
pizze

 WED-SUN 5PM-9PM

antipasti

PROSCIUTTO & BUFALA
Prosciutto and Buffalo Cheese served on a bed of Rocket
(+ Add Bread $5)

POLPETTE
Homemade Beef and Pork Meatballs in Napoli Sauce. 
3 per serve

POLENTA CHIPS 
Polenta Chips with Homemade Garlic Aioli

CALAMARI FRITTI
Fried Calamari with Semola and Flour served with Slice
Lemon, Parsley and Aioli

CARBONARA
Spaghetti with Guanciale, Egg, Grana Padano and Pecorino

pasta

BOLOGNESE
Penne with Beef, Pork Ragù and Parmesan

GNOCCHI SORRENTINA (VO)
Gnocchi with Rich Napoli Sauce, Buffalo Cheese and Basil

BEEF RAGÙ
Rigatoni Pasta with Slow Cooked Beef Cheek Ragù
and Grana Padano

LASAGNA
Layers of Egg Pasta Sheets with Pork and Beef Ragù,
Mozzarella and Grana Padano 

MARINARA
Spaghetti with Prawns, Calamari, Mussels and Cherry Tomatoes 

(VG) VEGETARIAN |  (VO) VEGAN OPTION |  NO HALF/HALF PIZZAS

+GLUTEN FREE PIZZA BASE +6.5 (VG) (V)
Please note, pizzas are cooked in the same oven therefore we
don't advise for a severe celiac

DISCLAIMER: We cannot guarantee that our pizzas and other menu items are 100% free of gluten as there is always a possibility of trace
amounts crossing over from other kitchen areas. Olive may contain seed. We cannot guarantee olives are 100% seed free.  

Please note that there will be 15% surcharge during Public Holidays

contorni
PATATINE FRITTE (VG) (V)
Beer Batterd Chips

ROCKET SALAD
Rocket, Pear, Parmesan, Walnuts, Truffle Honey and
Lemon Dressing

CAPRESE SALAD
Truss Tomatoes, Buffalo Cheese, Basil and Oregano

THE BING
Pomodoro, Mozzarella, Hot Salami, Spicy n' Duja

PATATOSA
Pomodoro, Mozzarella, Pork Sausage, Baked Potato 

ANANAS
Pomodoro, Mozzarella, Ham, Pineapple

CAPRICCIOSA
Pomodoro, Mozzarella, Ham, Mushrooms, Olives

SUD
Mozzarella, Pork Sausage, Italian Broccoli

GARLIC AND CHEESE (VG)

MARGHERITA (VG)
Pomodoro, Grana Padano, Mozzarella, EVOO,  Basil

VERDURE (VG) (VO)
Fior Di Latte, Mix Capsicum, Eggplants, Zucchini, Fresh
Basil & Mushrooms

CALABRESE
Pomodoro, Mozzarella, Salami, Capsicum, Onions and Olives

PROSCIUTTO
Pomodoro, Bocconcini, Prosciutto, Rocket, EVOO

MEAT LOVERS
Pomodoro, Mozzarella, Ham, Hot Salami, Pork Sausage

CHILLI PRAWNS
Pomodoro, Mozzarella, Garlic and Chilli Lemon Pepper
Marinated Prawns with Cherry Tomatoes

GENOVESE (VG)
Mozzarella, Basil Pesto, Cherry Tomatoes, Buffalo Burrata

WILD MUSHROOM (VG)
Truffle Base, Porcini, Mushrooms, Truffle Oil, Bocconcini, 
Fresh Basil and Gorgonzola 

CRUDO
Smoked Mozzarella, Mozzarella, Basil, Prosciutto,
Shaved Parmesan

SLOW-COOKED LAMB
Mozzarella, Slow-cooked Lamb, Truss Cherry Tomato,
Basil Pesto and Yogurt

MARGHERITA DOC
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Pomodoro, Buffalo Mozzarella, Cherry Tomatoes

VEGAN MOZZARELLA +5
+GF  PENNE +5(VG) (V)
+GF DOUGHNUTS +6 (VG) (V)

Extra Toppings will include 
an Additional Charge

dolci

NUTELLA PIZZA / CALZONE
(+ Add Ice Cream $5)

NUTELLA DOUGHNUTS
Mini Sugar Coated Doughnuts with Nutella over the top

CANNOLI
Serves with Ricotta Cheese, Pistacchio, Dark Chocolate
Crushed and Lemon Zest

PISTACCHIO PIZZA / CALZONE
Pistacchio Spread with Crushed Pistacchio 
(+ Add Ice Cream $5)

HOMEMADE TIRAMISU
Classic Italian Tiramisu with Mascarpone Cheese,
Savoiardi Biscuits and Coffee

MENU

secondi
CHICKEN PARMIGIANA
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Panko Crumbled Chicken Breast Schnitzel with Napoli
Sauce, Mozzarella served with Rocket Salad OR Beer
Battered Chips (Extra Ham $3)



vino rosso (red)

SALATIN PROSECCO DOC ROSE BRUT

GREEN ACRES SAUVIGNON BLANC

SALATIN PINOT GRIGIO 2022

Veneto, Italy
Noticeable hints of red berries and raspberry

Veneto, Italy 
Intense, harmonious and complex with noticeable citrus, apricot and white flower scents

vino bianco (white)

Marlborough, New Zealand
Elegant with hints of lemon and lime citrus flavours with and its crisp acidity

THE PRINCE SHIRAZ
South East Australia
Rich mid-palate of chocolate, spices and a hint of regional menthol

birra (beer)  & soft drinks
PERONI NASTRO AZZURRO
PERONI RED
MENABREA
LEMON LIME BITTERS

CHINOTTO
LIMONATA
ARANCIATA ROSSA
COKE
COKE NO SUGARSPARKLING

IL PALAZZO CHIANTI (SANGIOVESE)
Chianti Arezzo, Tuscany
A dominant freshness with good quality tannin, fruity & floral 

SALATIN PINOT NERO
Veneto, Italy
Fresh and lively with scent evoke cherries and raspberries, plum marmalade

MENHIR SALENTO PRIMITI
Lecce, Puglia
Palate-pleasing finish with tones of cocoa, vanilla and coffee

glass bottle
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THE PRINCE CHARDONNAY 2022
Regional Victoria, Australia
Fine, tightly structured and pure, finishing with fine citrus acidity

DRINK MENU
prosecco

LARGE

rose

IL PALAZZO LA CURIA ROSATO 2021
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Chianti Arezzo, Tuscany
Pleasant, fresh with hints of pomegranate, wild strawberry, cherry and raspberry
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