
wood fire pizza

OVEN BAKED CAMEMBERT  19.00
Oven Baked Camembert topped with Caramelised
Walnuts, Figs and Chilli Honey served with Sourdough

CHEESE & GARLIC 

MARGHERITA

 18.00

24.00

Confit Garlic, Cheeses, Oregano, Chilli Flakes

Napoli Sauce, Cheeses, Fresh Basil, EVOO

SMOKEY BBQ CHICKEN  30.00
American Style Smokey Chicken, Hickory BBQ Base,
Cheeses, Capsicum, Smokey Chipotle Cream

POTATO BROCCOLINI & TRUFFLE   28.00
Truffle Roasted Potatoes, Truffle Cream Base,
Broccolini, Cheeses, EVOO 

PROSCUITTO

CAPRICCIOSA

SALAMI (HOT)

 30.00

30.00

 30.00

Italian Prosciutto, Napoli Sauce, Cheeses, 
Caramelised Figs, Blue Cheese Sauce, Rocket, EVOO

Barkly Smokehouse Ham, Napoli Sauce, Cheeses,
Roasted Artichokes, Olives, Mushrooms 

Salami, Napoli Sauce, Cheeses, ‘Nduja Baked 
Shallots (Hot), Harissa Chilli Honey, Olives, Rocket

BAMBINO (KIDS) 16.00
Napoli Sauce, Cheeses, Ham 

GLUTEN FREE BASE 5.00
VEGAN CHEESE 5.00

BEEF BRISKET  32.00
Slow Cooked Beef Brisket, Hickory BBQ Base,
Cheeses, Jalapeño, Pickles, Creamy Ranch Sauce

sides and entrees
ROCKET & PEAR SALAD    18.00
Rocket, Grana Padano, Sliced Pear, Orange,
Caramelized Walnuts, Balsamic Vinegar Glaze, EVOO

PIZZA NOTES
All our pizzas are 12 inch (or 30cm) in diameter.

Our pizza dough is made the old-fashioned way — 
just flour, water, salt, yeast and time. It rests and rises
slowly over 5 days, building flavor and texture the way
good dough should. No shortcuts, just honest true Italian
ingredients, patience and plenty of love by Mr.P.

All our pizzas are made with a blend of delicious
Floridia Cheeses - Fior Di Latte, Mozzarella, 
Parmesan and Cheddar. A perfect combination!

(V, GFO)

(V, GF)(V)

(V)

(V)

PORCHETTA  32.00
Staple Roasted Porchetta, Salsa Verde, Cheeses,
Rocket, Homemade Pesto

MUSHROOM & RICOTTA  28.00
Garlic and Thyme Portobello, Shimeji and Button
Mushrooms, Cheeses, Ricotta, Lemon Zest 

(V)

DINNER 
MENU

STAPLE MEATBALLS  19.00
Homemade Pork and Beef Meatballs (4) 
in Tomato Sauce, served with Basil Pesto, 
Grana Padano & Crusty Sourdough

desserts
PASSION MANGO CHEESECAKE  16.00
Creamy Cheesecake served with Passionfruit and Mango
Puree, White Chocolate Flakes and Vanilla Ice Cream

GARLIC PRAWN  32.00
Butter Parsley Prawns, Confit Garlic, Cheeses, 
Chilli Flakes and Fresh Parsley


