
Margherita $24 

$28 

$32 

$28 

$28 

$28 

$30 

$28 

$31 

$26 

Tomato base, fresh basil, fior di latte 

salami 
Sopressa salami, fior di latte, parmigiana reggiano on a tomato base. mild or spicy.

Meaty 
Pancetta, cacciatore ‘borgo’ sausage, soppressa salami, fior di latte, tomato base

Ham and pineapple
Serrano Gran Reserve 15 month ham, fresh pineapple, fior di latte, tomato base

EGGPLant parmigiana
Woodfired eggplant, pancetta, fresh oregano, fior di latte, parmigiano reggiano, tomato base

rosemary and potato 
Shallow fried potato, garlic, eshallot, fresh rosemary, fior di latte

pumpkin 
Roasted butternut pumpkin, ricotta, pinenuts, chilli honey, natural yoghurt, cinnamon, 
parmigiano reggiano, fior di latte, rocket

rosa
Thinly sliced spanish onion, roast chicken, olive oil, fresh rosemary, pistachio, fior di latte

mushroom and truffle
Gorgonzola, oyster mushrooms, black truffle oil, sage, rocket, fior di latte

seafood
garlic prawns, baby octopus, smoked salmon, capers, gherkin, dill, green shallot on a white 
Mornay base

s'MORES DESSERT PIZZA
Nutella, fresh strawberries, pistachio, coconut snow, shortbread crumb, torched marshmallows.

open Wednesday to Sunday from noon

$8
$4
$5
$5
$3

$3
add
burrata 
salami mild / spicy  
chicken  
italian sausage 
anchovies  

$3
gluten free base 
swap fior di latte for vegan cheese 

$32 



sides
Baby greens salad $14
burrata and tomato $21
sea salt rosemary bread $8
cheesy garlic bread $12
warmed olives $11

$21

$20
$12
$18

Wagyu bresaola
Mortadella 
Prosciutto 
Sopressa Salami $12

oritz sardines and bread

gelati
ask  staff about current flavours

one scoop
Two scoops 
Three scoops

570ml take home pack  

open Wednesday to Sunday from noon

$6 
$8.50
$10.50 

$14




