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WOOD-FIRED PIZZA 
12" Gluten friendly pizzas available on request for an additional $6

Prawn e Chorizo   SF      $27.90 
 Napolitana, prawn, chorizo, mozzarella, rocket and lemon oil  

Prosciutto e Salami     $25.90 
Napolitana, pepperoni, salami, mozzarella and rocket   

Margarita  V         $20.00
Napolitana, mozzarella and basil pesto

Vegetable e Funghi   V      $23.90  
Truffle sauce, mushrooms, roast capsicum, Spanish onion, roast pumpkin,  

rocket and pecorino  

BBQ Chicken     $26.00     
Chicken, BBQ sauce, mozzarella, red onion and mushroom 

Pepperoni     $23.90      
Napolitana, pepperoni, olives and mozzarella 

Aloha      $23.90      
Ham, napolitana, mozzarella and pineapple 

Churrasco      $27.90      
Napolitana, medley of grilled churrasco meats, mozzarella,  

rocket and chimichurri  

Add on $5 per protein topping      

ITALIAN
Where authentic Italian cuisine meets the rustic charm of wood-fired 

cooking. Our Italian menu features a delectable selection of pizzas, each 
crafted with the finest ingredients and baked to perfection in our Italian pizza 

oven, which creates a uniquely smoky flavour and crisp texture.

Complimenting our pizzas, we offer a variety of pasta dishes, prepared  
with rich sauces and seasonal ingredients that capture the essence of  

Italy’s culinary heritage.



PASTA
 Pork & Prawn Scallopini  SF      $29.90 

Pork fillet medallions pan-fried with prawns and mushrooms,  
tossed with linguini and creamy marsala wine sauce  

Chicken Carbonara    $26.90 
Linguini with chicken pieces, smoked bacon, onion, creamy garlic sauce and parsley 

Angus Cheek Ragu    $26.90  
Pappardelle pasta tossed in a rich ragu of slow cooked pulled  

angus beef cheek cooked in tomato, herbs and red wine  
topped with rocket and pecorino  

Vegetarian  V  GF     $22.90  
Potato gnocchi tossed with truffle mushroom sauce, roast capsicum,  

roast pumpkin and smoked feta topped with rocket  

Risotto Rossa  GF           $29.90  
Al dente arborio rice cooked in fish consommé, mixed with prawns, scallops, 
barramundi pieces and parsley with a dash of napolitana and cream topped  

with rocket and pecorino
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