PlZZER

ENTREES

PANE FRITTO

FRIED P1ZZA BREAD - CHOICE OF PARMESAN DIP OR PESTO DIP $16
OVEN BAKED BRIE

WITH TOASTED BREAD - CHOICE OF ROSEMARY + GARLIC OR HONEY + WALNUT $24
MARKET FISH CRUDO

AVOCADO. PICKLED RHUBARB. CHARRED GINGER AGUACHILIE. CHIPOTLE 0OIL $24
FRIED BRUSSEL SPROUTS

LEMON MAYO. NUTRITIONAL YEAST. KOREAN CHILI $18
BABY COS SALAD

PUMPKIN SEED GODDESS. DAIKON. WASAB| PEAS. APPLE. FURIKAKI

ADD CHICKEN $4 $19
SHOESTRING FRIES

TOMATO SAUCE $12
GARLIC-PARMESAN DIP $4

MARKET FISH

TOMATO. GREEN BEAN. SKORDALIA. GILDA SALSA. ALMOND $40
LAMB SHOULDER

GREEN PUY LENTILS. CHARRED CARROT AGRODOLCE. PISTACHIO $40
ROASTED CAULIFLOWER

COUSCOUS TABBOULEH. PLUM SALSA. WHIPPED TAHINI. SUNFLOWER SEED $36
FEIJOA ETON MESS

MASCARPONE. FEIJOA. CHAMOMILE GRANITA. CITRUS MERINGUE $19
BUTTERSCOTCH POT DE CREME

TAHINI CARAMEL. CREME FRAICHE. HAZELNUT $19
AFFOGATO

VANILLA ICE CREAM ESPRESSO COFFEE. FRANGELICO $17
(DAIRY FREE + DECAF OPTIONS AVAILABLE)

CAKEAGE FEE (PER PERSON. BYO CAKE) $2

PLEASE LET US KNOW OF ANY DIETARY REQUIREMENTS
2 HOUR MAXIMUM PER TABLE - ONE BILL PER TABLE OVER 8 PAX



OUR PIZZAS ARE MADE TRUE NAPOLI STYLE. WE ARE EVEN CERTIFIED #751 IN THE WORLD BY THESE GUYS. d
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, LIGAT AND FLUFFY.
BEST EATEN HOT AND FOLDED, FOR AN OPTIMAL EATING EXPERIENCE.

PIZZA ROSSA TOMATO BASE

MARGHERITA
TOMATO. FIOR DI LATTE. BASIL. PARMESAN. EVO0O

PROSCIUTTO FUNGHI
CHAMPAGNE HAM. PARMESAN. MUSHROOM. MOZZARELLA

CARNE

ITALIAN SAUSAGE. SPIANATA SALAMI. HAM. MOZZARELLA. PICKLED JALAPENO.
PARMESAN. FENNEL SEED

SPIANATA

SPIANATA ROMANA. SPIANATA PICANTE. PARMESAN. TOMATO-CHILI OIL. FIOR DI LATTE
BOS-TOWN

MUSHROOM. ITALIAN SAUSAGE, PARMESAN. RED ONION. SCAMORZA. FRESH OREGANO

MARINARA 2.0
TOMATO. ROASTED GARLIC. CHILI OIL. FRESH OREGANO

$22

$26

$28

$27

$28

$20

PIZZA BIANCA OLIVE OIL BASE

SCAMPI

PRAWN. GARLIC BUTTER. RED ONION. MOZZARELLA. ITALIAN PARSLEY. KOREAN CHILLI.
PANGRATTATO

KUMARA

KUMARA. ROASTED GARLIC. SPINACH. PROVOLONE. HAZELNUTS
ADD PANCETTA $4

SPECK N"CHEESE
BLUE CHEESE. PARMESAN. FIOR DI LATTE. PROVOLONE. SPECK. HOT HONEY. OREGANO

MEDITERRANEAN

ROASTED CAPSICUM, TOMATO-CHILI OIL. PARMESAN. GREEN OLIVE. FIOR DI LATTE.
ROCKET. ADD ANCHOVIES $4

POLLO
ROASTED CHICKEN. CAMEMBERT. MOZZARELLA. CRANBERRY

$4 FOR EXTRA TOPPINGS - VEGAN CHEESE AVAILABLE ADD $2
2 HOUR MAXIMUM PER TABLE - ONE BILL PER TABLE OVER 8PAX

$28

$27

$28

$27

$28



TAKEAWAY MENU

PIZZA

MARGHERITA | $22

TOMATO . FIOR DI LATTE . BASIL .
EXTRA VIRGIN OLIVE OIL

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 PANCETTAS$4

OTHERS

PANE FRITTO | $16

FRIED PIZZA BREAD WITH GARLIC + PARMESAN DIP

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

FRIED BRUSSEL SPROUTS | $18

LEMON MAYO. NUTRITIONAL YEAST.
KOREAN CHILI

SHOESTRING FRIES | $12

JERBCE

$4 FOR EXTRA TOPPINGS -
VEGAN CHEESE AVAILABLE $2
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KIDS PIZZA | $15
TOMATO BASE

- CHEESE
- SALAMI + CHEESE

- HAM + CHEESE
ADD PINEAPPLE $2

KIDS PASTA | $15

GREEN OR RED SAUCE
+ CHEESE + CARROT

STICKS
ADD CHICKEN $3

KIDS DESSERT | $13

2 BIG SCOOPS OF
ICE CREAM WITH
CHOCOLATE SHELL
+ 100S + 1000S

« DRAW THE
OTHER HALF 0oF
THE PIZZA




	PIZZERIA AND BISTRO
	ENTREES
	pane fritto Fried Pizza bread - choice of Parmesan Dip or Pesto dip
	$16
	OVen Baked Brie With toasted bread - choice of rosemary + garlic or honey + walnut
	$24
	market fish crudo AVOCADO. PICKLED RHUBARB. charred ginger Aguachilie. chipotle oil
	$24
	fried Brussel sprouts  lemon mayo. Nutritional yeast. Korean chili
	$18
	baby cos salad pumpkin seed goddess. daikon. wasabi peas. apple. furikaki Add Chicken $4
	$19
	Shoestring Fries tomato sauce
	$12

	Garlic-Parmesan dip
	$4


	MAINS
	MaRket fish tomato. Green bean. Skordalia. Gilda salsa. Almond
	$40
	lamb shoulder green puy lentils. charred carrot agrodolce. pistachio
	$40
	ROASTED CAULIFLOWER COUSCOUS TABbOULEH. Plum salsa. whipped TAHINI. SUNFLOWER SEED
	$36

	DESSERTS
	feijoa eton mess mascarpone. feijoa. chamomile granita. citrus meringue
	$19
	butterscotch pot de creme tahini caramel. creme fraiche. hazelnut
	$19
	affogato vanilla ice cream. espresso coffee. frangelico  (dairy free + decaf options available)
	$17
	Cakeage fee (per person, byo cake)
	$2
	PIZZA NAPOLI STYLE

	PIZZA ROSSA
	tomato base
	$28
	$27

	PIZZA BIANCA
	Olive oil BASE
	OTHERS
	fried Brussel sprouts | $18
	shoestring FRIES | $12


	KIDS MENU
	KIDS PIZZA
	| $15

	KIDS DESSERT
	| $13
	for kids 12 & under
	Tomato Base
	– Cheese – Salami + Cheese – Ham + Cheese    add Pineapple $2
	2 Big scoops of Ice cream with Chocolate Shell + 100s + 1000s


	KIDS PASTA
	| $15
	Green or red sauce + Cheese + Carrot Sticks add chicken $3



