
Garlic Focaccia   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
Garl ic, herbs and kosher salt . 
Add cheese +2

Plain Focaccia   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
Extra virgin ol ive oi l , rosemary and kosher salt .

Sella Italiano   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20
Sugo, basi l, Buffala di mozzarel la and extra virgin oi l  .

Italian Stallion  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25
Sugo, 24 month Prosciutto, rocket, mixed cherry 
tomatoes, buffala di mozzarel la, and extra virgin oi l  .

Classique Legend  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22
Sugo, bocconcini, french ham, forest mushrooms and 
kalamata ol ives .
Add anchovies +1

Makybe Diva  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 23
Sugo, smoked scamorza, hot salami, spicy pork 
sausage, red capsicum, red onion and fresh chi l l i  .

Winx   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 23
Olive oi l , smoked scamorza, pork & fennel sausage, 
pancetta, porcini, shaved grana padana and truff le oi l  .

Nature Strip   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22
Pesto, roasted pumpkin, gri l led zucchini, capsicum 
and goats cheese .

Black Caviar  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22
Home-made BBQ sauce, bocconcini, pork & fennel 
sausage, red onion and jalapeno .
Add Cajun chicken +5

E N T R E E S P I Z Z A

Fallabella   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13
Sugo and mozzarel la .

Caspian   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15
Sugo, mozzarel la, ham and pineapple .

K I D S  P I Z Z A

It’s a Dundeel   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15
Plain focaccia with nutel la, strawberries and scoop 
of vani l la ice cream .

D E S S E R T
PLEASE NOTE:

Please advise your server of any 
allergies.

Olives may contain pips. 

Vegan/Lactose-free cheese is 
available.

Due to the large amount of Wheat 
Flour used, we cannot avoid 

cross-contamination. Gluten Free  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . +5
Vegan Cheese   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . +5
Lactose-free Cheese  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . +5

Verry Elleegant   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24
Garl ic oi l , bocconcini, marinated prawns, gri l led 
zucchini, chi l l i  prawn sauce, and lemon zest .

Yes Yes Yes   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25
Mussels, clams, calamari, prawns, f ish and cherry 
tomatoes, sauteed in garl ic, chi l l i ,  white wine with 
rocket and a lemon wedge .
Optional: Add Sugo

STABLES
PROVEDORE

C A F E

PIZZA MENU
Available:
Monday - Wednesday: 11am - 3pm
Thursday - Saturday: 11am - 9pm
Sunday: 11am - 5pm


