
MAINS 

Scaloppine Funghi Veal pan-fried w’ mushrooms in a creamy garlic & wine sauce .........$36 

Veal Schnitzel Crumbed w’ cheese & deep fried (w’ spaghetti bolognese $5) .................$36 
Your Choice of Sauce:  (A) Mushroom  (B) Diane  (C) Peppercorn - $2.5 

Veal Parmigiana Schnitzel served w’ grilled eggplant & mozzarella  ...............................$38 
finished  w’ Napoli sauce 

Scaloppine Milano Veal lightly crumbed and served w’ bacon & mushroom cream sauce ..$36

  Scaloppine Campagnola Veal, chicken, bacon, spinach, Roma tomatoes  .......................$38 
& caramelised onion in a creamy paprika sauce

Scaloppine Saltimbocca Pan-fried veal topped w’ prosciutto,  .......................................$38 
olives, sage,  tomato & red wine sauce

Scaloppine Cognac Veal & prawns flamed in cognac,  .....................................................$39 
finished w’ a mushroom Diane sauce

Scaloppine Lemon Veal lightly crumbed & pan-fried, finished ........................................$35 
w’ lemon butter & white wine

Tuscan Chicken Tender chicken breast flamed in brandy  ................................................$36 
& finished w’ avocado,  cashews & cream on roast potato

Chicken Calabrese Chicken breast, broad beans, bacon & red onion  ..............................$39 
on Napoli  & sweet potato smash, drizzled w’ pesto

Chicken Assisi Chicken breast w’ prawns, avocado and  sundried tomatoes ....................$39 
in a creamy  brandy sauce on roast potato

Chicken Parmigiana w’ ham & mozzarella served w’ sweet potato chips  ........................$36 
(Optional tomato or creamy tomato sauce)

  

Pork Belly Marinated in fennel & star anise served w’ greens & kipfler potatoes .............$38
w’ white wine jus

BBQ Pork Belly Tender pork belly marinated in BBQ sauce, served with  ........................$36
green beans, sweet corn on mashed potato 

Rib fillet (300g) Grass fed Angus yearling, sweet potato chips served w’ mixed  ...........$43 
greens  (broccollini, snowpeas, spinach & green beans) & w’ your choice of sauce 
(A) Mushroom  (B) Green Peppercorn  (C) Chilli, Garlic & Rosemary Oil
(D) Diane Sauce  (E) Cream of Mustard  (F) Blue Cheese 

Rustic Rockpool Half bug, prawns, calamari, fish, scallops & mussels cooked .................$46 
in fresh garlic,  red onion, white wine & tomato sauce, served w’ bread

Fish and Chips Crumbed Hoki fillets served with chips, tartare sauce and lemon ............$32

Salmon Fillet (180g) Served on mixed greens & kipfler potato w’ café de Paris butter ...$42 

Classic Barramundi Oven baked fillet w’ greens & kipfler potatoes served w’  
(cherry tomatoes in virgin olive oil sauce or lemon butter sauce) ....................................$38

 

Barramundi Bouillabaisse Barramundi with prawns, scallops and fennel, ......................$39 
cooked with fresh herbs and provincial sauce. Served with Kipfler potatoes.

Baked Barramundi  On creamy mash, broccolini, prawns finished with sage butter ......$38 

Reef & Beef (300g) Grass fed Angus yearling rib fillet, served w’ half bug, prawns,

 

.......$55

 

scallops, 

 

fish, calamari & mussels, finished in a creamy sauce w’ sweet potato chips

(All Scaloppini Served w’ Roasted Rosemary Potato or Salad).

RISOTTO
Chicken & Mushroom Risotto In a creamy white wine sauce ............................... $25  .......$31  

Chicken Pumpkin Risotto w’ fresh spinach ......................................................... $25  .......$31  

Peppered Tomato Risotto w’ pancetta, prawns & fresh basil .............................. $29 .......$35   

Ratatouille Risotto w’ eggplant, zucchini, capsicum,  ......................................... $25  .......$31  
onion & Roma tomatoes 

Sweet Potato Risotto w’ spinach & cajun chicken ............................................... $25  .......$31  

Paella – Risotto Pan seared prawns and chicken, chorizo,  .................................. $30 .......$36 
capsicum with sa¢ron risotto

Seafood Risotto Prawns, scallops, mussels, calamari  ......................................... $30 .......$36 
& fish in a white wine & tomato sauce

King’s Risotto Scallops and prawns in a pink peppercorn paprika sauce ............. $33 .......$39 
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DESSERT MENU

Tiramisu Italian sponge finger biscuits flavoured w’ ...................................... $13  
co¢ee & encased in a marsala mascarpone cream cheese.

