
group 9+ set menu $40.50pp*
House sourdough focaccia 

Whipped ricotta, gochujang habanero honey

*Yamba Prawn, Bee-sting, Laaaamb, Gigi 

Rocket, parmesan, pear salad 

*Suggestion only. Choose up to 6 flavours off our menu.

Equals 1 pizza/ 6 slices pp.

Gluten free pizza base +5.50pp* 

Selection of artisan cured meats w house pickles  +7.50pp*

Handmade local burrata w burnt nectarine, crispy chili oil  +5.50pp*

Local buffalo mozzarella, heirloom tomatoes, salsa verde +5.50pp*

Olasgasti black and white anchovies, herb oil +5.50pp*

anti pasto

*10% surcharge on weekends / 15% surcharge on public holidays /  Merchant fees apply

All dishes may contain ingredients not listed.
Any dietary requirements and menu choices must be confirmed at least 24h prior to your booking.

Non-refundable payment is required 24h prior to booking
Menu subject to change pending availability on the day.

children $20.50pp* 
House sourdough focaccia 

Whipped ricotta, honey

Kids pizza: margarita, ham & pineapple or pepperoni

Gluten free pizza base + 5.50pp* 

+ optional add ons 

pizzas & salad

5pm sitting only  

all to share
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