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C h e e s y  S m o k e d  G a r l i C
Slow Cooked Smoked Garlic,
Olive Oil, Mozzarella & Oregano

P E S T O  &  B A S I L
Fresh Pesto, Mozzarella &
Topped with Basil 

P L A I N  C H E E S E
Mozzarella & Fior Di Latte 

M a r g a r i t a
Tomato Base, Mozzarella,
Oregano, Basil 

A L L A  N O R M A
Tomato Base, Eggplant, 
Ricotta, Basil 

C a c i o  E  P e p e
Pecorino, Parmesan,
Fior Di Latte, Pepper, Truffle 

P i z z a  C o n  P a t a t e  
( P o t a t o  &  R o s e m a r y  
P i z z a )
Fontina cheese sauce base, 
thinly sliced sabago potatoes, 
rosemary, extra virgin olive 
oil, freshly shaved parmesan, 
pecorino & smoked sea salt

Q u a t t r o  S t a g i o n i
( F o u r  S e a s o n s  P i z z a )
Tomato base, mushrooms, 
artichoke, olives, shaved ham, 
fior di latte, mozzarella & Basil

F r u t t i  D i  M a r e
( S e a f o o d  P i z z a )
Tomato base, prawns, baby 
octopus, marinated mussels & 
calamari w’ roasted garlic, 
onions, mozzarella prawn 
bisque, lemon & chili flakes 

H a w a i i a n
Tomato Base, Shaved Leg 
Ham, Pineapple & Mozzarella

P e p p e r o n i
Tomato Base, Pepperoni
& Mozzarella 

S u p r e m e
Ground Beef, Pepperoni, Red Onion, 
Pineapple, Capsicum, Mushrooms & 
Olives 

S m o k e y  B B Q  C h i c k e n
House smoked chicken, mushrooms, 
capsicum, pickled red onion, smoked 
fior di latte,  mozzarella & BBQ Sauce

B B Q  M e a t  L o v e r s
House smoked brisket, 
smoked chicken, pulled pork 
& chorizo, roasted piquillo 
peppers, sweet hot smoked 
sambal & mozzarella

t R U F F L E S  M U S H R O O M  &  
T H R E E  C H E E S E
Truffled portobello 
mushroom ragu, fontina 
cheese sauce, mozzarella, 
pecorino &  thyme

M A C  &  C H E E S E
Calzone stuffed with mac & 
cheese, aged cheddar, bacon, 
mustard & thyme 

l i t t l e  m y k o n o s
Lamb calzone with tomato, 
mozzarella, oregano, 
pinenuts, fetta & olives

PIZZA
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( P o r t u g u e s e  T a r t  P i z z a )  
Vanilla & citrus-infused 
custard on pizza with 
pineapple, coconut & rum jam

N u t e l l a
Nutella Base, Icing Sugar 
& Fresh Strawberries

$ 2 1

$ 1 8
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Visitor prices listed. Member discounts apply
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