
SNACKS & SALADS

Garlic Bread 
Brown Butter, Garlic and Salt Flakes	 11

+ Doppio Anchovy 
Whipped Anchovy Butter,  
Boquerones	 +15

+ Mini Buratta  
Buratta, Stracciatella, Basil	 +12

+ Sliced Prosciutto 
Prosciutto, Extra Virgin Olive Oil	 +16

Cosberg Buttermilk Salad  
Cosberg, Buttermilk & Pickled Onion	 16

Stuffed Olives 
Chicken & Beef Stuffed	 13

Patate Fritte 
Skin-on Fries, Rosemary	 12

Artichokes  
Globe Artichoke & Lemon	 15 

SWEET

Pidapipo Soft Serve
Rotating Seasonal Flavour 	 10

PIZZA WHITE

01	 Cacio E Pepe 
	� Pecorino, Black Pepper &  

Potato Crisps	 26

02	 Verde    
	� Fiorre, Smoked Scamorza,  

Zucchini, Lemon, Pistachio, Basil	 26

03	 Tokyo Bianco 
	� Bonito Bechamel,  

Scorched Sweet Chilli, Crudo Tuna	 31

04	 Hawaiano 
	� BBQ Sauce, Fermented Pineapple,  

Jalapeno, Mortadella	 27

05	 Gamberetti 
Brown Butter Prawns. Scamorza, 
Endive, Lemon, Capers Green Chilli	 31

PIZZA RED

01	 Garfield 
	 �Donati’s Pork & Beef Meatballs,  

Oregano, Basil	 27

02	 Margherita 
	� Tomato, Buffalo Mozzarella,  

Basil, Dried Oregano 	 21

03	 Marinara 
	� Cherry Tomato, Confit Garlic,  

Roasted Chilli & Anchovy	 24

04	 Australiani  
	� Pancetta, Egg, Black Olive,  

Green Chilli	 27

05	 Molto Calabrese
	� Salami, Crispy Calabrese Salami, 

Roasted Red Chilli, Olive	 27

HAND PULLED  
WOOD-FIRED 10 INCH PIZZAS

  
SLOW FERMENT, 72 HOUR HIGH  

HYDRATION DOUGH



WINE BY THE GLASS

2024	 Antonio Pinot Grigio	 14
2024	 Colle Corviano Trebbiano d’Abruzzo	 15
2024	 Le Batistelle ’Le Montesei’ 
	 Soave Classico  	 16
2025	 Garfield Bianco Fiano	 12
2024	 Lamoresco Rosato	 18
2025	 Little Reddie ‘SuperJuice’ Nebbiolo	 16
2023	 BC ’The Gathering’ Pinot Noir	 14
2025	 Garfield Rosso Sangiovese	 12
2025	 Mis En Place ‘Jardin Rouge’ Grenache	 16

FIZZ

2020	� Alessandro della Vecchia  
‘Grinton’ Frizzante	 40

NV	 Alpino Prosecco	 33
NV	 Dal Zotto ‘Pacino’ Col Fondo	 30
NV	 Dario Rota ‘27’ Lambrusco Rosato	 35
2023	� Alla Costiera  

‘Rosa Livieti Raboso’ Rosato	 45
NV	 Il Vei Malvasia Frizzante	 45
NV	 Werkstatt Pét-Nat	 45

WHITE

2024	 Antonio Pinot Grigio	 32
2025	 Nomad’s Garden Fiano	 35
2024	 Poderi Cellario ‘La FREA’ Favorita	 40
2024	 La Batistella ‘Montesi’ Soave	 42
2024	 Colle Corviano Trebbiano d’Abruzzo	 40
2024	 Tenute Terre Nere Etna Bianco	 60

ORANGE

2024	 MMDI ‘SkinEd’ Friulano	 34
2024	 FIN ‘Speedogris’ Pinot Gris	 35
2024	 Radikon ‘Sivi’ Pinot Gris	 85
2023	 Gabrio Bini Serraghia Zibbibo	 198

ROSÉ

2023	 Denton Nebbiolo Rosé	 35
2022	 Il Farneto ‘Giandon’ Marzemino	 44
2024	 Lamoresco Rosato	 50
2021	 Cantine Riccardi Reale ‘Tucaca’	 60
2024	 Frank Cornelissen ‘Susucaru’	 60
2023	 Le Coste Rosato	 75

RED

2023	 BC ‘The Gathering’ Pinot Noir	 30
2025	 Trutta ‘Streamside’ Shiraz	 35
2025	 �Mis En Place ‘Jardin Rouge’ Grenache	 35
2023	� GioVino ‘Rosso II’ Nerello Mascalese	 36
2024	 Little Reddie ‘SuperJuice’ Nebbiolo	 40
2022	� Tenute Mancini Podere Della  

Filandra Chianti	 40
2023	 Migliarina Montoni Chianti Superiore	 41
2024	� Benotti Rosavica ‘Nebiulina’ Nebbiolo	 44
2025	 GUM Sangiovese	 55
2023	 Mortellito Calaniuru Rosso	 40
2020	� Musto Carmelitano Aglianico del Vulture	 39

COCKTAILS

Quick Negroni        
Four Pillars Rare Dry,  
Campari, Cinzano Rosso	 20

JGR Aperol Spritz 
Aperol, Cinzano Rosso, Prosecco	 19

Cherry Cola 
Disaronno Amaretto, San Pellegrino  
Chinotto, Strawberry Popping Boba	 15

Tropical Waters    
Amaro Montenegro, Yumbo  
Blood Orange, Passionfruit Pulp	 15

Peaches & Wine      
Rinquinquin, Cinzano Bianco, 
Peach Tea, Verjuice, Moscato	 16

BEER

Garfield Draught Beer	 7

SOFT

San Pellegrino Chinotto	 6
Yumbo Lemonade	 6
Yumbo Blood Orange	 6
Coke / Coke Zero	 6
Drivers (Non Alc)	 6
San Pellegrino	 6
Aqua Panna	 6

BOTTLED WINES PRICED TO TAKE HOME,  
DRINK IN + $15


