PIZ2ERIA AND BISTRO

ENTREES

PANE FRITTO

FRIED PIZZA BREAD - CHOICE OF GARLIC-PARMESAN DIP OR PESTO $16

OVEN BAKED BRIE

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

SMOKED TREVALLY TOSTADA

WHIPPED TOFU. PICKLED GRAPES. SUMAC ONIONS. HERBS. CHIPOTLE OIL $25

ASPARAGUS $19

HARISSA VERDE. GRANNY SMITH. RICOTTA SALATA. PUMPKIN SEEDS

ICEBERG FATTOUSH

CASHEW RANCH. BLACK EYED BEANS. RADISHES. CROUTONS. LEMON ZA'ATAR $19

ADD CHICKEN $4

SHOESTRING FRIES sz

TOMATO SAUCE

GARLIC-PARMESAN DIP $4

MARKET FISH

FARRO. SAVOY CABBAGE. SAFFRON-MUSSEL BUTTER. WILD ONION $40

LAMB SHOULDER

PUY LENTILS. CHARRED CARROT. MUHAMMARA. PISTACHIO AGRODOLCE HeQ

COFFEE SPICED PUMPKIN $36

BLACK RICE. BLACK GARLIC TARATOR. SUMAC ONION. SUNFLOWER SEED TAHINI

TAMARILLO + COCONUT 615

TAMARILLO SORBET. COCONUT GRANITA. SOFT ROSE MERINGUE

MINI TIRAMISU MAGNUM A
10

MASCARPONE ICE CREAM. COFFEE-MARSALA LADYFINGERS. COCOA NIB POWDER

AFFOGATO

VANILLA ICE CREAM. ESPRESSO COFFEE. FRANGELICO s

(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. HAM. MOZZARELLA. PICKLED JALAPENO. PARMESAN.
FENNEL SEED

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

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

$22

$26

$28

$27

$20

PIZZA BIANCA OLIVE OIL BASE

BROCKLY
PORK + FENNEL SAUSAGE. BROCCOLI. ROCKET PESTO. FRIED SHALLOTS. FIOR DI LATTE

SCAMPI

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

KUMARA

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

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

SMOKEY FUNGHI

ROASTED MIXED MUSHROOMS. TRUFFLE CREAM. PARMESAN. SHALLOT. OREGANO. SCAMORZA

ADD PANCETTA $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

$28

$27

$28

$29

$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

SPICED PUMPKIN | $36

BLACK RICE. BLACK GARLIC TARATOR. SUMAC
ONION. SUNFLOWER SEED TAHINI

ICEBERG FATTOUSH | $19

CASHEW RANCH. BLACK EYED BEANS.
RADISHES. CROUTONS. LEMON ZA'ATAR
ADD CHICKEN $4

ASPARAGUS | $19

HARISSA VERDE. GRANNY SMITH. RICOTTA
SALATA. PUMPKIN SEEDS

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 garlic-Parmesan Dip or Pesto
	$16

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

	smoked trevally tostada
	whipped tofu. pickled grapes. sumac onions. herbs. chipotle oil
	$25

	Asparagus
	Harissa verde. Granny smith. Ricotta salata. Pumpkin seeds
	$19

	iceberg fattoush
	cashew ranch. black eyed beans. radishes. croutons. lemon za’atar
	Add Chicken $4
	$19

	Shoestring Fries
	tomato sauce
	$12

	Garlic-Parmesan dip
	$4


	MAINS
	MaRket fish
	farro. savoy cabbage. saffron-mussel Butter. wild onion
	$40

	lamb shoulder
	puy lentils. charred carrot. muhammara. pistachio agrodolce
	$40

	coffee spiced pumpkin
	black rice. black garlic tarator. sumac onion. sunflower seed tahini
	$36


	DESSERTS
	tamarillo + coconut
	tamarillo sorbet. coconut granita. soft rose meringue
	$19

	mini tiramisu magnum
	mascarpone ice cream. coffee-marsala ladyfingers. cocoa nib powder
	$10

	affogato
	vanilla ice cream. espresso coffee. frangelico
	(dairy free + decaf options available)
	$17

	Cakeage fee (per person, byo cake)
	$2

	PIZZA NAPOLI STYLE
	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.


	PIZZA ROSSA
	tomato base
	margherita
	tomato. fior di latte. basil. parmesan. evoo
	$22

	prosciutto funghi
	champagne ham. PARMESAN. mushroom. mozzarella
	$26

	carne
	italian sausage. SPIANATA. ham. mozzarella.  pickled jalapeno. PARMESAN. fennel seed
	$28

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

	marinara 2.0
	tomato. ROASTED garlic. CHILI OIL. FRESH oregano
	$20



	PIZZA BIANCA
	Olive oil BASE
	brockly
	pork + fennel sausage. broccoli. rocket Pesto. fried shallots. fior di latte
	$28

	scampi
	prawn. garlic butter. parmesan. red onion. mozzarella. parsley. korean chilli. pangrattato
	$28

	kumara
	kumara. parmesan. roasted garlic. spinach. provolone. hazelnuts
	add pancetta $4
	$27

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

	smokey funghi
	roasted mixed mushrooms. truffle cream. parmesan. shallot. oregano. scamorza
	add pancetta $4
	$29

	pollo
	Roasted Chicken. Camembert. Mozzarella. Cranberry
	$28

	AKEAW
	AY MENU
	PIZZA
	OTHERS
	MARGHERITA  |  $22
	PROSCIUTTO E FUNGHI | $26
	PANE FRITTO | $16
	CARNE | $28
	SCAMPI | $28
	POLLO | $28
	$4 FOR EXTRA TOPPINGS - VEGAN CHEESE AVAILABLE $2


	KIDS MENU
	KIDS PIZZA
	KIDS DESSERT
	for kids 12 & under

	KIDS PASTA


