
V  |  Ve g e t a r i a n
V E  |  Ve g a n
G F  |  G l u te n  F re e
D F  |  D a i r y  F re e
N F  |  N u t  F re e

V *  |  Ve g e t a r i a n  Ava i l a b l e
V E *  |  Ve g a n  Ava i l a b l e
G F *  |  G l u te n  F re e  Ava i l a b l e
D F *  |  D a i r y  F re e  Ava i l a b l e
N F *  |  N u t  F re e  Ava i l a b l e

WO O D - F I R E D  M E N U
 
STARTERS 

Loaded Hummus | za’atar | curry leaves | flat bread   V | VE* | GF* | DF | NF  

Meatballs | napoletana sauce   DF* | NF 

Wood-Fired Chicken | marinated in master stock   GF | DF | NF 

Garden Salad | seasonal ingredients | red wine vinaigrette  V | VE | GF | DF | NF 

MAIN 

Wood-Fired Pizza   SELECTION OF   
ALL PIZZAS ARE NUT FREE | GLUTEN FREE AND VEGAN CHEESE AVAILABLE 

Garlic | confit garlic with olive oil | herbs | mozzarella 

Margherita | tomato base | basil | olive oil | fior di latte 

Funghi e Tartufo | selection of mushrooms | mozzarella 

Patate al Rosmarino | oven-baked rosemary infused potatoes | mozzarella 

Capricciosa | tomato base | ham | mushroom | olives | artichokes | fior di latte 

Diavola | tomato base | spicy pepperoni | mozzarella 

Proscuitto | tomato base | prosciutto di parma | rocket | fior di latte 

DESSERT 

$10 | Coconut Almond Cake | chocolate mousse | chocolate soil   GF 

$29 | Cheeseboard | selection of local cheese | relish | ‘Baylies’ lavosh 
 

MENU IS SUBJECT TO CHANGE


