
PIZZERIA 
NAPOLETANA



SHARING 55.00 p/p

Pizza to share

Selection of cured meats, cheese 
and grilled vegetables

Antipasto Totò (GF)

Mediterranea Salad (GF) (V)
Assorted leaves, ripe tomatoes, red onion,

cucumber, Sicilian green olives, ev olive oil, balsamic dressing

SHARING 75.00 p/p

Pizza to share

Selection of cured meats, cheese 
and grilled vegetables

Antipasto Totò (GF)

Wood Fired Crusts (V)
Chilli | Garlic | Herbs

Cozze All’arrabbiata  (GF)
Black mussels, sauteed garlic, splash of white wine

Napoletana, hint of chilli, flat leaf parsley, drizzle of ev olive oil

Calamari Fritti  (GF)
Tender baby squid tossed in seasoned flour 

flash fried, roasted garlic aioli, fresh lemon to squeeze

Rucola Salad (GF)
Tender young rocket, shaved grana,

natural walnuts, ev olive oil, lemon dressing

Gnocchi alla Sorrentina
Soft potato gnocchi w/ classic Napoletana, 

basil leaves, provola cheese, parmesan crust on top

Ziti alla Genovese (GF Available)
Homemade short pasta in a white ragú sauce, 

made with slow cooked onions, beef chop and white wine

SHARING 85.00 p/p

Pizza to share

Mediterranea Salad (GF) (V)
Assorted leaves, ripe tomatoes, red onion,

cucumber, Sicilian green olives, ev olive oil, balsamic dressing

Selection of cured meats, cheese 
and grilled vegetables

Antipasto Totò (GF)

Wood Fired Crusts (V)
Chilli | Garlic | Herbs

Cozze All’arrabbiata  (GF)
Black mussels, sauteed garlic, splash of white wine

Napoletana, hint of chilli, flat leaf parsley, drizzle of ev olive oil

Calamari Fritti  (GF)
Tender baby squid tossed in seasoned flour 

flash fried, roasted garlic aioli, fresh lemon to squeeze

Rucola Salad (GF)
Tender young rocket, shaved grana,

natural walnuts, ev olive oil, lemon dressing

Linguine alle Vongole
Linguine with clams in a white wine sauce, parsley, olive oil and chilli

Galletto alla griglia
Roasted whole spatchcock, served with baked potatoes


