
PIZZERIA AND BISTRO

OVen Baked Brie

With toasted bread - choice of rosemary + garlic or honey + walnut $24

please let us know of any dietary requirements 

2 hour maximum per table - one bill per table over 8 pax

market fish crudo

AVOCADO. PICKLED RHUBARB. charred ginger Aquachilie. guajillo oil $24

The ‘Elote’

sweetcorn cob. chipotle mayo. popcorn crumb. parmesan $9ea

baby cos salad

pumpkin seed goddess. daikon. wasabi peas. apple. furikaki

Add Chicken $4 $19

MaRket fish

tomato. Green bean. Skordalia. Gilda salsa. Almond $40

pork chop

peach. Cucumber. Turmeric dressing. polenta. feta $40

ROASTED CAULIFLOWER

COUSCOUS TABbOULEH. plum salsa. whipped TAHINI. SUNFLOWER SEED $36

MAINS

LEMON + RHUBARB

Citrus POUND cake. lemon curd. rhubarb $19

affogato

vanilla ice cream. espresso coffee. frangelico 

(dairy free + decaf options available)
$17

Shoestring Fries

tomato sauce $11

Garlic-Parmesan dip $4 

pane fritto

Fried Pizza bread with Garlic - Parmesan Dip or Pesto dip $16 

ENTREES

DESSERTS

Cakeage fee (per person, byo cake) $2

butterscotch pot de creme

tahini caramel. creme fraiche. hazelnut $19



PIZZA NAPOLI STYLE

$4 FOR EXTRA TOPPINGS - VEGAN CHEESE AVAILABLE $2

2 hour maximum per table - one bill per table over 8pax

marinara 2.0

tomato. ROASTED garlic. CHILI OIL. FRESH oregano $20

speck N’ Cheese

blue cheese. parmesan. fior di latte. provolone. speck. hot honey. oregano $28

pollo

Roasted Chicken. Camembert. Mozzarella. Cranberry $28

kumara

kumara. roasted garlic. spinach. provolone. hazelnuts 

add pancetta $4 $27

scampi

prawn. garlic butter. red onion. mozzarella. Italian parsley. korean chilli.

pangrattato
$28

our pizzas are made true napoli style. we are even certified #751 in the world by these guys.

Flour, water, salt, yeast, time and tradition are our passion. Teamed with carefully-matched ingredients 

and cooked in a wood-fired oven at a high temperature, the pizza comes out soft, light and fluffy. 

Best eaten hot and folded, for an optimal eating experience.

margherita

tomato. fior di latte. basil. parmesan. evoo $21

prosciutto funghi

champagne ham. PARMESAN. mushroom. mozzarella $26

carne

italian sausage. SPIANATA salami. ham. mozzarella.  pickled jalapeno.

PARMESAN. fennel seed $28

SPIANATA

SPIANATA Romana. spianata picante. PARMESAN. Tomato-chili OIL. FIOR DI LATTE $27

BOS-TOWN

MUSHROOM. ITALIAN SAUSAGE, PARMESAN. RED ONION. SCAMORZa. fresh oregano $28

mediterranean

roasted capsicum, TOMATO-CHILI oil. Parmesan. green olive. fior di latte.

Rocket.   Add anchovies $4 $27

PIZZA ROSSA tomato base 

PIZZA BIANCA Olive oil BASE 



KI
DS MENUKI
DS MENU

Tomato Base 

– Cheese

– Salami + Cheese

– Ham + Cheese

   add Pineapple $2 

2 Big scoops of

Ice cream with

Chocolate Shell

+ 100s + 1000s

Green or red sauce

+ Cheese

and Carrot Sticks

add olives or chicken $2

KIDS PIZZA KIDS PIZZA | $15

KIDS PASTAKIDS PASTA | $15

KIDS DESSERTKIDS DESSERT | $13

fo
r 

k i
ds 

12 & underfo
r 

k i
ds 

12 & under

draw the

other half of

the pizza 

OTHERS
MARGHERITA  |  $21

Tomato . Fior Di Latte . Basil . 

Extra Virgin Olive Oil

roasted cauliflower | $36
COUSCOUS TABbOULEH. pomegranate salsa.

HERB TAHINI. SUNFLOWER SEED

baby cos | $19

pumpkin seed goddess. daikon. wasabi

peas. apple. furikaki

add Chicken $4 

shoestring FRIES | $11

PROSCIUTTO E FUNGHI | $26

Tomato. Mozzarella. Champagne Ham.

Mushroom. PARMESAN

CARNE | $28

Tomato. Italian Sausage. SPIANATA Salami.

Ham. Mozzarella. pickled jalapeno. fennel

seed

SCAMPI | $28

Prawn. Garlic Butter. Red Onion. Parmesan.

Italian Parsley. korean chilli

POLLO | $28

Mozzarella. Chicken. Camembert. Cranberry

kumara | $27

roasted garlic. spinach. pecorino. hazelnut

add pancetta$4

PANE FRITTO | $16

Fried Pizza bread with Garlic + Parmesan Dip 

P IZZA
T AY MENUAKEAW

The ‘Elote’| $9 each
sweetcorn cob. chipotle mayo. popcorn

crumb. parmesan

$4 FOR EXTRA TOPPINGS -

VEGAN CHEESE AVAILABLE $2


