
Marinated Green Sicilian Olives

Focaccia

Burrata

White Anchovies w Lemon Oil

Garlic Bread

Pork & Fennel Salami 

Prosciutto

Cacio e Pepe Arancini with White Pepper Mayo & Parmesan

Fried Chicken w Carolina Sauce & Pickles

PASTA
Fusilli & Vodka Sauce   Add Burrata + $11

Truffle Macaroni & Cheese

$8

$10

$11

$12

$13

$15

$15

$15

$16

$27

$25

VEG

VEG

SIDES
Truffle Fries 

Rocket Salad w Parmesan, Balsamic & Pine Nuts 

Caprese Salad w Burrata, Mixed Tomatoes, Strawberries,
Balsamic & Basil

$12

$14

$24

VEG

GF VEG

GF VEG

START WITH A SPRITZ
Aperitivo Spritz | Fresh Orange

Hugo Spritz | Fresh Mint

Limoncello Spritz | Fresh Lemon

OR A BIRRA
Pocket Pizza Draught (AUS)

Birra Moretti  (ITALY)

$18

$9

$11

GF, VEG

VE

VEG

AV, VEG

VEG

GF

VEG Vegetarian VE Vegan AV Available Vegan GF Gluten Free

Our menu’s contain allergens and are prepared in kitchens that handle nuts, shellfish, gluten and eggs, 
whilst all reasonable efforts are taken to accomodate our guest’s dietary requirements, we cannot 
guarantee that our food will be allergen free.  Our menu is designed to be shared, as such, food will 

arrive in a ‘free flowing’ fashion. Sharing is strongly recommended. Alterations are respectfully declined 
A 10% Surcharge will apply on Sundays and 15% surcharge will apply on public holidays. We appreciate 

your understanding.

ANTIPASTO



Margherita
Buffalo Mozzarella, Basil, Fior Di Latte, Tomato Base
Add Vodka Sauce Base

Funghitown
Mushroom Base, Thyme, Field Mushrooms, Fior Di Latte, Fried Kale
Dried Ricotta, Truffle

PARMAAA! Just Killed A Man
Eggplant, Bread Crumb, Parmesan, Fior Di Latte, Pesto & Ricotta

Cheesus Christ
Confit Garlic Cream Base, Ricotta, Gorgonzola, Fior Di Latte, Buffalo Mozzarella, 
Caramelised Onions, Thyme

Prosciutto of Happiness
Tomato Base, Prosciutto, Garlic, Oregano, Rocket, Buffalo Mozzarella, Parmesan

Gordon Hamsey 
Tomato Base, Fior Di Latte, Spanish Onion, Jalapenos, Leg Ham, Pineapple 

Dr Pepper
Tomato Base, Double Pepperoni, Fior Di Latte, Parmesan

Return of The Mac
All Beef Mince, Special Sauce, Lettuce, American Cheese, Pickles, Onions, 
Sesame Seeds 

Netflix & Chilli 
Tomato Base, Fior Di Latte, Ndjua, Ricotta, Salami, Chilli Flakes, Honey

Prawnographic
Tomato Base, Prawns, Capers, Rocket, Buffalo Mozzarella, Lemon Oil

VEG Vegetarian VE Vegan AV Available Vegan GF Gluten Free

Our menu’s contain allergens and are prepared in kitchens that handle nuts, shellfish, gluten and eggs, 
whilst all reasonable efforts are taken to accomodate our guest’s dietary requirements, we cannot 
guarantee that our food will be allergen free.  Our menu is designed to be shared, as such, food will 

arrive in a ‘free flowing’ fashion. Sharing is strongly recommended. Alterations are respectfully declined 
A 10% Surcharge will apply on Sundays and 15% surcharge will apply on public holidays. We appreciate 

your understanding.

