
APPETISERS 
 

Garlic bread                                                    4 
   

Chips                                                                       5 
 

Garlic pizza crust             Reg:10   Lge:14 
   

Garlic and cheese pizza crust              Reg:10   Lge:14 
 

 

ENTREES 
 

Calamari         16 
Crispy fried calamari, side salad & aioli  

 

Napoli prawns        16 
Sizzling in garlic Napoli sauce 

 

Garlic prawns        16 
Sizzling prawns in virgin olive oil, garlic and chilli 
 

Saganaki prawns        16 
Flamed prawns, tossed in Napoli sauce, feta & parsley 
 

Mussels         16 
Mussels in white wine, garlic, chilli & Napoli sauce 
 

BBQ octopus        18 
Char-grilled marinated octopus & side salad  
 

 

SALADS 
 

Green*         12 
Mesclun leaves, cucumber, tomato, capsicum,  
Spanish onion & home-made balsamic glaze 
 

Greek*         12 
Cucumber, Feta, tomato, capsicum, olives,  
Spanish onion & home-made balsamic glaze 
 

Rocket*         12 
Rocket leaves, walnuts, Parmesan shavings and olive oil & 
Balsamic   
 

Caesar*         12 
Cos lettuce, croutons, crispy bacon with Parmesan shavings & 
Caesar dressing (anchovies optional)          

 

[*Add Moroccan chicken breast or prawns     + 4] 
 

 

Prawn & Calamari            16 
Mixed leaves, olives, semi-dried tomatoes, grilled prawns & 
calamari, mixed with a seeded mustard & honey dressing 

 
 
 

CLASSIC PASTAS 
 

 

Choose any pasta and sauce combination from:  
Spaghetti, Linguine, Penne or Hand-made Gnocchi                
                        [Gluten free penne available, additional +2] 
 

Napoletana               16 
Napoli sauce infused with basil, virgin olive oil  
 

Ragù                16 
Traditional slow cooked Bolognese ragù 
 

Amatriciana         16 
Napoli sauce infused with onion, garlic, chilli & bacon 
 

Boscaiola          16 
Italian sausage, mushroom & peas in a creamy  
white wine sauce 
 

Carbonara          16 
Creamy sauce with bacon, egg & onion 

 

Vegetariana         16 
Tossed with seasonal vegetables in a Napoli sauce 
 

Pesto          16 
Creamy sauce with basil and pine nuts 
 

   Home-made Lasagne        16 
    Fresh pasta sheets cooked with layers of Ragu,    
     topped with Bechamel 

 
 

SIGNATURE PASTAS 
 

Gorgonzola               18 
Creamy blue cheese sauce cooked with walnuts 
 

Pollo                18 
Chicken breast, mushroom & shallots in a pink cream sauce 
 

Marinara          18 
Napoli sauce with prawns, calamari, octopus & mussels 
 

Aglio e olio               18 
Prawns and semi-dried tomatoes sautéed with virgin     
olive oil, garlic & chilli 
 

 

RISOTTO 
 

   Pollo e funghi         19 
    Chicken breast, mushroom & shallots in a creamy,   
    white wine sauce 

 

   Lipari          19 
    Prawn, calamari, chilli & shallots in a white wine sauce 
 
 
 

VEAL / CHICKEN 
 

All served with seasonal vegetables or chips 
 
 

Chicken schnitzel                                19 
Seasoned, crumbed and fried to golden-brown perfection 
 

       Choose VEAL or CHICKEN BREAST: 
 

Funghi          20 
Topped with mushroom & shallots in a creamy, white wine 
sauce 
 

Parmigiana         20 
Topped with roasted eggplant, melted Parmesan  
& Napoli sauce 
 
 

Saltimbocca         21 
Prosciutto and sage in white wine sauce 
 

199           21 
Topped with prawns & shallots in a pink sauce 

 
 

CLASSIC WOODFIRE PIZZAS 
 

            [Gluten free bases available –       add + 2.50] 
 

                              Reg.11” Lge.13” 
 

 

Margherita            16       19 
Fresh tomato, basil and mozzarella on a Napoli base 
 

Napoli            16       19 
Olives, anchovies, oregano & extra virgin olive oil on a Napoli 
base 
 

Meaty        16       19 
Smoked ham, salami, pepperoni, cabanossi, bacon & 
mozzarella on either BBQ or Napoli base 
 

Suprema        16       19 
Smoked ham, cabanossi, mushroom, capsicum, onion, 
pineapple, olives & mozzarella (anchovies optional) on a 
Napoli base 
 

