
Marinated olives . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Fries w/ truffle aioli . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Oven fired pizza bread, extra virgin oil, balsamic vinegar . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Arancini, mixed forest mushrooms, cheese, truffle mayonnaise . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Calamari fritti served with house salad, tartar sauce and lemon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Smoked salmon with creamy ricotta and sourdough . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Oven baked caprese, sliced heirloom tomatoes in balsamic vinegar, feta cheese, basil pesto served w/ sourdough
Burrata, sliced cherry tomato marinated in balsamic vinegar, pangrattato, basil with oven fired pizza bread .
Sweet potato fries w/e sweet chilli sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Tomato, Cucumber & Fetta Salad . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cucumbers, shaved red onion, sliced roma tomato, Yarra Valley fetta cheese and balsamic vinegar
Rocket & Parmesan . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Rocket, sliced pear and parmesan with a balsamic dressing
add chicken  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Spicy Rigatoni  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Tomato and vodka sauce, cream, stracciatella cheese, pangrattato, basil
Creamy Chicken Spaghetti . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Homemade white sauce, chicken thigh, spinach, cherry tomato and pecorino cheese 
Sausage Casarecce  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Tomato and vodka sauce, cream, pork sausage, pecorino cheese
Beef Ravioli  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Chunky basil Pesto sauce, cherry tomato, pecorino cheese
Mushroom Risotto . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Homemade white sauce, porcini mushroom, pecorino cheese
Chicken Parmigiana . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Served with house salad and fries

Coffee and Hazelnut Tiramisu . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Coffee, Frangelico, mascarpone with coconut and amaretti biscuit
Strawberry Ice Cream . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Nutella Pizza . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cream, Nutella, white chocolate - Gluten free pizza available +$4

No palm oil used at this restaurant
We cater for vegans (vg) - vegetarians (v) - gluten free (gf)
Allergy + dietary alternatives available: gf – df – nut allergy
*Please discuss your dietary needs with staff member
Card transactions incur a 1.2% fee - AMEX 2.5% fee
10% surcharge applies on Sundays or 15% Public Holidays
10% service fee for groups of 7+
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ANTIPASTI

INSALATE

DOLCE VITA

PASTA & OTHER MAINS
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ARANCINI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

CALAMARI   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

FRIES   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

18

20
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HAPPY HOUR FOOD MENU



Margherita . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Fior de latte, basil and olive oil

Pizza Americana . . . . . . . . . . . . . . . . . . . . . . . . . .
Fior de latte, chicken thigh, sliced onion and 
Smokey BBQ sauce

Diavola . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Fior de latte, hot salami, capsicum and olives

Porchetta . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Fior de latte, salami, pork sausage, spinach and 
red onion

Gamberi . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Fior de latte, garlic, chilli marinated prawns and 
roasted capsicum, rocket

Vegetarian . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Fior de latte, Roma tomato, red onion, spinach, 
black kalamata olives, cos lettuce and parmesan

Fungi . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Fior de latte, mushroom, truffle mayonnaise, 
parmesan, olive oil and rocket

Prosciutto and Rucola . . . . . . . . . . . . . . . . . . . . .
Fior de latte, prosciutto, rocket, balsamic glaze 
and parmesan 

Hot Honey . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Fior de latte, hot salami, oregano, jalapeño and 
hot honey sauce

Salmone Affumicato . . . . . . . . . . . . . . . . . . . . . . .
Fior de latte, smoked salmon, jalapeño and capers

Chicken  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Anchovy  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Pepperoni  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Any Vegetable  . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Any Sauce  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

26 (v)

30

32

32

33

28 (v)

30 (v)

32

34

33

7
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I L  M E N U

W e cater fo r vegans (vg) - vegetarians (v) - g luten free (g f)
No  palm o il used at th is restaurant

A llergy + d ietary alternatives availab le: g f – d f – nut allergy
*Please d iscuss your d ietary needs with staff member
Card  transactions incur a 1.2% fee - AMEX 2.5% fee
10% surcharge app lies on Sundays o r 15% Pub lic Ho lidays
10% service fee fo r groups o f 7+

PIZZA
ROSSO

PIZZA
BIANCO

ADD ON

W H AT S  O N . . .

LOVE LOCALS . EVERY TUESDAY

EVERY WED /  THURS /  FR I

HALF PRICE MAIN MEALS

OPEN 5PM -  LATE

5PM TO 7PM

BOTTOMLESS
2-HR SESSIONS

MIN. 2  PPL

2 HOUR SESSIONS *  FR I  /  SAT /  SUN

ASK STAFF FOR AVAILABIL ITY

MAKE COCKTAILS, 

                  DR INK COCKTAILS. 

                                   MAKE MEMORIES

BOTTOMLESS

Happy 
   Hour Cocktail Classes

Gluten free pizza available +$4
Add burrata to any pizza +$9

Gluten free pizza available +$4
Add burrata to any pizza +$9
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