
Teddy’s Brie 
French brie, wi ld berries compote, hot honey (nf,v)                                                     $22

Buffalo Margheritta 
Pomodoro, buffalo mozzarel la, fresh basi l ,  extra virgin ol ive oi l ,  parmesan ( vg,veo)      $24

Funghi 
Pomodoro, f ior de latte,garl ic, rosemary, assorted mushrooms, fresh parsley, parmesan,
ol ive oi l  (vg,veo,)                                                                                                     $24

Don Potato 
Garl ic rosemary, f ior di latte, seasoned potatoes, rosemary,parmesan sea salt (v,veo)    $24

Pepperoni 
Pomodoro, f ior de latte, oregano (nf)                                                                         $25

Rocket Prosciutto 
Pomodoro, f ior de latte, spanish onion, extra virgin ol ive oi l ,  parmesan, wild aragulla and
balsamic glaze (nf)                                                                                                   $26

Diavola 
Pomodoro, f ior de latte, peperoni, jalapenos, chi l l i  f lakes, oregano, hot honey (nf,gfo)   $27

La Carne 
Pomodoro, f ior de latte, peperoni, prosciutto, sopressa salami, oregano (nf)                 $28

Nutella, 
Marshmallow, fresh berries, mint, icing sugar (v)                                                         $18

 (Dietries : v : vegetarian, veo : vegan option , ,gfo : gluten free option , nf: nut free, df: dairy free)

PizzaPizza

Add on 
+ burrata $9
+ prosciutto $6
+ gluten free base $5 
+ hot honey $3
                                   

Thursday - Friday 5pm -9pm 
Saturday 5pm-9:30pm

Hand stretched sourdough, stone baked, napolitana style pizza



Thursday - Friday 5pm -9pm 
Saturday 5pm-9:30pm

Marinated olives 
Mixed ol ives marinated with garl ic thyme(nf,df,ve,gf) $8

Cheese board 
Lavosh, grissini,  pickles, quince (nf,v) $30

Mafra-cloth aged cheddar 
Tasmanian double cream brie 
Tarago River shadow of blue 

Meat board 
Lavosh, grissini,  pickles, quince (df,nf) $32

Prosciutto
Salami sopressa 
Salami f inocchiata 

Mix cheese and meat board 
Select any 3 choices from cheese or meat (nf) $32
lavosh, grissini,  pickles, quince

 (Dietries : v : vegetarian, veo : vegan option , ,gfo : gluten free option , nf: nut free, df: dairy free)

aNTIPASTIaNTIPASTI

Garlic bread 
Garl ic rosemary, herbed butter, parmesan, parsley (v,veo,nf) $14

Rocket & Parmesan 
Wild aragula, spanish onion, salt & pepper, grated parmesan, balsamic vinaigrette (nf,gf,v)
$16 

Heirloom Tomatoes 
Capresse burrata, fresh basi l ,  salt  & pepper, vinocotto dressing (v,nf,gf) $24

Add on

+prosciutto $6 
+burrata$9

Sides & SaladsSides & Salads

(Available unti l  midnight)

PizzaPizza



PIZZAPIZZA