Caramel Panna Cotta Vanilla baked cream. .................................................... $10

Strawberry Panna Cotta Vanilla baked cream. ............................................... $10 

Profiteroles Three fresh pastry pu¢s filled with w' cream & drizzled  ............. $13 
w' Grand Marnier flavoured chocolate sauce.

Warm Sticky Date Pudding w’ butterscotch sauce served w' cream ............... $11 
(Ice cream extra $1) 
GF Mud Cake .................................................................................................. $11

Bano�ee  Chocolate, caramel, banana & cream ............................................. $11

Lemon Meringue ............................................................................................ $11

Chocolate Mousse.......................................................................................... $9.5

Gelati Trio 1 Scoop of lemon, mango & strawberry .......................................... $14

(A SELECTION OF DESSERTS AVAILABLE IN DISPLAY CABINET)

COLD 
DRINKS

HOT 

Iced Tea  .................................. $6  
Lemon / Peach

 

Iced Co�ee .............................. $8.5

Iced Chocolate ......................... $8.5

 

Iced Latte................................. $6.9

 

Iced Mocha .............................. $8.5

 

Milkshakes  .............................. $8.9 
Caramel, Chocolate,  
Strawberry, Vanilla 

 

Bottled Water (600ml)  ............ $3.5

Sparkling Mineral Water 

 

(500ml/750ml)  ........................ $3/$5 
Free refill

Juice  ....................................... $5.9 
Pineapple,Orange, apple 

Soft Drink  ............................... $5.9 
Coke, Diet Coke, Coke Zero, Solo, 
Fanta,  Lemon Lime Bitters, Lemonade, 
Soda Water, Ginger Beer, Blood Orange 

 

Mocktails
Rustic Fizz Mocktail ................. $9
Pink lady & wild berries,  
sparkling soda

Strawberry Mango Fizz ............ $9  
Strawberry, mango, mint  
& sparkling soda

 

Elderflower ................................ $10
Refreshing Elder flower mocktail  
with fresh ginger, finger limes 
and mint

DRINKS
Espresso (Short or Long) ......... $4

Short Macchiatto  ..................... $4.9

Long Macchiatto  ...................... $5.9

Piccolo Latte ............................ $4.9

 
Flat White ................................ $5.5

 
Cappuccino .............................. $5.5

Cafe Latte ................................ $5.5

Vienna   .................................... $5.9

Hot Chocolate .......................... $5.9

 

Italian Hot Chocolate  .............. $6.5

White Hot Chocolate ............... $6.5

Orange  Italian  ........................ $8  
hot chocolate

White hot chocolate  ............... $8  
with honeycomb and cream       
Hot Mocha ................................ $6.5

Baby Chino .............................. $2

 T2 Tea (loose leaf)  ................... $5.5  
English Breakfast, Earl Grey, 
Lemongrass & Ginger,  Green 
(Sencha),  Peppermint

Chai Latte  ............................... $5.9 
Powder, Syrup

Dirty Chai................................. $6.9

Mug/Soy/Decaf/Zymil/  .......... $1  
Almond milk

Flavourings  ............................. $1
Vanilla, Caramel,  Hazelnut

A�ogato Classic  ..................... $8

A�ogato Amalfi   ...................... $12  
(Espresso shot,  biscotti w’ ice cream 
rolled in honeycomb)

BAMBINI MENU $14
(All kids meals are for children under 10 years of age) w’ free ice-cream.

BURGERS/WRAPS/SANDWICHES 

Bellisimo Chicken breast, camembert, avocado & mayo ................................................... $19 

Chicken Caesar Burger Grilled chicken breast, bacon, cos lettuce w’ Caesar dressing ...... $19 

Tandoori Chicken Wrap Avocado, onion chutney, lettuce & aioli ...................................... $19 

Classic Burger Shaved Champagne ham, Roma tomatoes, cheese & lettuce ..................... $17 

Grande Burger Chicken, bacon, cheese, avocado, onion, lettuce, tomato & aioli .............. $22 

BLT Grilled bacon rashers, Roma tomatoes & mixed lettuce on a sundried tomato mayo...... $19 

