
ONE BILL PER TABLE 
Visa/Mastercard 1.1% surcharge - Amex cards 1.8% surcharge. 

Takeaway boxes 50c each.  
No gluten free pizza available. 

   
"That’s all about sharing and laughing.” 

ANTIPASTI 

Daily baked bread & Evo                5 

House marinated olives                 6   

Bruschetta of the day                           6.5 ea 

Garlic, rosemary, crystal salt focaccia              11  

18 months aged prosciutto di Parma, red angel pear                     14 

Mortadella, pickled radish, pecorino                       12 

Fennel Salami, mixed pickled vegetable               12 

House pickled sardines, Evo, kombu              11   

Burrata, bagna cauda, capers breadcrumbs              21 
  
Venison tartare, tuna mayo, rice paper, caperberry            21 
 
Baked roman artichoke, whipped ricotta, bottarga            19 

 

 

 

LUPACCHIOTTI ‘Ask our staff’ 

Our signature long fermented pizza. 

 
Prosciutto di Parma, cherry tomatoes, parmesan cream, basil            26 

Olive tapenade, roasted eggplants, burrata, olive crumb, caper powder       26 

Mortadella, pistachio cream, burrata cheese, pistachios crumble              27 
 

PASTA ‘House made’ 

  
Spaghetti, 24 months aged truffle Pecorino Romano and black pepper       25 

Pappardelle, slow cooked beef cheek ragu, grana Padano, parsley       28 

Fettuccine, sauteed wild mushrooms, hazelnuts, goat curd           28 

Gluten free gnocchi available             1.5 

CONTORNI ‘Sides’ 
Roasted chat potatoes, pickled chilli, oregano         10 

Rocket, witlof, sapphire grapes, goat curd, walnuts             10.5 

Chinese broccolini, fermented chilli, crispy shallots         11 

Seasonal tomatoes, fior di latte mozzarella, basil         14 

 

 



ONE BILL PER TABLE 
Visa/Mastercard 1.1% surcharge - Amex cards 1.8% surcharge. 

Takeaway boxes 50c each.  
No gluten free pizza available. 

PIZZE ROSSE ‘Red base’ 
 

Margherita - Peeled tomatoes, mozzarella, basil                            22 

Parmigiana         
Peeled tomatoes, mozzarella, eggplant, parmesan,  basil        25       

Pizzo Calabro 
Peeled tomatoes, oregano, nduja (spreadable pork belly w chilli),  
hot salami, burrata cheese                27 

Crudo          
Peeled tomatoes, mozzarella, Prosciutto di Parma, basil                  25 

Scacciafiga         
Peeled tomatoes, mozzarella, onion, gorgonzola, hot sausage, chilli      26   

Goraiola 

Peeled tomatoes, mozzarella, capsicum, hot sausage, pecorino, chilli      26 
Terrona 
Peeled tomatoes, mozzarella, gorgonzola, olive, hot salami                26 

SECONDI 'Main'  

Cotechino 
Italian slow cooked pork sausage, lentils, fruit mustard, truffle      29 

Bistecca alla Fiorentina “to share” 
Florentine style T-bone   
'Grass-fed, Hormone free, local from Qld'                  9.5 per 100gr 
 

 

 

 

PIZZE BIANCHE ‘White base’ 

 
Pancetta 
Mozzarella, potato, pancetta, rosemary           25 

Boscaiola 
Mozzarella, porcini mushrooms, ricotta salata, chilli oil                      26 

Camporella 

Mozzarella, fontina cheese, mushroom, sausage, fennel             26 

Tartufata 
Mozzarella, parmesan cream, sausage, truffle tapenade       26.5 

Gamberetti 
Mozzarella, Mooloolaba prawns, potato, pancetta, 
chilli, garlic, parsley             27 

DESSERT 

Tiramisu                   14 

Pannacotta of the day              14 

 

 

 


