Please inform staff of any allergies, cross-contamination will occur and we may not be able to accomodate all requests

V VEGETARIAN V
Can be made VEGAN OPTIONS

LOW GLUTEN

VEGAN or LACTOSE
FREE CHEESE

HALF & HALF

(Not suitable or recommended for Ceoliacs) Gluten free Pasta / Gluten free Pizza Base

HAND CRAFTED PIZZA

MARGHERITA ¥
Tomato Sauce / Mozzarella / Fior Di Latte
Provolone / Basil / E.V. Olive Oil

SALAMI

Tomato Sauce / Mozzarella / Hot Salami
Black Olives / Goats’ Cheese / Red Capsicum

CAPRICCIOSA
Tomato Sauce / Mozzarella / Smoked Ham
Mushrooms / Black Olives / Fior Di Latte
Add Anchovies

MELANZANE V

Tomato Sauce / Mozzarella / Provolone / Basil
Grilled Eggplant / Red Capsicum / Parmesan
Add Hot Salami

MEAT FEST
Tomato Sauce / Mozzarella / Smoked Ham
Hot Salami / Provolone / Chicken Breast / Chorizo
Bacon / Pork Sausage
Add Home Made BBQ Sauce

SUPER 11"

Tomato Sauce / Mozzarella / Hot Salami
Smoked Ham / Provolone / Mushrooms / Black Olives
Red Onions / Pineapple / Red Capsicum / Pork Sausage
Add Bacon

GET VEG'D ¥V

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

ZUCCA V
Tomato Sauce / Mozzarella / Spinach
Roasted Pumpkin / Goats’ Cheese / Pine-nuts
Add Smoked Ham

BBQ CHOOK

Home Made BBQ Sauce / Mozzarella / Provolone
Chicken Breast / Mushrooms / Red Onions
Aioli / Parsley

HAWAIIAN

Tomato Sauce / Mozzarella / Provolone
Smoked Ham / Pineapple

GAMBERO

Tomato Sauce / Mozzarella / Fior Di Latte / Chilli Flakes
Garlic and Lemon Marinated Tiger Prawns

SALSICCIA

Tomato Sauce / Mozzarella / Provolone
Cherry Tomatoes / Balsamic Shallots / Pork Sausage

Ol Ol

Tomato Sauce / Mozzarella / Spinach
Pancetta / Provolone / Egg
Add Bacon

PATATA ¥

Mozzarella / Provolone / Potato Slices
Gorgonzola / Balsamic Shallots / Rosemary
Add Chicken Breast

POLLO

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

RICOTTA V¥

Mozzarella / Provolone / Zucchini / Fresh Ricotta
Caramelised Onions / Mint / Parmesan
Add Hot Salami

ALLE

Tomato Sauce / Mozzarella / Oregano
Fior Di Latte / Anchovies / Capers / Black Olives

PIZZA SPECIALS

PIZZA SPECIAL #1 ©

Mozzarella / Porcini Mushrooms / Italian Broccolini
Taleggio Cheese / Truffle Oil / Basil

PIZZA SPECIAL #2 V

Tomato Sauce / Smoked Buffalo Mozzarella
Basil / Extra Virgin Olive Oil

Add Burrata / Prosciutto

PIZZA SPECIAL #3

Tomato Sauce / Mozzarella / Hot Salami / Pork Sausage

Basil / Nduja (Spreadable Hot Salami)

PIZZA SPECIAL #4

Tomato Sauce / Mozzarella / Cooked Prosciutto
Cherry Tomatoes / Goats Cheese / Basil
And Spicy Italian Chilli Oil

Extra charge for all additional ingredients | Olives may contain pits | Prices subject to change without notice

FOCACCIA

4 CHEESES Vv

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

E.V Olive Oil / Oregano
Rosemary / Sea Salt

CHEESY GARLIC ©V

Garlic Oil / Mozzarella
Provolone / Oregano

PASTA

BOLOGNESE

Beef & Pork Mince Cooked in Tomato Sauce
Penne / Basil / Extra Virgin Olive Oil / Parmesan

CHANGE TO POTATO GNOCCHI

GNOCCHI ALLA CREMA vV

Rich Creamy sauce / Spinach
Cherry Tomatoes / Gorgonzola / Garlic / Chilli Oil

ADD FRESH BURRATA CHEESE
ADD PROSCUTTO

VERDE V
Penne / Tomato Sauce / Roasted Eggplant
Zucchini / Red Onions / Capsicum / Basil / Garlic