Lamb Wrap Moroccan roast lamb, roasted capsicum, fetta, lettuce .................................. $19 
 & Tzatziki (cucumber yoghurt) 

Wagyu Burger Wagyu beef, onion chutney, avocado, aioli, rocket & cheese .................... $22 

Steak Burger (150g) Grass fed Angus rib fillet w’ caramelised onion, .............................. $22 
tomato, mushroom,  lettuce, beetroot, aioli & BBQ sauce 
Salmon De Pisa Tasmanian smoked salmon, avocado, capers & onion w' Caesar dressing ... $21 
Veggie Burger Sweet potato, spinach, mushroom, grilled zucchini, ................................. $19 
caramelised onion & aioli

(Available Lunch Only). 
On Turkish Bread / Sourdough Bread or Wraps.   
EXTRAS: w’ Chips $3  w’ Sweet Potato Chips $4

Chips w’ aioli .................................................................................................................. $11 

Marinated Kalamata Olives ............................................................................................ $14 

Rosemary & Garlic Roasted Potatoes ............................................................................. $11 

Side Greens Broccolini, spinach, snow peas & green beans in olive oil ............................ $15 

Side Serve of Bread ........................................................................................................ $4 

Sweet Potato Chips w’ aioli ............................................................................................ $14 

EXTRA SIDES
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BREAD
Garlic Focaccia Italian style garlic bread w’ mozzarella,  ............................................. $7 .............. $13           
basil & garlic olive oil 
Pizza Bread Freshly baked w’ parsley, garlic & homemade chilli oil ............................ $7 .............. $14
Rosemary & Garlic Pizza Bread ................................................................................... $7 .............. $14
Anchovie Bread w’ garlic pesto oil, roast capsicum,  ................................................... $9 .............. $16 
Roma tomatoes & oregano
Olive Bread Freshly baked bread w’ olive & sundried tomato .....................................  $9 .............. $16
tapenade topped  w’ bocconcini
Tomato Bruschetta (4) Roma tomatoes, basil, garlic & olive oil on toasted ciabatta bread ............. $14
Prawn Bruschetta (2)  w' avocado, cherry tomatoes, fetta, pesto oregano &  ....................................$18 
red onion on sourdough
Dips & Bread Sourdough sliced bread w’ rustic tapenade, balsamic and virgin olive oil ................ $14
Baked Haloumi Flat Bread w’ nigella seeds & garlic butter ............................................................ $12  
Rustic Flatbread Filled w’ prosciutto, spinach, mozzarella & pesto ................................................ $16
Cheesy Calzone Mozzarella, cheddar cheese, fresh herbs & garlic oil .......................... $20 ............ $24
Spinach & Cheese Calzone Spinach, tomato, tasty cheese, mozzarella & parmesan... $22 ............ $26
Eggplant Calzone Shallow fried eggplant & caramalised onion w' tomato sauce,  ..... $22 ............ $26 
basil and cheese
 Classic Calzone Chorizo sausage, potato, caramelised onion, ..................................... $22 ............ $26 
tomato,  herbs & mozzarella 
Tandoori Calzone Tandoori chicken, onion chutney & mozzarella   .............................. $23 ............ $29 
served w’ cucumber yoghurt
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SOMETHING LIGHT
Salt & Pepper Calamari Lightly tossed in flour,  shallow fried & served ....................... $22 ............ $29 
w’ mixed lettuce & aioli 
Meatballs (5) Veal & pork meatballs in Napoli sauce ...................................................................... $15

Arancini Rice Balls Pumpkin rice balls deep fried & served w’ fresh Napoli sauce ...(4) $18 ....... (6) $24

Garlic Prawns (1) Cooked in olive oil, garlic, cracked pepper & Italian parsley   ....... $28 ........$34 
w’ Italian bread or (2) in a creamy garlic sauce on a bed of rice

Antipasto Platter Cured Italian meats, a selection of cheeses, grilled eggplant,  .......................... $34 

Cheese Platter Camembert, blue cheese, provolone, peppered pecorino,  .................................... $36 

Creamy Mushroom Soup Served w’ crusty bread. .......................................................................... $13 
Tuscan 3-Bean Soup Carrots, celery, spinach, chickpeas, cannellini beans  ................................... $13 
 & broad beans in a light tomato broth served w’ bread
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SALADS

