13” Bases

CLASSICS

Meatlovers

Supreme

Pepperoni
Margherita

Vegetarian

Tropicana

TRADITIONAL

Quattro Formaggio
Melanzana
Funghi e Spinaci

Quattro Gusto

Napoli
Patate e Polpetta

Capricciosa

Pesto Pollo

Tins & Wood

Mediterranean Agnello 72-hour braised lamb, oven roasted capsicum, olives, feta, citrus mint

Salsiccia e Gamberi

Italian sausage, bacon, mild salami, pepperoni, BBQ base, mozzarella

Spicy salami, prosciutto, Italian sausage, roast capsicum, olives,
mushrooms, mozzarella, Napoli base

Mild pepperoni, mozzarella, Napoli base
Mozzarella, Napoli base, fresh basil

Charred eggplant and zucchini, roast capsicum, mushrooms, olives,
mozzarella, Napoli base

Shaved ham, pineapple, mozzarella, Napoli base

Mozzarella, fior di latte, feta, gorgonzola
Charred eggplant, fior di latte, basil, Napoli base
Braised mushroom and spinach, fior di latte, truffle mushroom aioli

Mild salami, spicy salami, prosciutto, Italian sausage, onion,
gorgonzola, fior di latte, Napoli base

Olives, anchovy, basil, fior di latte, Napoli base
Fried potato, Italian beef meatballs, fior di latte, Napoli base.

Prosciutto, braised mushrooms, artichoke, Italian sausage, fior di
latte, Napoli base

Sundried tomato, chicken, pine nuts, spinach, fior di latte, pesto aioli

Chilli king prawns, spinach, fior di latte, Napoli base

yoghurt

Pork and fennel sausage, garlic king prawns, olive oil, fior di latte,
garlic aoili, rocket

TINS=2WOOD



BREADS

Warmed Homemade Foccaccia (v)

with extra virgin olive oil and balsamic
Garlic Buttered Sourdough (v)
Grilled Sourdough (v)
Sourdough Bruschetta (v)

Roma tomato, spanish onion, balsamic
and extra virgin olive oil

PIZZA AL 'ANTIPASTO

10.0

8.0
6.0
12.0

Rosemary Sea Salt (v)

with extra virgin olive oil

Herb and Cheese (v

Garlic and Cheese (v)

Olive Tapenade and Rocket (v)

Burrata and Prosciutto

Garlic, extra virgin olive oil, parmesan and fried basil

12.0

16.0
16.0
16.0
26.0

STARTERS

Sicilian Green and Kalamata Olives (v,gfo)

with house bread

Lemon Pepper Fried Squid (gf)

with citrus aioli
Chilli and Garlic Butter King Prawns (gfo)
with house bread

Fried Ricotta and Spinach Balls (4) (v)

with house bread
Pumpkin and Mushroom Arancini (4) (v)
Bolognese and Mozzarella Arancini (4)

Italian Beef Meatballs (4)

in Napoli sauce with house bread

Italian Sausage & Fried Potatoes (gf)

in Napoli sauce with house bread

Creamy Garlic King Prawns (gfo)

with house bread

Mussels Arrabiata (500q) (gfo)
South Australian black mussels in white wine,

garlic and chilli with house bread

12.0

18.0

6for 22.5
10 for 35.0

18.0

18.0
21.0
21.0

21.0

6for 22.5
10 for 35.0

Rosso 22.0
Bianca 24.0

SALADS

Mixed Garden (v.gf) 16.0

Mix leaves, tomato, cucumber, Spanish onion, capsicum,
extra vigin olive oil and balsamic

Classic Caesar 18.0

Roasted Pumpkin and Balsamic Mushroom (vgf) 18.0

with radicchio, extra virgin olive oil and feta

Burrata and Prosciutto (gf) 24.0

Heirloom tomato, burrata, prosciutto, fresh basil
and pesto olive oil

RISOTTO

King Prawn and Italian Sausage (gf) 32.5
with baby spinach, Spanish onion and cream

Pumpkin and Mushroom (v,gf) 24.5

with fresh parsley and cream

Braised Beef Ragu (gf) 29.5

with mozzarella

Rosso 34.0
Bianca 35.5

Marinara (gf)

