
P I Z Z A

K I D S

A N T I PA S T I

C H I L D R E N  U N D E R  1 3  Y E A R S  O N L Y

P A S T A    P A S T A    P A S T A

Y O U  C A N  P I C K  A N Y  P A S TA  F R O M  T H E  M E N U  A N D  M A K E  I T  G F  ( A D D  $ 5 )   

C O N T O R N I

Please advise your waiter of any food allergies as all ingredients may not be listed.

C I A O ! 
 

P I Z Z A

$ 1 4

  
 

$ 1 6

 

$ 1 6

 M A R I N AT E D  I TA L I A N  O L I V E S  ( D F ,  V G , G F )  ...........................................................

A R A N C I N I  ( V,  G FO ) .....................................................................................................
Flavour of the week

M E AT B A L L S  ................................................................................................................

C A P R E S E  P L AT E  ( G F ,  V )  ........................................................................................
Buffalo mozzarella, roma tomatoes, basil, caramelised onions
Add prosciutto +$5

A N T I P A S T O  R I V I E R A  ...............................................................................................
Selection of cured meats, focaccia bread, buffalo mozzarella, cheese of the day,

  (only cheese or only meats plate available)

 B U R R ATA   ......................................................................................................................
Served with prosciutto San Daniele & woodfired focaccia

P R O S C I U TT O  B R U S C H E TTA ......................................................................................
Stracciatella, pesto, ciabatta bread

....................................................................
Garlic oil and rosemary, salt
add prosciutto +5 | gluten free +$5 | add cheese + $5

$ 7

$ 1 4

$ 1 7

$ 1 7

$ 2 9

$ 1 8

$ 1 8

$ 13

P A S TA  O R  G N O C C H I  W I T H  N A P O L E TA N A  S A U C E  ...............................................

P A S TA  O R  G N O C C H I  W I T H  B E E F  R A G U  ................................................................

C H I C K E N  N U G G E T S  W I T H  F R I E S  ...........................................................................

K I D S  P I Z Z A  M A R G H E R I TA  | A D D  H A M  $ 2 ............................................................

 ..................................................................................

$ 1 2

$ 1 4

$ 1 4

$ 1 2

$ 8

  ............................................................................................

 

G N O C C H I  ................................................................................
Potato gnocchi, truffle, mushroom, walnuts

S P A G H E TT I  M E AT B A L L S  .......................................................................................
House-made beef & pork meatballs, napoletana sauce, parmigiano

..............................................................................
Prawns, cherry tomatoes, parmigiano, basil pesto

$ 2 5

$ 2 6

$ 2 6

$ 27

C R I S P Y  P R O S C I U TT O  S A L A D  ...............................................................................
Prosciutto, baby spinach, beetroot, walnuts, manchego, garlic oil

R O C K E T  ( V )  ..............................................................................................................
Pear, shaved parmesan, olive oil, balsamic glaze

S I M P L E  F R I E S .............................................................................................................
Aioli 

L O A D E D  F R I E S  .........................................................................................................
Your choice bolognese sauce, truffle, parmigiano or pesto

$ 1 6

$ 1 5

$ 9

$ 1 2

T I R A M I S U  ( V )  ...........................................................................................

N U T E L L A  P I Z Z A  .......................................................................................
Whipped cream

N U T E L L A  D O N U T S .....................................................................................

M A R G H E R I TA  

B U F FA L O  ( V )

D I A V O L A

V E G E TA R I A N A  ( V )

C A P R I C C I O S A

P R O S C I U TT O

S U P E R  T R U F F L E  2 . 0

P E S C AT O R A 

 

P O L P E TT E

P O R T U G U E S E

C A L Z O N E  I TA L I A N O

Tomato, fior di latte, basil

Tomato, fior di latte, double smoked ham, mushrooms, artichokes, olives

Fior di latte, provolone, gorgonzola, parmesan, spinach
add prosciutto + $4 

Fior di latte, provolone, prawns, roasted tomatoes, zucchini, garlic oil 

..........................................................

..............................................................................................................

.....................................................................................................................

....................................................................................................

............................................................................................................

..............................................................................................................

..............................................................................

......................................................................................................

...............................................................................................................

...........................................................................................................

................................................................................................................

...........................................................................................................

...............................................................................................

$21

$25

$25

$25

$27

$27

$26

$25

$27

$27

$26

$27

$26

.......