Super Salad Quinoa, avocado, soft fetta, beetroot, carrot, pumpkin seeds ................................... $22 
& mixed leaves w’ citrus avocado dressing & cucumber yoghurt 
Amalfi Warm Salad Marinated eye fillet tenderloins w’ pumpkin, beetroot,  ................................. $28 
capsicum, potato, snow peas & chickpeas drizzled w’ Italian dressing
Mediterranean Salad Paprika chicken, roast pumpkin, spinach,  roast capsicum &  ....................... $26 
sundried tomato on grilled Turkish bread, drizzled w’ aioli
Moroccan Lamb Salad Moroccan pulled lamb, roast sweet potato, almond slivers,  ...................... $28 
chickpeas & spinach in cous cous, drizzled w’ cucumber yoghurt
Rustic Chicken Salad  Marinated tender chicken breast, grilled halloumi, ..................................... $25 
almond slivers, snow peas and Avocado on cress and quinoa salad, drizzled with  
orange citrus dressing
Roman Salad Fresh spinach, rocket, avocado, pumpkin,  ............................................................... $24 
roasted pine nuts , balsamic dressing & crispy pancetta
Italian Salad Mixed lettuce, sundried tomatoes, olives, cucumber,   ............................................... $22 
salad onion, artichokes & capers w’ a balsamic olive oil dressing 
Greek Salad Roma tomatoes, Kalamata olives, fetta cheese, salad onion,   .................................... $22 
cucumber, cos lettuce, capsicum, oregano & lemon vinaigrette 
Caesar Salad Lettuce, bacon, croutons, egg, parmesan w’ caesar dressing ................................... $24
Side Salad Mixed lettuce, capsicum, tomato, cucumber, salad onion  & lemon vinaigrette ............ $14 
Rocket Salad Served with peppered pecorino & balsamic dressing ............................................... $11

EXTRAS (Anchovies $2,  Chicken $4,  Smoked Salmon Pieces $5, Prawns (4) $6, Calamari $5).

Gluten-free Pasta (penne) available on request (extra $4).  
EXTRAS: Vegetables $3, Meat $4, Prawns $6. (Chilli optional).

PASTAS
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Spaghetti Serafino Italian sausage, prawns, brocollini, mushrooms,  ................ $28 ........$34 
cherry tomatoes and Spanish onion in garlic & olive oil sauce

Spaghetti Puttanesca Olives, anchovies, capers, garlic & basil in Napoli sauce  .. $24 .........$30 
Spaghetti Anchovies Anchovies, cherry tomatoes, parmesan, caramelised ....... $23 ........ $29 
onions & fresh garlic in virgin olive oil & parsley (Optional grilled Barramundi $8) 
Spaghetti Amatriciana Bacon, onion, basil & garlic in a  .................................... $25 ........$31  

   
  

Tortellini Trevi Champagne ham, snow peas, spinach ........................................ $28 ........$34
& sundried tomatoes in a creamy garlic sa¢ron sauce

Spaghetti Bolognese Traditional meat sauce w’ herbs & tomato ....................... $22 ........$28

Spaghetti Carbonara Bacon, egg and garlic in a creamy cheese sauce .............. $25 .........$31
Spaghetti Caterina Pumpkin, mushrooms, ricotta, spinach, semi-dried  ............ $25  ........$31  
tomatoes  & red onion w’ pesto oil 
Spaghetti Luigi Prawns, scallops, bacon, tomato, red onion, fresh garlic & olive oil .. $32 ........$38 
Spaghetti Marinara Prawns, scallops, calamari, mussels & fish w’ a choice ........ $32 ........$38
 of sauce, (Classic Tomato, Creamy Tomato, Creamy Garlic or Garlic & Olive Oil)
Spaghetti Prawns Prawns in a creamy garlic sauce ............................................ $32 ........$38 
Spaghetti San Remo Prawns, chicken, snow peas, red onion,  ........................... $32 ........$38 
capsicum  & spinach in a creamy Cajun sauce

Spaghetti Sorrento Pancetta, mushroom, spinach,  ........................................... $30 ........$36 
Roma tomatoes & caramelised onion w’ a choice of sauce  
(Basil & Chilli Sauce or Cream Cheese Sauce)

Spaghetti Pompeii W’ Crispy Pork Belly, prawns & zuchini in a light tomato sauce..$28 ........$34

(Creamy cheese or creamy tomato sauce)
Spaghetti Leonardo W’ pulled Beef, mushrooms, roast garlic, caramalised onion  ...$25 ........$31

