
Affogato al Caffe       $990

Vanilla ice-cream with 
a shot of expresso

Panna Cotta        $990

Italian custard with mixed berries

Tiramisu       $990

Classic layered Italian dessert

Melting Chocolate Cake                $1090

Classic lava cake accompanied 
with vanilla ice-cream, nuts 
and caramel syrup

Torta Pistocchi                 $1090

Deliciously rich dark chocolate 
cake from Florence for the 
chocolate lovers

Margherita        $16.90

Tomato sauce and mozzarella cheese

Diavola        $18.90

Tomato sauce, mozzarella cheese and spicy salami

Napoletana          $18.90

Tomato sauce, mozzarella cheese, anchovies and capers

Verdure        $18.90

Tomato sauce, mozzarella cheese, capsicum, 
eggplant and zucchini

Calzone        $19.90

Folded pizza with tomato sauce, mozzarella cheese, 
cooked ham and mushrooms

Hawaiana        $19.90

Tomato sauce, mozzarella cheese, cooked ham 
and pineapples

Prosciutto e Funghi       $19.90

Tomato sauce, mozzarella cheese, button mushrooms and 
cooked ham

Quattro Formaggi       $21.90

4 different kinds of cheese (mozzarella, smoked scamorza, 
parmesan and gorgonzola) 

Quattro Stagioni       $21.90

Tomato sauce, mozzarella cheese, artichokes, black olives, 
cooked ham and mushrooms

Gamberi e Calamari       $22.90

Tomato sauce, mozzarella cheese, black olives, fresh 
tomatoes, garlic, prawns, squid and pesto sauce

Granchio        $22.90

Tomato sauce, mozzarella cheese, crabmeat and fresh diced 
tomatoes

Beef Sausage & Porcini Mushroom    $23.90

Mozzarella cheese, capsicum, beef sausage, porcini 
mushrooms and red onion

Carnivora        $23.90

Tomato sauce, mozzarella cheese, bacon, cooked ham, spicy 
salami and minced pork sausage

La Pizzaiola Speciale      $23.90

Tomato sauce, mozzarella cheese, roast beef slices, rocket 

Rucola Parma                   $23.90

Tomato sauce, mozzarella cheese, parma ham slices and 
rocket salad 

Ravioli Ricotta e Spinaci al Burro e Salvia                         $16.90

sauce

Fettuccine alla Carbonara                                                   $17.90

Homemade fettuccine with bacon, egg yolk and parmesan cheese

Spaghetti Bolognese                              $17.90

Spaghetti with bolognese sauce

Fettuccine con Pancetta, Funghi e Pomodori Secchi        $18.90

Homemade fettuccine with bacon, mushrooms and sun-dried tomatoes in 
cream sauce

Lasagna                   $18.90

Classic lasagna with layers of pasta, bolognese sauce, cooked ham, 
mozzarella and parmesan cheese

Linguine al Nero di Seppia con Salsa di Granchio            $18.90

Homemade squid-ink linguine with crabmeat in white wine sauce

Orecchiette con Salsiccia, Broccoli e Parmigiano              $18.90

Orecchiette with sausage, broccoli and parmesan cheese sauce

Fettuccine con Salsa di Cervo                $19.90

Homemade fettuccine with venison sauce 

Spaghetti ai Frutti di Mare                 $19.90

Spaghetti with seafood in tomato sauce

Gnocchi al Pesto e Gamberi                 $20.90

Homemade potato dumplings with prawns tossed in pesto sauce

                              $21.90

Risotto ai Porcini e Tartufo                             $24.90

Guazzetto di Pesce                   $28.90

Stewed clams, mussels, prawns and red snapper in tomato sauce

Pollo alla Diavola                   $28.90

Roasted whole spring chicken marinated with chilli padi, 
garlic, olive oil, onions, smoked paprika and rosemary 
served with roasted potatoes and salad

Homemade organic pizza dough is used

PastaOrganic Pizza

Main Course

All prices subject to prevailing GST & 10% service charge.

Focaccia all’ Aglio e Olio         $9.90

Garlic, extra virgin olive oil and sea salt
(Served with homemade tomato chutney)

Sfoglia di Melanzane all Parmigiana    $14.90

Baked layered eggplant in tomato sauce, 
mozzarella and parmesan cheese

Stuffed Button Mushroom with Sausage    $14.90

served with capsicum sauce and parmesan cheese

Caesar Salad        $16.90

Romaine lettuce with bacon bites, croutons, grated 
parmesan cheese and poached egg tossed 
with Caesar dressing

Saute’ di Cozze       $18.90

Saute’ black mussels with tomatoes in 
white wine sauce

Insalata di Rucola       $18.90

Rocket salad with sun-dried tomatoes, shaved parmesan 
cheese, button mushrooms, black olives and walnut tossed 
with balsamico vinegar dressing

Porco Tonnato       $18.90

Thinly sliced roasted pork loin served with 
tuna-mayonnaise sauce. 

