antipasti
ARANCINI (V. GF) (5)

ask your waiter for flavour of the day

BRUSCHETTA ITALIANA (V)
buffalo mozzarella, tomatoes, pesto, basil
add prosciutto +55

CAPRESE (V)
burrata, fomatoes, basil, woodfired focaccia
add prosciutto +55

CALAMARI

freshly crumbed, deep fried, with zesty sauce

BURRATABOMB - Chef's choice

burrata wrapped in pizza dough, deep fried, fopped with fresh

prosciutto di Parma and pistachios

MEATBALLS

housemade beef & pork meatballs, napoletana sauce, parmigiano,

toasted bread

PIZZETTA FRITTA (V)
deep fried folded pizza with fomato & fior di latte

add ham | add salami +5$2
WOODFIRED PIZZA BREAD (V. VGO, GF0)

served with a side of truffle olive paste
add prosciutto | cheese | make gluten free +55

ANTIPASTO RIVIERA

selection of cured meats, woodfired focaccia, buffalo mozzarella,

cheese of the day, olives, honey, olive paste

ANTIPASTO CINQUE TERRE

gnocco fritto, serrano ham, mortadella, ricotta, parmigiano

p a S t a gluten-free pasta available add +$5
PAPPARDELLE BOLOGNESE

slow-cooked beef bolognese, parmigiano
add burrata +56

SPAGHETTI MEATBALLS

housemade beef & pork meatballs, napoletana sauce, parmigiano

GNOCCHI 4 FORMAGGI (V)

4 cheese sauce

SPAGHETTI MARINARA

lobster, prawns, cherry tomatoes, napoletana sauce, garlic oil

PAPPARDELLE AL TARTUFO (V.VG0)- Chef's choice

truffle sauce, mushrooms, parmigiano

SPAGHETTI CARBONARA

egg, pancetta, pecorino cheese, pepper

GNOCCHI SORRENTINA (V. VGO0)
napoletana sauce, buffalo mozzarella, cherry tomatoes, basil,
parmigiano

contorni
ROCKET INSALATA (V. GF)

cherry tomatoes, shaved parmesan, olive oil, balsamic glaze
FRIES WITH AIOLI (GF)
LOADED FRIES WITH TRUFFLE SAUCE (GF)

$15

$19

$19

$22

$22

$17

$20

$13

$35

$32

$30

$30

$28

$34

$32

$29

$29

$14

$9
$15

v - vegetarian | gf - gluten-free | vgo - vegan option | gfo - gluten-free option

1.5% surcharge applies fo all cards.15% surcharge applies on public holidays

complimentary 2-hour free parking in bruce bishop car park

please specify any dietry requirements, our menu contains allergens and

is prepared in a kitchen that handles nuts, shellfish & gluten

whilst we take every precaution, we cannot guarantee our food is allergen free

pizza

MARGHERITA (V. VGO0) $24
tomato, fior di latte, basil

BUFFALO (V) $28
tomato, fior di latte, cherry fomatoes, buffalo mozzarella, basil

DIAVOLA $21
tomato, fior di latte, hot salami, olives, chill

VEGETARIANA (V. VGO0) $28
tomato, fior di latte, zucchini, cherry fomatoes, mushroom:s

CAPRICCIOSA $30

tomato, fior di latte, double smoked ham, mushroom:s, olives,
artichokes

PROSCIUTTO- Chef's choice $30
tomato, fior di latte, prosciutto di Parma, rocket, parmigiano

SUPER TRUFFLE BROS 2.0 (V. V60) $29
fior di latte, mushrooms, provolone, truffle paste

REGINA $33

tomato, fior di latte, prosciutto di Parma, cherry tfomatoes,
burrata, parmigiano

FOUR CHEESE (V) $28
fior di latte, provolone, gorgonzola, parmigiano

add prosciutto +54

PESCATORA $31
fior di latte, provolone, prawns, roasted tomatoes, zucchini, garlic oil
MEAT LOVERS $30

tomato, fior di latte, pancetta, chorizo, double smoked ham,
mild salami

POLPETTE $28
tomato, fior di latte, house-made beef & pork meatbails,
olives, parmigiano

PORTUGUESE $30
tomato, fior di latte, prawns, chorizo, zucchini, garlic oil

PISTACHIO $29
fior di latte, ricotta, mortadella, pistachios

ROMANA $25
tomato, fior di latte, anchioves, olives, oregano, garlic oil

CALZONE TALIANO $30

folded pizza filled with fior di latte, mild salami, double smoked
ham, parmigiano

BLACK LOBSTER- SMC signature $38
squid ink base, fior di latte, provolone, lobster, garlic oil, parsley

add buffalo mozzarella +55 | burrata cheese +56
gluten-free pizza base +55 | make any pizza vegan +55

dolce

TIRAMISU $16
house-made with cocoa and coffee

AFFOGATO AL CAFFE $18
with Baileys or Amaro and vanilla ice cream

NUTELLA PIZZA $18
with whipped cream

SICILIAN CANNOLI $16
filed with ricotta, chocolate drops, pistachios

NUTELLA DONUTS $19
with vanilla ice cream

SWEET RAVIOLI- Chef's choice $19

pizza dough filled with ricotta, chocolate drops, honey, nutella
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