Tortellini Thumbelina Bacon, mushroom and onion in a creamy cheese sauce .. $28 ........$34

Tortellini Lorenzo Chicken, chorizo, bacon, capsicum ........................................ $28 ........$34 
& caramelised onion  in a creamy tomato sauce

Fettuccine Alfredo Chicken, ham, mushroom, onion & garlic in a creamy 
cheese sauce 

 ................. $25  ........$31

Fettuccine Pollo Bello Chicken, mushroom & basil in a creamy tomato sauce ... $25  ........$31

Fettuccine Amore Chicken breast strips & spinach  ............................................ $25  ........$31  
in a creamy sundried  tomato sauce 
Fettuccine Ravello Chicken, prawns, chorizo, capsicum, red onion   ................... $32 ........$38 
& spinach flamed w’ brandy & finished in a creamy cheese sauce 
Fettuccine Florence Prawns, chicken, avocado, sundried tomatoes,  ................. $32 ........$38 
onion & spinach in a creamy paprika sauce
Fettuccine Monaco Scallops, prawns & salmon in a creamy dill sauce ................ $32 ........$38 
Fettuccine Royal Fresh green prawns sautéed w’ bacon, fresh basil,
mushrooms & onion in a creamy tomato sauce ...................................................... $32 ........$38 
Fettuccine Riviera Pan-seared garlic prawns, chorizo sausage,  
snow peas  & sundried tomatoes in a creamy pink sauce ........................................ $32 ........$38
Fettuccine Salmon Salmon sealed in garlic butter w’ onion,   
diced tomato & snow peas in a creamy tomato sauce ............................................ $28 ........$34 
Fettuccine Santa Maria Pumpkin, bacon, semi-dried tomatoes,  ....................... $25  ........$31  
fetta,  onions & spinach in a creamy cheese sauce
Penne Rosa Slow cooked pulled lamb in a rich velvety sauce .............................. $25  ........$31

Penne Positano Grilled zucchini, capsicum, mushroom, spinach ........................ $25 .........$31  
& red onion w’ (creamy tomato or creamy red pesto sauce)
Penne Ragu Veal, chicken, pork & beef in a rich velvety meat sauce ................... $25  ........$31  
Penne Pesto Basil, pine nuts & garlic in a creamy cheese sauce .......................... $21 .........$27
(Extras: Chicken $4, Prawns $6, Scallops $7)

Penne Alla Vodka Bacon, pepperoni & onion in a creamy  .................................. $25  ........$31  
tomato & vodka sauce

Penne Polpette Pork & veal meatballs in a Napolitana sauce .............................. $25  ........$31

Penne Palermo Eggplant, pepperoni, capsicum, olives, onion,  .......................... $25........ $31  
basil & chilli  in a tomato sauce 
Gnocchi w’ your choice of sauce. ......................................................................... $25  ........$31  
(1. Sage Butter,  2. Salmon & Avocado Cream Sauce,   3. Napolitana,  
4. Bolognese,  5. Pesto,  6. Creamy Blue Cheese & White Wine Sauce,   
7. Roast Pumpkin & Macadamia Nuts in a Creamy Pesto Sauce) 
Cannelloni w’  cream, tomato & mozzarella ......................................................... $25 ........ $31  
(Chicken & Veal or Spinach & Ricotta) 
Lasagna Baked the traditional way w’ bolognese, fresh pasta sheets,   ................. $22 ........ $30 
mozzarella & Béchamel sauce

(Napoli sauce or creamy tomato sauce)

TRADITIONAL RUSTIC PIZZA

Hawaiian Ham, mozzarella cheese & pineapple .....................................................$20 .......$30

Rustic Deluxe Ham, bacon, pepperoni, mushroom, onion, capsicum,  ...................$24 .......$34 
 Kalamata olives, pineapple, herbs & mozzarella cheese drizzled w’ garlic oil

Italian Job Chicken breast, bacon, capsicum, onion, olives, pineapple,  ................$24 .......$34 
herbs and mozzarella on tomato base drizzled with garlic oil. 

