
PIZZA - burrata +8    - pepperoni +6    - prawns  +8    - meatballs +8ADD

Margherita   v, ve* 	  
Napoletana sugo, mozzarella, 
parmesan, basil 	 22

Capricciosa 	  
Napoletana sugo, mozzarella, ham, 
mushroom, artichoke, olives	 29

Pancetta & Pineapple	  
Napoletana sugo, calabrian chilli, 
mozzarella, basil	 26

Meatball	  
Sliced meatballs, Napoletana sugo, 
mozzarella, parmesan, basil	 26

Funghi Misti   v, ve*	  
Mixed mushrooms, white sauce,  
mozzarella, thyme, truffle oil	 26

Cacciatore   v*, ve*	  
Napoletana sugo, chicken, 
mixed mushrooms, peppers, olives	 27 
-  swap for vegan chicken	

Pepperoni 
Napoletana sugo, mozzarella, 
salami, basil 	 28

Ortolana   v 
Pesto alla genovese, mozzarella, capsicum,  
red onions, mushrooms, olives, feta 	 27

Smoked Lamb Shoulder 
Napoletana sugo, mozzarella, smoked 
shredded lamb shoulder, sun dried  
tomatoes, feta, rocket 	 29

MAINS
Beef Fillet   gf, df*	  
Sage roasted potatoes, Italian herb butter, 
rocket parmesan salad	 29

Risotto	  
Wood mushroom, smoked butter, 
mascarpone, pecorino romano,  
truffle oil, chervil	 30

Lamb Shoulder Osso Buco Style   gf	  
Cauliflower and potato gratin, gremolata,  
heirloom tomato and rocket salad	 38

Chicken Parmigiana   v*, ve*  
Spicy marinara sauce, Italian  
mozzarella, chimichurri served 
with fries & house salad	 28 
-  swap for vegan chicken

Classic Cheese Burger   gf* 
Potato bun, bacon, parmesan mayo, 
secret burger sauce, pickles	 29

Classic chicken Caesar salad   gf*/df* 
spiced dust fried chicken, parmesan,  
croutons, bacon, Caesar dressing, egg 	 28

- pancetta +8    - chicken +6    - prawns  +8ADD
PASTA

Rigatoni Puttanseca    v	  
Tomatoes, black olives, capers, herbs 	 29

Spaghetti & Meatballs 	  
Meatballs, marinara sauce, basil, parmesan	 30

Bow Tie Alfredo    v*	  
Farfalle pasta, blackened chicken, sundried tomato, chives	 29

Chitarra Pasta	  
Classic creamy garlic prawns, 
cherry tomatoes, fresh herbs, lemon	 34

Spaghetti Carbonara	  
Creamy pancetta, parmesan sauce finished with egg yolk	 34

Lasagne al Ragu 
Beef, Mozzarella, Fresh basil 	 32

Crab Linguine 
Crayfish bisque butter sauce with confit  
cherry tomato, chilli, garlic, herb	 38

Tiramisu	  
The godfather of Italian desserts. Ladyfingers, 
espresso, mascarpone and Kahlúa	 14

Affogato    
Espresso drowned vanilla ice cream 	 12 
-  add a shot of liqueur 	 6

Pizza Churros  	  
Cinnamon sugar, vanilla custard , Oreo crumble,  
fresh berries, chocolate sauce	 14

Apple Crumble 
Berry compote, vanilla ice cream   	 14

Pizza Waffle (serves 4) 
Nutella, Banana pudding topped up with chocolate bits, 
triple berry compote, fresh berries & house gelatos   	 38

Scoopa Gelato 
2 scoops - Ask our friendly team for available flavours	 8

DESSERT ADD a scoop of Gelato +4

gf gluten friendly   |   df dairy free 
v vegetarian  |  ve vegan   |  * On request

SHAREABLES
Marinated Olives   gf, df, v, ve  	 11

Garlic Pizza Bread   v	  
Confit garlic butter, herbs	 15

‘Carbonara’ Loaf  	  
Stuffed cheesy loaf, crispy bacon and herb	 15

Arancini   v	  
Porcini mushroom arancini, basil aioli & shredded parmesan	 19

Fried Mozzarella Sticks   v  	  
Marinara dipping sauce, basil	 21

Fried Chicken   df, ve* 	  
Calabrian hot chilli sauce, honey, house pickles	 21 
-  swap for vegan chicken	 -

Bruschetta   v  	  
Cherry tomato, artichoke, olives, basil	 12

Crispy Calamari Rings   gf, df  	  
Confit garlic aioli, lemon herb oil	 19

Shoestring Fries   gf, df, v, ve  	  
Confit garlic truffle aioli	 11

Burrata   gf 
Roast tomato tapenade, rocket,  
white balsamic, basil pesto, olive crumb	 21

SIDES
Sage Roasted Potatoes   gf, df, v, ve 	 9

Rocket Parmesan Salad   gf, v 	 8

Cauliflower & Potato Gratin   gf, v  	 8

Caprese Salad   gf, v  	 12

While our chefs do everything they can  
to ensure items are gluten free, some traces 

of gluten may be present.



