STARTERS

MARINATED OLIVES w/- lemon oil 8

#00 - PIZZA DOUBLE ZERO confit garlic oil,\?rana padano,
cracked pepper & rosemary w/- house dips [VGO] 16

125g CLEVEDON BUFFALO CO. MOZZARELLA w/- sun-dried tomato,
basil pesto, crushed black pepper & evoo 16

GREEN SALAD w/- Kalamata olives, red onions, feta & balsamic vinaigrette 14

PIZZA

#1 - ONE tomato, mozzarella, fresh basil, Grana Padano & evoo [V][VGO] 28
-- add % ball Clevedon Buffalo Co. mozzarella +6

#2 - TWO tomato, artichoke hearts, olives, capers, eggplant,
zucchini & roasted capsicum sauce [V][VGO] 30
-- swap vegan cheese +5

#3 - THREE salamis Milano & spianata, nduja piccante,
tomato & mozzarella [DFO] » w» 34
-- chef recommends gorgonzola +4

#4 - FOUREarmesan cream, field mushrooms, pancetta, garlic,
mozzarella & Grana Padano [W][VO][DFO] 32
-- give it a Sweet Sting with hot honey +3

#5 - FIVE sausage, ndu&a, fennel, braised onion, rosemary, mozzarella,
& parmesan cream, [DFO] -- meat up with hot salami in your area +5 34

#99 - NINETY NINE truffle cream, woodfired potato, gorgonzola,
caramelised onion & mozzarella [W][V] 32
-- whack it up to 11 with pancetta +5

#808 - EIGHT-ZERO-EIGHT shaved ham, charred pineapple chunks,

red onion, tomato & mozzarella [DFO] 30
#11 - ELEVEN parmigiano cream, pancetta, mozzarella,

toasted black pepper & evoo [VO][W] 30
#31 - THIRTY-ONE woodfired spiced chicken, roasted capsicum

sauce, caramelised onions, feta, chilli & mozzarella [W][DFO] 34
#54 - FIFTY FOUR woodfired zucchini, ricotta,

basil pesto base & mozzarella [V][VGO] 32
#66 - SIXTY SIX pancetta, ham, salamis Milano & spianata,

nduja piccante & mozzarella [DFO][W] 38
H#HXXX - PIZZA XXX seasonal specials & chefs’ test kitchen shenanigans,

be a beta tester for our new ideas and future menu items POA
DIPS FOR YOUR CRUST

artichoke hummus / basil pesto / roasted capsicum and sweet pepper [VG] 4

DESSERTS

tiramisu w/- Disaronno amaretto & St Remy VSOP 14

Sweet pizzetta w/- hazelnut, ricotta & honey 14



COCKTAILS & MIXERS

Negroni 20
Aperol Spritz 18
Chilli Margarita 20
Espresso Martini 20
Dark ‘n’ Stormy 18
Lemon Drop 20
Pineapple Strawberry Daiquiri 20
PSM 20
GRAPES 150ml gls/750ml btl
Borga Prosecco Extra Dry, Treviso, NV 13/64
Soho ‘Pink Sheep’ Rosé, Marlborough ‘23 13/54
Astrolabe Pinot Gris, Tauihu Marlborough ‘22 14/59
| Clivi San Pietro Friulano, Friuli 20 -/79
Franchetto Recorbian Soave, Veneto '21 15/72
Astrolabe Sauvignon Blanc, Tauihu Marlborough ‘22 14/61
Blackenbrook Chardonnay Ahuriri Hawkes Bay ‘20 14/61
Soho ‘Carter’ Chardonnay, Tauihu Marlborough ‘22 17/83
Durvillea Pinot Noir, Tauihu Marlborough ‘22 13/52
Soho ‘McQueen’ Pinot Noir, Maniototo Central Otago ‘22 18/93
Mahinepua Bay Chambourcin ‘19 13/54
Coppi ‘Sinsalco’ Primitivo 13/54

Squawking Magpie ‘Chatterer’ Syrah. Te Aranga Hastings ‘22 14/61

Lunta Malbec, Argentina '20 15/72
Bone Line ‘Wai-iti’ Pinot Noir, Waipara ‘20 -/93
Spinifex ‘Espirit’ Grenache/Mataro/Shiraz, Barossa '20 -/96
NON-ALCOHOLIC

Almighty Sparkling 5
Almighty Organic Juice 5
Coke, Sprite, Coke No Sugar 5
Feijoa Fizz 5

ON TAP

Parrotdog “Lager” (4.5%)

Urbanaut ‘Kingsland’ Pilsner (4.5%)
Bach Brewing ‘Juicy AF’ Hazy IPA (5.2%)]
Urbanaut ‘Ixtapa Cola’ Sour (3.8%)

CANS

Urbanaut ‘Rose Bay’ Lager [2.5%)

Garage ‘Hatsukoi’ Neo-Tokyo Lager (5%)]
Parrotdog ‘Sundog’ Pilsner [5.2%]

Garage Project ‘Fugazi’ Session Ale [2.2%)]
Garage Project ‘Hapi Daze’ Pale (4.6%)
Behemoth ‘Something Hoppy’ IPA (5.9%]
Urbanaut ‘Brixton’ Pale Ale [4.4%)]
Urbanaut ‘Copacabana’ Brut IPA (7.1%]
Bach ‘All Day’ Non-Alc IPA [0.0%)
Urbanaut ‘The Detroit’ IPA (5.9%]
Parrotdog ‘Bitterbitch’ IPA [5.8%]
Urbanaut ‘Jaco’ Hazy Pale [2.5%)
Behemoth ‘Something Hazy’ Hazy (5.9%)]
Bach ‘Juicy AF’’Hazy IPA (5.2%)
Behemoth ‘Brain Smiles’ Hazy [5.4%)]
Garage ‘White Mischief’ Peach Sour (2.9%]
Parrotdog ‘Black’ Stout (5.0%]
Morningcider Original Cider [4.9%]

420ml gls/1L jug
13/25
13/25
13/25
13/25

330ml can
10
14
12
10
12
13
12
14
11
13
12
10
13
13
12
13
12
13