Capricosa Leg ham, mushrooms, olives, anchovies,  ..............................................$22 .......$32 
onion & mozzarella  on a tomato base drizzled w’ garlic oil 
Vesuvius Pepperoni, mozzarella cheese & tomato sauce drizzled w’ garlic oil .......$22 .......$32
Da Vinci Pepperoni, mushrooms, olives, chilli, garlic oil & basil .............................$22 .......$32

Vegetarian Eggplant, roast capsicum, spinach, mushrooms   .................................$24 .......$34 
& fetta cheese drizzled w’ pesto
Margherita Mozzarella, basil, garlic oil, bocconcini & oregano  .............................. $20 .......$30 
Napolitana Olives, anchovies, Italian herbs, garlic oil & mozzarella.  .....................$20 .......$30 
(Optional w’ Prawns & Calamari $6)
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23cm 33cm

Gluten-free pizza (25cm) available on request (extra $4).   
EXTRAS: Vegetables $3, Meat $4, Prawns $6,  

1/2 & 1/2 $3 (Large Pizzas Only).

 

 

 

 

 

 

 

Monte Cresto Chicken, speck (bacon), red onion, mozarella on tomato base ....... $25  ....... $35
drizzled w' sweet chilli aioli

Tropicana Chicken, ham, pineapple & cheese w’ BBQ sauce ................................. $25 ....... $35
Mafia Mania Prosciutto ham, avocado, prawns, mozzarella & fresh chilli .............. $26 ....... $36

Pollo Pesto Tender chicken, crispy bacon, Roma tomatoes, red onions  ............... $26....... $36
 & mozzarella drizzled w’ pesto
Gandhi Tandoori chicken w’ spinach, pineapple, capsicum & red onion ................. $26....... $36
Picasso Camembert, chicken, prawns, spinach, sundried tomato & avocado ................$27 .........$37

Phuket Plunder Satay sauce, mushrooms, tender chicken breast   ........................ $25 ....... $35 
& sesame seeds
Trimbole Bacon, egg, pepperoni, pineapple, red onion & BBQ sauce .................... $26 ..... $36

The Godfather Bolognese sauce, meatballs, pepperoni, bacon, onion,  ............... $26  .....$36
Roma tomatoes & mozzarella cheese
De Niro Chorizo sausage, pumpkin, spinach, fetta, Moroccan spice & garlic .......... $26 ....... $36

Soprano Chorizo sausage, tender chicken, capsicum, red onion  ........................... $26 ..... $36
 & mozzarella cheese

Pavarotti Pepperoni, fetta, olives, chilli on a semi-dried tomato .......................... $26 ..... $36
 & basil, olive tapenade
Bocelli Pepperoni, prawns, avocado & Tabasco sauce w’ lemon & basil ................. $27........ $37

Underbelly Meatballs, chicken, chorizo, bacon, pepperoni & ham   ....................... $26 ....... $36
w’ BBQ sauce & mozzarella

Marco Polo Moroccan roast lamb, fetta, roast capsicum,  ..................................... $26........ $36 
fresh spinach,  red onion, aioli & Mozzarella

Al Capone Eggplant, roast capsicum, prosciutto, bocconcini,   .............................. $26 ..... $36
oregano, pepperoni & Mozzarella
Joe’s Slow cooked pork belly, caramelised onion, kipfler potatoes ....................... $26....... $36
drizzled with smoky BBQ base & Mozzarella

Thai Prawn Mariinated prawns, shallots, semi dried tomatoes, coriander, ............ $26....... $36
capsicum & mozzarella on fresh tomato sauce

Donatello Roast pumpkin, spinach, sundried tomatoes,  ...................................... $26 ..... $36
fetta, pinenuts,  red onion & Moroccan spices

Mona Lisa (Salad pizza) prosciutto, bocconcini & Kalamata olives,  ...................... $28 ....... $38 

garnished w’ rocket, shaved parmesan & drizzled w’ olive oil

Casanova (Salad pizza) smoked Tasmanian salmon, salad onions,  ...................... $28 ....... $38 

capers, spinach & mozzarella cheese drizzled w’ aioli

Michelangelo Prawns, chicken, chorizo, olives, capsicum & semi-dried tomatoes  ..... $27........ $37 
w’ mozzarella on a tomato base 
Sophia’s Surf & Turf Prawns, bacon, smoked oysters,  ........................................ $27 ....... $37 

mushroom,  basil & garlic oil
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GOURMET PIZZA

TRADITIONAL RUSTIC PIZZA

 

 

 
23cm 33cm

  
 

1/2 & 1/2 $3 (Large Pizzas Only).

 

 

 

 

 

 

 

   