IT’S ALWAYS VINO TIME 
SOMEWHERE IN ITALY

VINO BEER ‘O’ CLOCK

COCKTAILS Tuatara    5% 		  11 
Pilsner

Tuatara    6.1% 		  11 
IPA

Tuatara    5.6% 		  11 
APA

Tuatara    5.5% 		  11 
Hazy Pale Ale

Fortune Favours    5.3% 		  11 
The Naturalist Pale Ale

Fortune Favours    5% 		  11 
The Adventurer Pilsner

Monteiths    4.5% 		  11 
Apple Cider

Morningcider    4.9% 		  11 
Strawberry Rosé cider

FRIDGES

Heineken    2.5% 		  10 
Low Alcohol Lager

Heineken    0% 		  10 
Low Alcohol Lager

Garage Project    0% 		  10 
‘Tiny’ Low Alcohol Lager

LOW ALCOHOL

TAP	 Half	 Pint
Heineken 	 9	 13 
Lager 5%

Fortune Favours 	 9	 13 
The Wellingtonian IPA   6% 	

Rotating Tap 	 -	 13.5 
Ask staff about our rotating tap!

CHEAP
Sauvignon Blanc   Four Bandits 	 10	 45 
Marlborough, New Zealand

Pinot Grigio   Pasqua Delle Venezie 	 10	 45 
Veneto, Italy

Rosé   Mateus Rosé 	 10	 45 
Bairrada, Portugal

Riesling   Mudhouse 	 10	 45 
Waipara, New Zealand

Shiraz Cabernet   Willowglen 	 10	 45 
New South Wales, Australia

DECENT
Prosecco   Riunite 	 12	 55 
Veneto, Italy

Rosé   Brookfields Fiesta 	 12	 55 
Hawke’s Bay, New Zealand

Sangiovese   Cecchi Chianti Docg 	 12	 55 
Tuscany, Italy

Tempranillo 
Solar Viejo Cosecha Tempranillo 	 12	 55 
Rioja, Spain

Montepulciano   Pasqua Le Collezioni 	 12	 55 
Veneto, Italy

Chardonnay   Dark Horse 	 13	 60 
California, USA

Pinot Noir   Devils Staircase	 13	 60 
Central Otago, New Zealand

Primitivo   Desire Lush & Zin Primitivo 	13	 60 
Puglia, Italy

BELLISSIMO!

	 150ml	 Bottle

Da Vinci’s Wall ‘Banger’  	  
Larios gin, Galliano vanilla, orange juice,  
cranberry juice, soda 		  12

Caesar’s Spritz 	  
Larios Rose gin, elderflower, prosecco, soda		 12

Massimo’s Mojito	  
Vodka, apple liqueur, L & P ginger beer, lime		 12

FROM THE TAP

Maximus’s Barrel Aged Negroni 
33 day aged negroni, aged port barrels, Martini reserva 
bitters, Campari, Rifter dry gin and antica formula	 15

Sbagliato	  
Martini reserva bitters, Martini Rossi, Riunite prosecco	 15

Espresso Martini	  
Reya vodka, Caffe Borghetti, creme de cacao, 
cold brew coffee		  15

Watermelon Spritz	  
Martini Bianco, Monin watermelon, 
Riunite prosecco, soda		  15

HAND CRAFTED

Tea & Coffee Available - Ask your server

Orange  	 6 
Apple	 6 
Cranberry	 6 
Pineapple	 6

KERI JUICES

NON-ALC OPTIONS
SOFT DRINKS
Coca Cola  	 6

Coke Zero	 6

Ginger Beer	 6

Sprite	 6

Fanta	 6

House made Lemon, 
Lime and Bitters	 6

Oakwood Tonic 	 6

Citrus Tonic	 6

Aranciata Rossa Soda  Blood Orange	 6

Limonata Soda  Lemon	 6

Pompelmo Soda  Grapefruit	 6

Melgrano  Pomegranate	 6

0% Alcohol
Sauvignon Blanc   Ara 0% 	 10	 45 
Marlborough, New Zealand

Rosé   Ara 0% 	 10	 45 
Marlborough, New Zealand



COLOUR   
THE PIZZAS!

Shirley Temple  
Orange Juice and Grenadine

Magic Lemonade 
Tangy Lemonade and Butter Fly Pea

Coke
Coke Zero

Ginger Beer
Sprite

Orange Juice
Apple Juice

Cranberry Juice
Pineapple Juice

THIRSTY?
To Keep The Hunger Monster Away 

Cheesy bread sticks

STARTER

Spaghetti and Meatballs 
Tomato sauce and cheese

Spaghetti 
Italian tomato sauce, soft herbs and cheese

Chicken Parmigiana  
Fries

Pizza Margherita 
Tomato and mozzarella

Pizza Hawaiian 
Ham, cheese, pineapple

Kids Cheese Burger  gf* 
With fries 

Kids Tenders  gf 
With fries

PICK YOUR 
BELLY BUSTER

Pizza Churros 
Cinnamon sugar, chocolate sauce, ice cream

Oreo & Ice Cream Mess

Ice Cream Sundae  
Chocolate sauce

Kids Waffle 
Vanilla ice cream, chocolate ice cream

ACTIVATE YOUR 
SWEET STOMACH

KIDS MENU
$20 PER CHILD - Includes 3 courses and drink

( 12 YEARS & UNDER )
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