WOODFIRED PIZZA

members

v

= Vegetarian |

gf

FROM THE WINDOW
Available from 9am

= Gluten Free

Crunchy Almond Granola

10%
OFF

see display

v

with sweetened plain yoghurt and fresh
seasonal berries

Selection of Cakes and Slices
see display

v gf
Seasonal Fruit Salad		

Fresh Daily Bake House		

assorted danish’s, croissants and muffins

5.5 		

Banana Bread		

5.5

Brown or White Toasties		

7

with choice of ham, cheese and tomato

Thick Cut Raisin Toast		
served with butter

Egg and Bacon Panini		

toasted with crispy rashes of bacon, 2 fried eggs
and tomato relish

Smoked Salmon Bagel		

smoked salmon, lemon and dill créme fraiche, Spanish
onion, cucumber ribbons, baby capers and rocket

Poached Lemon Chicken and Haloumi

poached lemon chicken with grilled haloumi, pumpkin,
spinach, hummus and aioli on sourdough
v
Mediterranean Panini		

Tuscan kale, char grilled eggplant, char grilled
pumpkin, grilled zucchini, semi sundried
tomatoes with an onion relish

Fresh Assorted Sandwiches		

daily made sandwiches on both brown
and white bread

7
12.5
16

wild rocket, toasted walnuts, crumbled goats cheese
and a balsamic vinaigrette
v gf
Apple and Kale Salad			

sliced Spanish onion, cucumber, toasted hazelnuts
and a honey mustard dressing
v gf
Mixed Garden Leaf Salad 			

cherry tomatoes, Spanish onion, grilled pumpkin,
cucumber and house dressing
+ add Grilled Chicken
+ add Smoked Salmon

All pizza’s can be made gluten free, just add $2.50

v
Cheese 			

traditional tomato sugo sauce and mozzarella

+ add Sweetened Yoghurt
+ add 1 scoop of Ice Cream

Eggs on Toast

2 eggs (poached, fried or scrambled) with chilli jam
and choice of white or grain sourdough

240 Breakfast 		

2 eggs (poached, fried or scrambled) with bacon,
mushroom ragu, sautéed spinach, chipolatas, hash
brown and sourdough

Sausage and Egg Muffin		

16
16

8.5

Extras
+ add Bacon
+ add Hash Brown
+ add Chipolatas

v
Tomato Bruschetta 		

14

tomatoes, Spanish onion, basil and grated
parmesan cheese on toasted olive oil panini
strips drizzled with balsamic glaze
v
Mushroom Bruschetta		

14
14

6
6

sautéed oriental mushroom ragu with lemon and
parsley, crumbled goats cheese on toasted olive oil
schiccatta drizzled with balsamic glaze

Spicy Buffalo Wings		

crispy fried buffalo wings tossed in a house
made spicy buffalo sauce with ranch sauce
gf
Salt and Pepper Calamari		

rice flour fried salt and pepper calamari
with tartare sauce and lemon

		

10.5

Peri Peri Chicken			

21.5

v
Cheese Pizza 			
Ham and Pineapple Pizza			
v
Mozzarella, Tomato and Chip Pizza 			
Chicken, Mozzarella and Tomato Pizza		

9

Hot Salami			

21.5

v
Chips 			

7

2.5
4

Rugola			

20

v
Sweet Potato Fries 			

8

v
Seasonal Wedges 			

10

marinated peri peri chicken, Spanish onion, roasted
peppers, coriander, peri peri aioli and mozzarella
spicy salami, shaved parmesan, chilli flakes
and mozzarella cheese

14

fresh proscuitto, rocket, shaved parmesan,
extra virgin olive oil and lemon

The Max			

ham, Nduja spread, roasted peppers, mushrooms,
Spanish onion, olives, cherry tomatoes
and mozzarella

20

3.5
3.5
3.5

24

Braised Lamb			

21

Mega Meat			

22

slow cooked lamb, oregano, confit garlic, Spanish
onion, olives, mozzarella, feta and fresh mint

14

Hawaiian			

20

BIANCA BASE

olive oil and salt base

14

v
Fresh Garlic 			

21
20

BEVERAGES

Espresso		
Macchiato 		
Cappuccino | Flat White |
Latte

3.7 Mocha
3.7 Long black
4.1 Hot Chocoate
Chai Late

4.9
3.9
4.4
4.5

Take Away Add | Small 0.3 | Medium 0.4 | Large 0.6

Extras

Extra shot 0.6 | Milk Varieties (Soy / Almond / Lactose-free) 0.8
Coffee Syrup (Vanilla / Caramel / Hazelnut) 0.8
Marshmallows 0.5 | Whipped Cream 0.6 | Babycino 1

TEAS
Aurora Black
La Maison Du Thé Tea

3.9
4.4

SHAKES AND BLENDS
Traditional Milkshake			

6

Biscoff Shake			

6.5

Nutella Shake			

6.5

Biscoff spread, ice cream, salted caramel,
whipped cream and biscoff biscuits

fresh garlic, sea salt and mozzarella

nutella, vanilla ice cream and crushed hazelnuts

DESSERT PIZZA

Iced Coffee | Iced Chocolate			
Iced Latte | Iced Long Black			

6
5.5

IMPRESSED JUICE			

6

v
Nutella 			

18

with strawberries and almond flakes

18

COFFEE

Chocolate | Strawberry | Caramel | Vanilla

ham, mushroom, sage and bocconcini

16

served with chicken salt

Green | Peppermint | Camomile | Lemon and Ginger |
English Breakfast | Earl Grey

ham, pineapple, tomato sugo and mozzarella cheese

Sage and Ham			

SIDES

Vittoria Nero Coffee Blend

Marinated Chilli Prawn			

hot salami, nduja, ham, peri peri chicken,
Spanish onion and mozzarella cheese

16

21.5

20

marinated chilli and garlic prawns, grilled zucchini,
cherry tomato, feta, mozzarella, parsley, fresh
chilli and lemon

9.9

with guacamole, sour cream and sweet chilli sauce

v
Vege Supreme			

char grilled zucchini, pumpkin, capsicum,
Spanish onion, mushrooms, mozzarella cheese
drizzled with pesto aioli

9

SMALL BITES
cayenne pepper sweet potato fries with Persian
feta and spicy aioli dipping sauce

KIDS PIZZA

18
24

mixed prawns, calamari, fish and mussels
with bocconcini, oregano and lemon

+ add Mushroom Ragu
+ add Spinach
+ add Roasted tomato

Loaded Sweet Potato Fries		v

18

ham, cherry tomato and mozzarella

Marinara			

Available from 11.30am

5.5
3.5
5.5

18

with garlic, sautéed baby spinach, fresh ricotta,
mozzarella and lemon

Ham, Cheese and Tomato 			

TRADITIONAL BASE

sausage patty, fried sunny side egg, burger cheese,
chilli and tomato jam

SALADS
Available from 11.30am
Beetroot and Barley Salad		v

fresh cut seasonal fruits, melons and berries

v
Spinach and Ricotta 			

(10 INCH)

BREAKFAST
Available from 9am

Assorted Charlies Cookies

WOODFIRED CALZONE		

v
Biscoff 			

biscoff spread, whipped cream and crushed lotus
biscoff biscuits

18

Summer Greens

Sunny Side Up

Ginger Ninja

Jack Rose

spinach, pineapple, kale,
apple, cucumber and mint
carrot, apple, ginger and
turmeric

orange, coconut water,
passionfruit and pineapple
apple, lemon, strawberry
and mint