PIZZA
VEG, AV $24

$4

VEG, AV $28

VEG, AV

VEG

$28

$27

$28

$28

$28

$29

$29

$30

ADD ONS
GF Base $4 | Vegan Cheese $3 

CRUST SAUCE
Ranch $2 | Vodka Sauce $5 | Marinara Sauce $3



From Sunday Pinot Gris (Skin Contact) | Murray Darling

Paloncino Prosecco | Murray Darling

M.M.M Chardonnay | Orange, NSW

Johnny Blanco Sauvignon Blanc | Adelaide Hills

Maker Master Merchant Rosè | Hunter Valley, NSW

Marquis Rosè | Provence, FRA

Express Wine Makers Drinking Wine (Chilled Red) | Great Southern

Altina Non-Alc Sauvignon Blanc 0%

Altina Non-Alc Rosè 0% ABV

Lucky’s Syrah | Orange

Mandi Sangiovese | Mildura

Azurescenes Pinot Noir | Murray Darling

Minetta DOC Barbera, Monferrato, ITA

‘Un Mundo Chiquito’ Malbec | Mendoza, Argentina

Il Cativo Montepulciano | Limestone Coast, SA

Little Reddie Bootleg Red: Grenache/Mourvèdre | Nagambie Lakes VIC

Altina Non-Alc Shiraz 0% ABV

Tap

Pocket Pizza Draught | AUS

Birra Moretti | ITA

Bottles & Cans

Hiatus Pacific Ale 0% | AUS

Heaps Normal XPA 0% | AUS

Yulli’s Mandarin IPA | AUS

Peroni Red | ITA

Ichnussa | ITA

Brooklyn Lager | USA

WINE
Chilled Wines

$58

$59

$62

$58

$62

$72

$72

$45

$45

$58

$63

$63

$69

$65

$70

$64

$45

$9

$11

$8

$8.5

$12

$10

$11

$10

$12

$12

$13

$13

$15

$12

$13

$13

$14.5

ROSSO

BIRRA

SPRITZ
Aperitivo | Aperol, Soda, Prosecco, Fresh Orange

Limoncello | Small Batch Limoncello, Soda, Prosecco, Fresh Lemon

Hugo | Italian Elderflower, Soda, Prosecco, Mint

$18

$18

$18



COCKTAILS & MIXED DRINKS
Aperitivo & Juice | Campari, Fresh OJ

Whiskey & Fresh Apple

Crodino 0% Italian Aperitivo Spritz

Torino Highball | Cocchi Rosa, Mando-cello, Tonic, Peach Bitters

Limon-ade | Gin, Limoncello, Fresh Lemon, Thyme, Soda, Fiorente

Good Time Espresso | Coffee Liqueur, Barrel One Espresso, White Cocoa Liqueur,
Amaro Averna

Negroni | Sweet Vermouth, Gin, Campari

Yuzu-Groni | Yuzu Vermouth, Imbroglio Aperitif, Gin, Mint

Paper Plane | Rye Whiskey, Select Aperitivo, Amaro Nonino, Fresh Lemon

NON-ALCOHOLIC
San Pellegrino Cans: Blood Orange, Limonata (Lemon)

San Pellegrino Sparkling Water 1L

Fresh Apple Juice

Fresh Orange Juice

DESSERT
Affogato
Vanilla Bean Ice Cream, Barrel One Espresso Coffee, Frangellico

Banoffee Pie
Salted Caramel, Biscuit, Cream, Ice Cream, Banana

Tiramisu 
Mascarpone, Barrel One Espresso, Lady Finger

Lemon Sorbet

Everything else 

Soft Drink

Beer, Wine & Spritz 

$12

$12

$12

$14

$15

$18

$18

$19

$21

$6

$10

$8

$8

Crodino Italian Spritz 0%

Hiatus Pacific Ale Beer 0% 

Heaps Normal XPA 0% 

Altina Plum Rosè 0%

Altina Shiraz 0% 

Altina Sauvignon Blanc 0% 

$12

$8

$8.50

$45

$45

$45

$14

$14

$15

$12VE


