
ROSSO
Margherita 22

Mozzarella, basil, parmesan

Prosciutto 28
Fior di latte, wild rocket, prosciutto, shaved parmesan

Diavola 27
Fior di latte, spicy salami, olives, chili honey

Capricciosa 26
Fior di latte, shaved leg ham, artichoke, mushroom, black olives, basil 

Hawaiiana 23
Fior di latte, shaved leg ham, caramelized pineapple

Italian Meat Lovers 29
Mozzarella, Italian pork sausage, salami, leg ham

BIANCA
Napoli 24

Fior di latte, provolone, broccolini leaf, pork & fennel sausage

Truffle Mushroom 28
Fior di latte, roasted field mushrooms, truffle, pecorino, thyme

Mortadella 32
Fior di latte, shaved mortadella, pistachio, burrata ball

Gamberi 29
Fior di latte, marinated prawns, roasted zucchini, cherry tomato, parsley, chilli, garlic oil

CALZONES
Calzone Hot Box 22

Spicy salami, shaved leg ham, chilli, fior di latte

OUR PIZZA DOUGH IS FERMENTED FOR 48 HOURS

Panzanella Salad 	 13
Heirloom tomatoes, pickled onion, basil, crunchy focaccia, 
balsamic, olive oil

Insalata Verde LG	 12
Butter and Iceberg lettuce, rocket, herbs, house vinaigrette 

Fries 	 10
Rosemary salt, aioli

Tiramisu 	 16
Espresso, mascarpone, liqueur

Cannoli	 12
Sweetened Ricotta with lemon zest

Cannoli Biscoff	 12
Rich Biscoff cream

Warmed Olives LG	 7
Orange, thyme, chili	

Basket of House-made Focaccia 	 10
Oregano, lemon & garlic

Mozza Mozza Puff Bread 	 12
Rosemary salt, olive oil

Garlic Cheese Pizza Bread 	 16
Fior di latte, garlic	

Arancini Balls 	 14
Braised greens, provolone, aioli

Mozza Mozza-rella Sticks 	 14
Fried mozzarella sticks, marinara sauce

Caprese Salad LG	 19
Heirloom tomatoes, stracciatella, fresh basil, EVOO

Burrata LG	 22
Green pea & pine nut pesto

Calamari Fritti 	 19
Crispy calamari, basil leaves, zucchini, aioli

House Meatballs 	 18
Slow cooked pork meatballs, passata, parmesan

Rigatoni Alla Vodka   	 25
Tomato sugo, vodka, fresh basil 
Add stracciatella +$5

Truffled Mushroom Gnocchi in a Pizza Bowl   	 29
Mixed mushrooms, cream sauce, tartufo, pancetta	

Green Pea Orecchiette 	 28
Pea pesto, stracciatella, walnut, pea tendril 

Cacio e Pepe Tableside 	 29
Bucatini, black pepper, pecorino 

Spaghetti Meatballs 	 28
Pork meatballs, passata, parmesan

Lamb Ragu Rigatoni	 31
Braised lamb ragu, garden peas, tomato sugo

Prawn Casarecce	 32
Prawns, garlic, lemon, toasted bread crumbs

Crab Spaghetti 	 34
Crab, chilli, garlic, tomato sugo

Gluten free pasta 3

 Vegetarian    Vegan  LG  Gluten Free   Dairy Free | Whilst we take all care to prepare our meals, due to the nature of our kitchen, we cannot 100% guarantee that any dish made is 100% free of gluten or allergens. A 15% surcharge applies on public holdays. Credit card payments incur a prcoessing fee.

Gluten free base 4 | Add plant based cheese 5 | Add burrata ball 12 | Add prosciutto 8

Nutella Pizza Bites 	 12
Deep fried pizza bits, Nutella dip

Blood Orange Gelato LG	 10
Crispy meringue

Affogato	 10
Add your favorite liqueur  8