Caprese Salad       $19.90

Fresh buffalo mozzarella cheese with 
mesculin salad, Italian San Marzano tomatoes
 and pesto sauce

Chicken Salad       $19.90 

Roasted chicken leg with mix salad, black olives
 and slices of red onion in lemon dressing

Cream of Mushroom Soup         $9.90

Hearty and earthy soup made with mushrooms, 
cream and garlic

.90

Smooth and rich soup made with pumpkin, 

Vegetarian Seafood

Antipasti & Salad

Soup
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La Pizzaiola strives to provide an authentic Tuscan 
experience to all our customers and we have meticulously 
selected all our wines from Italy.

Bisor
Bel Star Prosecco DOC     $8 (Glass) / $45 (Bottle)
Glera (Prosecco)

Prunotto
Moscato d’Asti DOCG      $45 (Bottle)
Moscato
A musky nose with additional notes of hawthorn and acacia 
honey. Full, dense, vigorous, and elegant with a fresh, 

Mantellassi
Il Canneto Sangiovese    $9 (Glass) / $45 (Bottle)
Maremma Toscano IGT
Sangiovese
A fresh, lighter turn on Sangiovese, with bright cherry and 
strawberry notes.

Carpineto
Dogajolo Toscano           $12 (Glass) / $70 (Bottle)
Rosso IGT 
Sangiovese & carbernet sauvignon
Very fruity and intense, with hints of cherry, coffee, vanilla and 
spice. Full, soft on the palate, complex and well developed.

Garofoli
Piancarda Rosso Conero DOC             $62 (Bottle)
Montepulciano
Full body with typical aromas of cherries of Rosso Conero 
with an imposing but pleasantly mellow structure.

Mantellassi
Punton del Sorbo IGT    $63 (Bottle)
Cabernet Sauvignon
Fruity and elegant bouquet. Good structure, 
smooth and well balanced.

Antinori
Peppoli Chianti Classico DOC             $70 (Bottle)
Sangiovese, merlot & syrah

smoky sensations from the oak aging. Tannins are supple in 
texture, and the wine shows much vibrant freshness.

Carpineto
Chianti Classico Riserva DOCG           $75 (Bottle)
Sangiovese & canaiolo
Elegant, full, harmonious and persistent with suggestions of 
vanilla and raspberry. Long and velvety, generous and warm.

La Braccesca 
Vino Nobile di                                       $80 (Bottle)
Montepulciano DOCG
Sangiovese & merlot
Fresh nose of violets, red currants, and blackberries, well 
fused with light notes of cinnamon. Mineral in character 

Mantellassi
Querciolaia Alicante                            $88 (Bottle)
Maremma Toscano IGT   
Alicante
Highly concentrated, boasting intense fruit notes and chewy, 
spicy tannins wrapped in overtones of Asian spice and 
roasted cherries.

Prunotto
Barolo DOCG      $100 (Bottle)
Nebbiolo
Ample and complex aromas of violets and berry fruit. Full 

Carpineto
Brunello di Montalcino DOCG          $130 (Bottle)
Sangiovese Grosso
Dry, smooth, well-textured, with hints of vanilla, cherry, 
raspberry and licorice lingering on the palate.

Beer

Menabrea    $8.50

Soft Drinks & Fresh Juices
Coke     $3.50
Coke Zero    $3.50
Sprite     $3.50
Homemade Iced Lemon Tea                $3.50
Fresh Lime Juice   $4
Fresh Orange Juice   $4

Mineral Water
Sparkling    $6.50
Still     $6.50

Digestif
Grappa                       $11
Limoncello                 $11

Coffee
Caffe Latte    $4.50
Cappuccino    $4.50
Coffee     $3.50
Espresso    $3.50
Double Espresso   $5.50
Macchiato    $4.50

Tea
Chamomile    $4.50
Earl Grey    $4.50
Peppermint    $4.50
Iced (+$0.20)

Sparkling Reds
Beverages

Whites

Mantellassi
Sasso Bianco Maremma   $9 (Glass) / $45 (Bottle)
Toscano IGT
Trebbiano, vermentino & sauvignon blanc
Light, fresh and aromatic with bold stone fruits 
and fossil-like minerals

Carpineto
Dogajolo Bianco IGT     $12 (Glass) / $70 (Bottle)
Chardonnay, grechetto & sauvignon blanc
A young, fresh wine with a balanced acidity and clean, 

Cembra
Muller Thurgau Trentino DOC         $60 (Bottle)
Muller Thurgau
A delicately aromatic white wine, lightly herbaceous. 
Fresh and aromatic on the palate.

Fernando Pighin
Pinot Grigio Friuli Grave DOC          $61 (Bottle)
Pinot Grigio

Characteristic, long and persisting with a bright acidity.

All prices subject to prevailing GST & 10% service charge.
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