
ALL PIZZAS CAN BE ORDERED ON GLUTEN FREE BASES OR WITH VEGAN CHEESE
Hot Honey, BBQ, Habanero Chilli Jam , Aioli, Salt and Pepper Mayo 

DIPS

MARINARA 
An Italian classic suitable for vegans. Tomato, garlic and
oregano (with no cheese)! (V/VE) 

BBQ CHICKEN 
BBQ sauce based pizza topped with cheese, chicken pieces
and roasted sweet peppers

VEGANO PIZZA
Mushrooms, peppers and onion on a tomato base with
vegan cheese (V/VE)

SALT & PEPPER CHICKEN PIZZA 
Crispy S&P popcorn chicken with roasted peppers topped
with S&P mayo, spring onion & chilli  

THE WILD ONE
Sautéed wild mushrooms with a ricotta sauce to finish (V)

A classic margherita with tomato sauce, cheese and basil (V) 

 PEPPERONI
The classic pepperoni pizza with a tomato base 

MARGHERITA 

ADD HOT HONEY AND JALAPEÑOS   

HAWAIIAN
A classic ham and pineapple pizza  with a tomato base

 N’DUJA & PICKLED CHILLI 
 N’duja, sweet pickled red chillies on a tomato base 

Pepperoni, Salami, Italian sausage, Prosciutto ham finished with
bacon powder

MEAT AND MORE MEAT 

SALAMI AND RED ONION 
Thick cut salami with thin cut red onion 



GARLIC BREAD
8 inch pizza base smothered in garlic butter (V)  

ADD CHEESE 

ADD PIZZA TOPPING & PEPPERONI 
ADD CHEESE 

POTATO CRUNCHIES (V/VE/GF)

MOZZARELLA STICKS
Mozzarella sticks in a golden herb crumb with a side of spicy tomato sauce (V)

Pizza base lathered in Nutella and toasted marshmallows, finished with
crushed hazelnuts and M&M’s (V)

NUTELLA PIZZA

DESSERTS

SIDES

GARLIC DOUGH BALLS 
Home made garlic dough balls stuffed with mozzarella (V)



ADD PARMESAN 

 DEEP DISH LASAGNE

CARBONARA 

PESTO PASTA

Homemade deep dish beef lasagna, topped with ragu sauce,
toasted béchamel and parmesan 

Homemade linguine pasta in a rich carbonara sauce served with
crispy pancetta 

Choose from a selection of: Classic Green Basil , Superfood
or Fire Roasted Red Pepper (V) 

ARRABBIATA 
A smooth, spicy arrabbiata sauce with homemade
linguini, pearl mozzarella balls & roquito pepper

topped with a parmesan crisp (V)

N’DUJA AND BEEF BRISKET 
Slow braised beef brisket, then pulled through a cheese and

n’duja sauce with rigatoni Purple and Green tenderstem broccoli sautéed in lemon
and Sambuca with a  broccoli floret infused 3 cheese sauce
topped with a herb bread crumb  (V)

BROCCOLI & THREE CHEESE RIGATONI 

BOLOGNESE 
A classic that everyone loves with quality steak mince served
with fresh pappardelle

LOBSTER & CRAB RAVIOLI 
Fresh Crab & Lobster Ravioli served in a
lobster bisque topped with lemon pangrattato
and Australian finger limes  

CHORIZO & VODKA RIGATONI 
Crispy chorizo in a rich vodka sauce with homemade
rigatoni topped with chorizo crisp and chives



SIDES

DESSERTS
NUTELLA BOMBOLINO’S

Nutella filled dough balls rolled in hazelnut Demerara sugar and
topped with caramel and chocolate sauce (V)

SPECIALITY OLIVES

MEATBALLS

A mix of gordal and kalamata in an oil vinaigrette (V/VE)

SAFFRON & TOMATO ARANCINI

BUFFALO MOZZARELLA SALAD
A Classic Italian tomato, basil & buffalo mozerella

salad with olive oil & balsamic pearls (V/GF)

Fried Italian rice balls with tomato and saffron filled with mozzarella and a
side of mild salsa verde (V)

LASAGNA BITES 
Bitesize portions of homemade, breaded, deep fried lasagna

MAC ‘N’ CHEESE 
Smoked applewood cheese sauce with homemade macaroni (V)

Homemade Italian pork and beef meatballs slow cooked in our classic smooth ragu sauce, topped with
pangrato crumb, served with warm bread