Tropicana        16       19 
Smoked ham, pineapple & mozzarella on a Napoli base 

 

Messicana            16       19 
Salami, capsicum, onion, chilli, jalapenos & mozzarella on a 
Napoli base 
 

Capricciosa       16       19 
Smoked ham, olive, mushroom, artichoke, oregano & 
mozzarella on a Napoli base 
 

Four seasons       16       19 
Smoked ham, capsicum, mushroom, egg & mozzarella on a 
Napoli base 
 

Vegetarian delight      16       19 
Sun-dried tomatoes, capsicum, mushroom, onion, olives,  
eggplant & mozzarella on a Napoli base 



SIGNATURE WOODFIRE PIZZAS 
 

 

                             Reg.11” Lge.13” 
 

Calzone Salami     17        20 
Salami, olive & mozzarella 

 

Calzone Spinaci     17        20 
Spinach, ricotta & mozzarella 
 

Quattro formaggi       18        21 
Gorgonzola, parmigiano, provolone & mozzarella  
 

Ransom        18        21 
Roasted eggplant, sundried tomatoes, red onion, pine nuts, 
olives, basil & mozzarella on a Napoli base 
 

Rocket        18        21 
Prosciutto, rocket, ricotta & mozzarella on a Napoli base 
 

Mazelle        18        21 
Prosciutto, spinach, basil & mozzarella on a Napoli base 
 

Alex         18        21 
Cabanossi, smoked ham, fresh tomato, avocado, feta cheese, 
shallots & mozzarella on a Napoli base 
 

Potate        18        21 
Italian sausage, potato, onion, capsicum & mozzarella 
Olive oil base 
 

BBQ pollo        18        21 
Roasted capsicum, chicken, onion & mozzarella 
BBQ sauce base 
 

Satay        18        21 
Chicken breast, mushroom, onion, capsicum & mozzarella 
Satay base 
 

Chicken pesto       18        21 
Chicken breast, mushroom, semi-dried tomatoes & 
mozzarella on a Napoli base, drizzled with pesto 
 

Gamberi        18        21 
Prawns, chilli, garlic & mozzarella 
Olive oil base 
 

Seafood        18        21 
Prawns, calamari, octopus, garlic & mozzarella  
Napoli base 

 
 

• Gluten free bases available: add $2.50 per pizza 
• Half & half pizzas are only available on large classic pizzas:  

add $1 per pizza  
• Each extra topping: add $0.50 for regular pizzas, 

$1.00 for large pizzas 
• Extra toppings of chicken or seafood: add $2.50 per pizza 

 
 
 

#Minimum delivery order $25.00# 
 
 
 

DRINKS & DESSERTS 
 

Coke, Zero, Lift, Sprite, Fanta – 330mL/1.25L       350 / 450     
 
 

Still or sparkling mineral water – 500mL/1L    4 / 7 
 

Home-made Tiramisu        850 
Espresso liqueur soaked sponge with mascarpone & chocolate 
Sticky date pudding           850 

 Rich moist cake, laden with sticky dates & with caramel sauce 
    Belgian chocolate mousse          850 
   Smooth, rich Belgian chocolate mousse, topped with fresh cream 
] 

Gelato (assorted flavours)        550 
   

SPECIALS 
 
     

 
 
    
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Authentic Italian & Mediterranean cuisine  
in your own neighbourhood… 

 

     
 

Enquire about our set menu options, private luncheons and  
children’s parties; available Fridays, Saturdays & Sundays 

 
restaurant – wood fired pizza  

 

 
 

199 Lawrence Street Alexandria 
 

Phone: 9550 4455 
 

TRADING HOURS 
 

Dinner 
      Tuesday to Sunday:  5:30pm – 10:30pm 

(Closed Monday) 
 

Breakfast 
       Saturday & Sunday:  8:30am – 2:00pm 
             

TAKE AWAY & HOME DELIVERY 
MENU 

 
www.199lawrence.com.au 

 1 large 13” classic  pizza,             $24+ 
garlic bread &1.25L Coke    

 
 

 1 large 13” classic  pizza              $31+ 
& 1 classic pasta 

 
 

 2 classic pasta dishes                  $28+ 
 

 2 regular 11” classic pizzas         $28+ 
 

 2 large 13” classic pizzas            $34+ 
 
 

 3 large 13” classic pizzas,           $55+ 
 

garlic bread &1.25L Coke 
 

+add $2.50 per signature pizza & $2.50 per signature pasta + 


	p1 takeaway 260113
	p2 takeaway 260113

