbed Pistachio

BANANA PIZZA  16 .5
Caramelised Banana / Caramel Sauce

CALZONE DOLCE  17 .5
Nutella / Ricotta / Mixed Berries 

L V E  
A T  

F I R S T  
B I T E

11INCHPIZZA.COM.AU
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