S P A G H E T T I  C A R B O N A R A  D I  N D U J A  ..................................................................
Egg, pancetta, pecorino, spicy nduja spread

$ 2 6

House-made beef & pork meatballs, napoletana sauce, parmigiano, toasted bread

G N O C C H I  B O L O G N E S E
Potato gnocchi, slow cooked beef Bolognese sauce, parmigiano

L I N G U I N E  P R A W N S  &  P E S T O

P I Z Z A  F R I T T A  ( V ) ....................................................................................................$ 1 8
Deep fried folded pizza, filled with tomato & fior di latte
add ham + $2  |  hot salami + $2 

M E A T  L O V E R S

F O U R  C H E E S E  ( V )

ADD BUFFALO MOZZARELLA + $4
ADD BURRATA CHEESE + $6

PICK A VEGETARIAN PIZZA FROM THE MENU AND MAKE IT VEGAN + $3
GLUTEN-FREE BASES ARE MADE IN HOUSE DAILY, MAKE ANY PIZZA GF + $5

 ....................................................................................................... $23R O M A N A
Tomato, fior di latte, anchioves, olives, oregano, garlic oil

olives, caramelised onion.

C A N N O L I  S I C I L I A N  ( V ) ........................................................................... $ 1 2
Ricotta, chocolate drops, crushed pistachios 

Tomato, fior di latte, zucchini, caramelised onion, cherry tomatoes, mushroom

 ........................................................................................................... $25N O R T H  
Fior di latte, gorgonzola, pancetta, walnuts, parmigiano

T R U F F L E

Folded pizza filled with fior di latte, mild salami, double smoked ham, 
parmigiano

Tomato, fior di latte, pancetta, chorizo, double smoked ham, salami

Tomato, fior di latte, prawns, chorizo, zucchini, garlic oil 

Tomato, fior di latte, house-made meatballs, parmigiano

Fior di latte, mushrooms, provolone, truffle paste

Tomato, fior di latte, prosciutto di parma, rocket, shaved parmigiano

Tomato, fior di latte, hot salami, olives, chilli

Tomato, fior di latte, cherry tomatoes, buffalo mozzarella, basil
 .....................................................................

Four cheese sauce
$ 2 6R A V I O L I  S P I N A C H  &  R I C O T T A  ( V )

A F F O G A T O  A L  C A F F E ...............................................................................$ 1 5

 .............................................................................. $26C A L Z O N E  C L A S S I C O
Folded pizza filled with fior di latte, tomato, double smoked ham, mushroom

W O O D F I R E D  P I Z Z A  B R E A D  ( V ,  V G O )

V... Vegetarian  |  VO... Vegetarian Option  |  VG... Vegan  |  VGO... Vegan Option
GF... Gluten-free  |  GFO... Gluten-free Option

ALL CREDIT CARDS 1.5% SURCHARGE | 10% SURCHARGE APPLIES TO PUBLIC HOLIDAYS

K I D S  G E L A T O  W I T H  C O O K I E S

House-made vanilla ice cream

Baileys or Amaro, with house-made vanilla ice cream

( V ,  V G O )

( V ,  V G O )

( V ,  V G O )

( V O )

( V O )

( V O )
House-made with cocoa and coffee 



V I N O  R O S S O

$ 1 0      $ 4 5

B E E R S

V I N O  B I A N C O

F R I Z Z A N T E  &  R O S A T O

N O N  A L C H O L I C
D R I N K S

*Please ask our friendly staff about available spirit options      

  .  

        

$ 4

$ 7

$ 5
$ 5
$ 6

W AY V I L L E  E S TAT E ,  C A RB E N E T  M E R L O T ........................................
SA

FA R N E S E  ‘ FA N T I N I ’ ,  S A N G I O V E S E  ................................................
Abruzzo, ITA

H A S E L G R O V E  ‘ H ’  S H I R A Z  ..............................................................
McLaren Vale, SA

J J  H A H N  ‘ H O M E S T E A D ’ ,  C A B E R N E T  S A U V I G N O N  ......................
Barossa Valley, SA

I N G R A M  R O A D  P I N O T  N O I R  ..........................................................
Yarra Valley, VIC

P A S Q U A  ‘ L E  C O L L E Z I O N I ’  P I N O T  G R I G I O  ....................................
Veneto, ITA

A  G R O W E R ’ S  T O U C H  C H A R D O N N AY  ..............................................
Riverina NSW

............................................
Marlborough, NZ

.......................................