Medley of fresh seafood in garlic and white wine

ADD ONS

Chilli Oil
Parmesan
Olives
Mozzarella
Anchovies
Mushrooms
Beef Meatball (1)
Bacon

Chicken

Italian Sausages
King Prawns (4)

KIDS MENU 20.0

all meals includes one soft drink

Any Classic Pizza*
Nuggets & Chips

Any Traditional Pasta* “Kids size

(v) Vegetarian | (gf) gluten free | (gfo) gluten free option | dairy free options available

PASTA

TRADITIONAL

Bolognese (gf) 26.5
Italian meat sauce

Napolitana (v.gf) 21.5
Traditional Italian tomato sauce

Arrabiata (vgf) 24.5
Napoli sauce with chilli, garlic and olives

Al Oglio Aglio (vgf) 21.5

Olive oil, garlic, parsley and cracked pepper

Prima Vera (v,gf) 24.5

Capsicum, mushrooms, eggplant and zucchini
in a Napoli sauce

Mattriciana (gf) 24.5
Garlic, bacon and chilliin a rosé sauce

Carbonara (gf) 26.5
Parmesan, cream, egg and cracked pepper sauce with bacon
Boscaiola (¢f) 28.5
Creamy bacon and mushroom

Meatballs 28.5

Italian beef meatballs in Napoli

Pesto Pollo (gf) 28.5

Chicken, sundried tomatoes, baby spinach in a
creamy garlic pesto

CHOOSE YOUR SAUCE

SPECIALTY

Lemon and Parsley Prawn (gf) 30.5
with fresh chilli, garlic, olive oil and butter

Braised Beef Ragu (gf) 29.5
Marinara (gf) Rosso 34.0
Medley of fresh seafood in garlic and white wine Bianca 35.5
Maree Monti (gf) 32.5

Creamy garlic king prawns with mushrooms and baby spinach

Gamberi e Spinaci (gf) 29.5

Napolitana sauce, with prawns and baby spinach

Pesto Gamberi (¢f) 32.5

King prawns, sundried tomatoes, baby spinach in a
creamy garlic pesto

Polpette di Ricotta e Spinaci (v) 26.5

Spinach and ricotta balls in Napoli sauce

Salsiccia (¢f) 24.5

Pork and fennel sausage with onion, garlic, chilli
and Napoli sauce

Tins and Wood Specialita (gf) 32.5
Prawns, anchovy, olives with garlic, chilli, butter, parsley
and extra virgin olive oil

CHOOSE YOUR PASTA

Pollo Mattriciana (gf) 28.5

Chicken with garlic, bacon and chilli in a rosé sauce Spag hetti Fettuccine +3.0

Gorgonzola (v, ) 26.5 Rigatoni Pappard.elle +3.0

Garlic, cream and gorgonzola cheese Penne Gnocchi +5.0
Gluten Free Pasta +3.0

MAINS

Veal (gf) Lamb Shoulder (gf) 39.0

Veal medallions and roasted seasonal vegetables
with choice of sauce:

Boscaiola 36.5
Creamy bacon and mushroom

Gamberi 435
Garlic king prawns in a rosé sauce

Saltimbocca 38.5

Sage and butter jus with prosciutto and mozzarella

Sirloin (gf)
300g sirloin and roasted seasonal vegetables
with choice of sauce:

Creamy Garlic King Prawns 45.0
Italian Mushroom 37.0
Pizzaiola 37.0

Roast capsicum, olives, garlic, herbs in a Napoli sauce

12 hour braised lamb shoulder with creamy mash potato
and broccolini

Oven Roasted Chicken Supreme (gf) 34.0

with truffle mushroom risotto, garlic & thyme cream sauce,
crispy prosciutto

Chicken Schnitzel 31.0

crumbed marinated chicken breast with chips, salad and
choice of Italian mushroom or boscaiola sauce

Pan-Fried Mediterranean Lamb Cutlets (3)(gf)  33.5

marinated in garlic, lemon and parsley with fried haloumi
and mixed leaf salad

Seafood Of The Day MP

Ask staff for today's selection



