
Breakfast

HOUSE BLEND GRANOLA (GF, VO, DFO)

w/ greek yoghurt, poached pear + rhubarb compote & a side of

milk 

QUINOA + ALMOND PORRIDGE (GF, V) 

w/ poached pear, prunes, sunflower seed crumble + soy milk 

PIGEON WHOLE SOURDOUGH / FRUIT TOAST (GFO)

w/ vegemite, honey, CWA jams, peanut butter or nutella

EGGS HOW YOU LIKE ‘EM (DFO, GFO)

on pigeon whole sourdough toast

BACON, CHEESE + KIMCHI BUTTY

w/ fries and ketchup (add fried egg +3.5)

SARDINES ON TOAST (GFO)

tin of CUCA premium sardines in tomato 

w/ leafy salad + pigeon whole sourdough

FETA + AVOCADO SMASH (GFO)

on pigeon whole sourdough w/ cherry tomato

& pickled onion salsa (add poached egg +3)
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extra toast / extra egg

straight up bakers’ gluten free bread

chilli jam / tomato chutney

spinach / hollandaise / grilled tomato

NUTELLA FRENCH TOAST

w/ grilled banana & maple syrup

(add bacon +6 / add sausages +6)

EGGS BENEDICT (GFO)

on pigeon whole sourdough w/ two poached eggs, 

shaved ham + burnt butter hollandaise

POTATO RÖSTI (GF)

w/ two poached eggs, roasted pumpkin, burnt butter hollandaise

& spiced pepitas

CHINESE FRIED CHILLI OMELETTE (GF, DF)

on rice, w/ oyster sauce, fried shallots, chilli jam +

spring onion

SCRAMBLED SILKEN TOFU (V, GFO)

w/ sautéed asian mushroom medley & house kimchi on

pigeon whole sourdough

HUEVOS RANCHEROS (VO, GFO, DFO)

eggs baked in red bean, chipotle sauce w/ grilled cheese

+ feta & avocado smash & a side of pigeon whole sourdough
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7AM – 1.30PM

SIDES
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fried rösti / avocado + feta smash / halloumi

mushrooms w/ toasted crumbs + salsa verde

pork chipolatas (x2) / slices of ziggy’s bacon (x2) / chorizo (x2)
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Sourdough pizza bases handmade daily w/ organic white + wholemeal spelt flours

All pizzas are drizzled with garlic oil (unless requested otherwise)

Pizzas can be made on GF bases (+ $2) 

Pizza marked VO can be made vegan (+ $3)

LARGE FROMAGE

mozzarella, parmesan, spring onion, provolone

NAPOLETANA

tomato, mozzarela, anchovies, capers, black olives, oregano, basil 

FONDUTA

fondue sauce, ham, mozzarela, fried potato rösti, 

provolone, basil, parmesan 

FIELD OF DREAMS BIANCO (VO)

zucchini, eggplant, red capsicum, black olive, basil, mozzarela

ENZO BIANCO

broccolini, mushroom, hot salami, mozzarella, basil, parmesan

MARGHERITA (VO)

tomato, mozzarella, basil, parmesan 

PROSCIUTTO

tomato, mozzarella, prosciutto, rocket salad, basil, parmesan 

BOB BROWN (VO)

garlic oil, broccolini, kale, green olives, provolone, 

mozzarella, chilli

EGGPLANT SICILIANA

eggplant, tomato, basil, mozzarella, salami, 

whipped ricotta, parmesan

FUN GUY (VO)

huon valley honey brown + enoki mushrooms, 

truffle oil, mozzarella, spring onions, parmesan

NERANO  

zucchini cream, zucchini, pancetta, mozzarella, mint, parmesan

PEPPERONI

tomato, salami, spicy nduja sauce, mozzarella, basil, parmesan 

GONZO

huon valley brown mushrooms, provolone,

mozarella, basil, prosciutto, parmesan 

CAPRICCIOSA

tomato, mozzarella, mushroom, ham, salami, 

black olives, basil, parmesan 
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12:00PM – LATE PIZZA
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Lunch/Dinner + Pizza
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WARMED MIXED OLIVES (VO, GFO)

w/ parmesan, chilli + rosemary, served w/ sourdough 

SHOESTRING FRIES (V, GF)

sea salt or chicken salt, w/ tomato ketchup

(add kewpie mayo + .50)

GARLIC BREAD (VO, GFO)

pigeon whole sourdough garlic & parmesan bread ends

SOUP OF THE DAY (VO)

w/ buttered sourdough 

CHICKEN PARMI

napoli, mozzarella + parmesan on shoestring fries 

ITALIAN MEATBALLS

with either tomato sugo or spicy nduja sauce, covered w/

mozzarella, provolone + parmesan & a side of sourdough 

KARAAGE (GF)

japanese fried chicken w/ togarashi seasoning, pickles +

mayo 

HOUSE NACHOS (VO, GF)

red bean chipotle sauce, mozzarella, avocado + chilli

DARK DAYS GADO GADO (GF, V)

roasted root veg and tofu w/ spiced peanut sauce 

(add egg +3)

PUMPKIN LASAGNE (GF, V)

W/ tomato, capers + olives 

RIGATONI BOLOGNESE

blasted in the pizza oven 

BABY COS SIDE SALAD (GF, VO)

W/ green goddess dressing 

GELATO






 DARK CHOCOLATE

 BERRY FRO -YO 

(V,GF)

$8