....................................
Riverina, NSW

FA R N E S E  FA N T I N I   R O S É ...........................................................
Abruzzo, ITA

C O C K TA I L S
A D R I A N O  S O U R  ............................................................................................
Amaro Montenegro, Aperol,  lemon juice  simple syrup shaken with egg white

M O S C O W  M U L E  .............................................................................................
 Vodka, fresh lime, ginger beer, Bitters

I TA L I A N  C O SM O  ........................................................................................... .
 Vodka,  Limoncello and cranberry juice 

..........................................................................................................

M A R G A R I TA  C L A S S I C O  O R  S P I C Y  ............................................................. .
Espolon tequila, 

M O J I T O  C L A S S I C O  .......................................................................................
Bacardi white rum, brown sugar, fresh lime and mint topped with soda

E S P R E S S O  M A R T I N I  .....................................................................................
Vodka, Kahlua, espresso, 

C A I P I R I N H A  .................................................................................................. .
Cachaca, lime, raw sugar

A P E R O L  F R O S E  .............................................................................................

S B A G L I AT O  ................................................................................................... .
Campari, Cinzano Rosso topped with prosecco

A P E R O L  S P R I T Z  ........................................................................
Aperol, prosecco, soda

N E G R O N I  .........................................................................................
Gin, Campari, Vermouth, lemon juice, shaken with egg white

$ 1 6

$ 1 5

$ 1 6

$ 1 4

$ 1 6

$ 1 6

$ 1 6

$ 1 5

$ 1 6

$ 1

$ 1 5  | J U G  $ 3 5
   

$ 1 6

A M A R O S  &  D I G E S T I V E S

G R A P P A  F R A N C O L I  |  L I M O N C E L L O  |  S A M B U C A  M O L I N A R I 
A V E R N A  |  A M A R E TT O  |  B A I L E Y S  |  M O N T E N E G R O $ 10......

$ 1 1      $ 5 0

     55$     21$

     55$     21$

     55$     21$

$ 1 1      $ 5 0

$ 1 0      $ 4 5

$ 1 2     $ 5 5 

     55$    21$

     54$     10$

     54$     10$...................................................................

P E R O N I  R E D  /  L A G E R  ...................................................................................

C O R O N A  /  L A G E R  ..........................................................................................

P E R O N I  L E G G E R A .............................................................

S O M E R S B Y  /  A P P L E  C I D E R  ..........................................................................

S O M E R S B Y  /  P E A R  C I D E R  ............................................................................

$ 9

$ 8

$ 8

$ 9

$ 9

$ 9

O N  TA P  -  F O R  C U R R E N T  S E L E C T I O N ,  P L E A S E  S E E  Y O U R  W A I T E R  $ 9

C O K E  |  Z E R O   .........................................................................................
A P P L E  J U I C E  |  O R A N G E  J U I C E  ............................................................
S A N  P E L L E G R I N O  ..................................................................................
Limonata | Aranciata | Chinotto
B U N D A B E R G  G I N G E R  B E E R  ...................................................................
L E M O N ,  L I M E  A N D  B I TT E R S  .................................................................
I TA L I A N  S T I L L  W AT E R  ( 1 L )  ................................................................
I TA L I A N  S P A R K L I N G  W AT E R  ( 1 L )  .....................................................
V I R G I N  M O J I T O  ....................................................................................
Lime muddled with fresh mint, brown sugar, topped with sprite 
L I M O N E  R E A L E  .......................................................................................
Muddled lemon wedges, raw sugar, apple juice, topped with ginger beer

$ 4
$ 4

$ 1 0

$ 1 0
S A LT M E A T S C H E E S E . C O M . A U

             @ S A LT M E A T S C H E E S E

..............................

M I M O S A
Prosecco and orange juice

M E N E B R E A    /   L A G E R 

6

D O C

C R A Y  P O I N T  S A U V I G N O N  B L A N C

S I G N O R  V I N O  M O S C A T O  F R I Z Z A N T E  N V

...................

P A S Q U A  ‘ R O M E O  &  J U L I E T ’  P R O S E C C O
Veneto, ITA

S O U R ...

 Frose, Rosé, Aperol, Prosecco, sugar syrup, lime cordial

, ,

N E G R O N I  .........................................................................................
Gin, Campari, Cinzano Rosso

$ 1 6..............

Triple Sec and fresh lime

sugar syrup