CHANGE TO POTATO GNOCCHI
CHANGE TO CREAM SAUCE

BEEF RAGU

Slow Cooked Shredded Beef Ragu in Tomato Sauce

Penne / Basil / Extra Virgin Olive Oil / Parmesan
CHANGE TO POTATO GNOCCHI

PORCHETTA

Penne / Tomato Sauce / Pancetta / Potato Slices
Chilli / Balsamic Shallots / Truffle Qil / Garlic
Fresh Buffalo Ricotta

CHANGE TO POTATO GNOCCHI
CHANGE TO CREAM SAUCE

POLLO PESTO
Penne / Tomato Sauce / Chicken Breast / Capsicum
Mushrooms / Pesto / Garlic / Parmesan

CHANGE TO POTATO GNOCCHI
CHANGE TO CREAM SAUCE

CALZONE

Served With a small side Roquette Salad

CALZONE #1
Tomato Sauce / Mozzarella
Mushrooms / Smoked Ham

Fior Di Latte / Basil

CALZONE #2 ©V

Mozzarella / Fresh Ricotta
Spinach / Pesto / Roasted Pumpkin

CALZONE #3 ©

Mozzarella / Provolone
Goats’ Cheese / Fior Di Latte
Gorgonzola

SALADS

ROQUETTE V¥

Roquette / Parmesan / Balsamic and
Extra Virgin Olive Qil Dressing

CABBAGE

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

BURRATA V¥

Fresh Burrata / Bocconcini / Basil
Cherry Tomatoes / Walnuts
Extra Virgin Oilve Oil / Sea Salt
Balsamic Glaze

TUNA

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

TIGER PRAWN

Garlic Marinated Tiger Prawns
Cherry Tomatoes / Artichokes / Roquette
Pesto / Homemade Aioli

DESSERTS

NUTELLA CALZONE

Nutella / Banana / Peanut Butter
Ricotta / Vanilla Ice Cream

BISCOFF CHEESECAKE

Creamy Philly Cheesecake Mousse
Biscoff Crumbs / Biscoff Spread
Fresh Raspberries

PISTACHIO CANNOLI

Crispy Cannoli Shell / Pistachio Crumbs
Ricotta and Pistachio Filling / Nutella

CHOCOLATE PIZZA

Pistachio Cream / White Chocolate
Dark Chocolate / Pistachio Crumbs
Vanilla Ice cream

Saturday and Sunday 10% Surcharge | Card payments incur an extra fee | Apologies for any inconvenience



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

BOTTLES
Mount Franklin Water
Sparkling Water
Sunzest Organic Orange Juice
Lemon Lime Bitters (Premixed)

ITALIAN ORGANIC
SOFT DRINKS
Chinotto (Bittersweet Cola)
Aranciata Rossa (Blood Orange)
Limonata (Italian Lemonade)
Thé Pesca (Peach Iced Tea)
Thé Limone (Lemon Iced Tea)

BOTTLED BEER

ASAHI (Japanese Dry Lager)
PERONI (Italian Pale Lager)
STONE AND WOOD (Local Pacific Ale)
BULMERS APPLE CIDER

PERONI NASTRO AZZURRO 0.0 %
(Non-Alcoholic)

PREMIXED
DRINKS
Campari Soda 98ml
Aperol Spritz 200ml (Premixed)
Saintly Vodka Soda 330ml can
Sofi Blood Orange Spritz 250ml can

, INCH
PIIIA

WHITE WINE

Bandini PROSECCO
ltaly - G/ B

Kismet MOSCATO
Victoria, Australia - G / B

Tai Tira SAUVIGNON BLANC
New Zealand - G / B

Breganze PINOT GRIGIO
ltaly - G/ B

Yangarra ROSE
McLaren Vale, Australia - B

In Dreams CHARDONNAY
Yarra Valley, Australia - B

RED WINE

Mountadam 550 CAB . SAUV
Barossa, Australia - G / B

Head Red SHIRAZ
Barossa, Australia - G / B

Storm Bay PINOT NOIR
Tasmania, Australia - G / B

Castellani Baffo Rosso CHIANTI
Italy - G/ B

Yangarra GRENACHE
McLaren Vale, Australia - B

Scacciadiavoli Umbria Rosso
SANGIOVESE / MERLOT BLEND
Italy - B

Whistler Atypical SHIRAZ
Barossa, Australia - B



