Starters

Focaccia, Ranieri extra virgin olive oil and 8
aged balsamic V (optional add garlic)

Our style of hand stretched thin crust pizza is inspired by the classic ltalian pizzas of Roma.
It's all about THE DOUGH!

We use 5 Stagioni wholemeal flour which is high in protein content and milled by granite grindstones
giving a reduced stress effect on the grain. Minimum 48 hour proving.

We only use best quality buffalo & NZ cow milk mozzarella on our pizzas.

Our prosciutto and olive oil is D.O.P. (Denominazione di Origine Protetta) - aged for 18 months minimum.
We only use San Marzano Tomatoes D.O.P. We cook Pizzas in our state of the art Italian built wood fired rotary oven.
All pastas are made in house from 5 Stagioni flour. All breads made fresh in house.

All Gelatos are made in house, flavours seasonal to reflect quality local produce.

Sicilian olives warmed and tossed in sambuca V 9
Kipflers potatoes, organic salt flakes and rosemary 9.5
Bruschetta - tomatoes, black olives, parsley and 14

capers with a garlic rubbed toasted bread V

Prosciutto parma, burrata mozzarella, basil pesto 18

and bread wedges

King Prawns split with chilli, garlic, lemon and thyme 29

Antipasto Share Board of bresaola, parma ham, 35
salami casalingo, hot sopressa, burrata mozzarella,
artichoke, zucchini, tomato and fresh grissini bread

Insalata - Salads
All salads tossed with Ranieri Extra Virgin Olive Oil

Rucola
Rocket & apple with a balsamic glaze and grano padano

Finnocio
Fennel, lemon, red onion, tomato and
cracked black pepper V

Panzanella
Capers, green beans, cherry tomato, kipfler potato,
black olives & basil Vv

Caprese
Buffalo mozzarella, tomato, basil, aged balsamic
and confit garlic ol

Pastas

Made by hand with love

Black pepper spaghetti with parmesan 23/ 28
Penne, gorgonzola dolce, kale and 23/ 28
toasted almonds

Squid ink fettuccine, blue swimmer crab, chilli, 28/ 35
garlic, cherry tomato and basil

Fettuccine, guanciale, mushroom, parma ham 26/ 32
and grana padano

Gnocchi, pork belly, porcini, consume of 28/ 35
parma ham and truffle ol

Fettuccine with slow braised lamb shoulder in 27/ 34

tomato ragout, parmesan and parsley

Substitute any of the above pastas for Zucchini pasta (GF) - $4 extra
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Pizza
RED BASE

Dolce - Desserts

Rhonda’s Gelatos are made in house

Margarita 21
Buffalo mozzarella and basil

Melanzana 25
Eggplant, ricotta, cherry tomato, spinach and thyme

Orange marmalade and Solerno Tiramisu

Crispy Nutella Ravioli with vanilla gelato, blueberries
Prosciutto 26 and raspberries
Parma ham, mozzarella, grana padano and rocket

Gelato - pistacchio, notcelo and vanilla 12
Classic OZ 25
‘Perfect’ mozzarella double smoked ham,

caramelized pineapple and rocket

Affogato - gelato, banana, Amaretto macaroon 16
and chocolate tuile
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Salsiccia 27 Orange or apple juice, Sprite or coke

Pork and fennel sausage, ricotta, artichoke
and black olives

Dessert
Rhonda's Sundae (Choice of topping)

WHITE BASE

Vegano
Chickpea pure, roast pumpkin. zucchini,
caramelized onion, spinach and cracked pepper V

Pollo
Chicken, avocado, buffalo mozzarella and oregano

Quattro Formaggio
Gorgonzola dolce, ‘Perfect’ mozzarella,
buffalo mozzarella, parmesan and hot sopressa

De Funghi
Porcini, buffalo mozzarella, button mushroom,
zucchini, truffle oil, pecorino and rocket

Substitute any of the above bases to Gluten Free - $4 extra




