CLASSICA
olive o0il, herbs & Sicilian salt
flakes

GARLIC CRUST
Garlic & mozzarella

OLIVE ALL'ASCOLANA (6 PIECES)
Green Sicilion olives crumbed
hand filled with veal & parmesan

BRUSCHETTA (2 PIECES)
Vine ripened tomatoes,
basil & olive oil
—Add bufala mozarella

MONTANARA (2 PIECES)

Troditional Neapolitan style fried
pizza dough topped with tomato
sugo, grated peccorino cheese,
olive o0il & basil

CAPRESE SALAD
Vine ripened roma toamtoes, bufala
mozzarella, basil & olive oil

TAGLIERE DI PULCINELLA (2 PERSONS)

Assortment of fried chefs consisting

of a selection of zucchini flowers,
crumbed smoked scamorza cheese,
crumbed stuffed olives, cod
croquettes & Sicilian arancini

ARANCINI (3 PIECES)
Sicilion rice balls filled
with ragu, peas, mozzarella

CROCCHETTE DI PATATE (3 PIECES)
Potato croquettes filled
with smoked mozzarella

CROCCHETTE DI BACALA (5 PIECES)
Crumbed Cod fish balls

ENTREE
NAIN

CALAMARI FRITTI
Loligo squid dusted with flour
with lemon & pepper seasoning

NONNA'S POLPETTE

Nonna’s secret meatballs

PATATINE

Italian fries

PARMIGIANA DI MELANZANE
Layers of fried eggplants,
napoli sauce, grana padano,
basil & mozzarella

NONNO'S MANGIA MANGIA PLATE

(2 PERSONS)

Selection of Italian cured meats

& chefs choice tapas

—Add bufala mozarella 2509

—Add 24mth Parmigiano 100g

—Add home made pickled Giardiniera

RUCOLA
Rocket, shaved pear, toasted
walnuts, 24 month shaved parmesan

§ drizzled with chestnut honey

FARRO
Spelt graoins, lentils, rasins,
bufala mozzarella, rocket

& vin cotto

INSALATA DI FINOCCHIO

Fennel and red radish salad with
sea salt, red wine vinegar and
olive oil

BROCCOLINI AFFOGATI

Sauteed baby broccolini with
garlic, olive oil & topped
with grated percorino
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PIZZA ROSSE

MARINARA 17.90
Pomodoro, fresh garlic & oregano

—Add Sicilion anchovies +3.50
REGINA MARGHERITA 17.90
Pomodoro, mozzarella, basil & olives

—Add Mozzarella di Bufala +5.50
NOODSTOCK 24 .90
Pomodoro, mozzarella, roasted potatoes,

caramalised onion, eggplant, zucchini, shaved pecorino

MINCHIA 24 .90
Pomodoro, mozzarella, hot salami, roasted

capsicum & n’duja (smoked Calabrese chilli paste)

SAN DANIELE 24 .90
Pomodoro, mozzarella, San Daniele prosciutto,
rucola & shaved parmesan

CAPRICCIOSA 24 .90
Pomodoro, mozzarella, smoked ham,
mushrooms, artichokes, black olives

GAMBERI PICCANTI 26.90
Pomodoro, mozzarella, tiger prawns,
cherry tomato, fresh chilli & basil

BUNGA BUNGA 24.90

Pomodoro, mozzarella, house made sausages,

red onion, roast potatoes, rosemary,

grated pecorino

MEAT LOVERS 26.90
Pomodoro, mozzarella, smoked ham,

hot salami, flat pancetta, mortadella,
house made sausages & BBQ sauce

J-L0 (GOLD DIGGER) 24 .90
Pomodoro, mozzarella, smoked ham
& Queensland pineapple

ZIA ROSINA 24 .90
Pomodoro, mozzarella, San Daniele prosciutto,
roasted capsicum, goats cheese & fresh basil

PIZZE BIANCHE

STANDARD

PORCELLINA 27 .90
Mozzarella, truffle paste, house made sausages,

gorgonzola cheese, porcini mushrooms,

rucola & fresh chilli

4 FORMAGGI V 25.90
Mozzarella, mascarpone, gorgonzola, parmigiano,

porcini mushroom & truffle oil

SALSICCIA E FRIARIELLI 25.90
Mozzarella, house made sausages & wild broccolini

MORTAZZA 25.90
Mozzarella, Stracciatella cheese,

mortadella & crushed pistacchio nuts

SALMONE 26.90

Smoked mozzarella, Tasmaniaon smoked salman,
spanish onion, sicilian capers, rucola
& lemon juice

WANT TO ADD SOMETHING?

Cured meats 4.50
Vegetables 2.00
Extra cheese 2.00
Bufala mozzarella 5.50
ALL PIZZAS CAN BE GLUTEN FREE ADD 5.080
VEGAN MOZZARELLA OPTION ADD 4.080
Due to large amount of flour used in our kitchen cross
contamination can’t be avoided. Please inform our waiter

of any allergies.olives may have pips.

TIRANISU 15.90
Coffee soaked Savoiardi biscuits,

mascarpone cream & chocolate

ZEPPOLE 14.90
House made Italion doughnuts with nutella

NUTELLA CALZONCINO 17.90
filled with nutella, strawberries & vanilla gelato

COPPA FANTASIA 19.90
Multiple layers consisting of vanilla ice cream,

nutella, fresh cream, wafer biscuits topped with

crushed roasted hazelnuts

BUDINO AL CIOCCOLATO 16.90

Creamy chocolate custard served
with double cream & fresh strawberries

CALZONI RIPEINO

Pomodoro, mozzarella, ham,
mushrooms & basil

MEZZA LUNA

% flat—Pomomdoro, mozzarella,

mushrooms & rucola
1

% folded—house made sausages,
roasted potatoes & rosemary

GNOCCHI FATTI IN CASA
Hond made Gnocchi with
—Bolognese

—Pomodoro

—Gorgonzola

PACCHERI ALLO SCOGLIO

Fresh local seafood, olive oil,
garlic, chilli, mezzi san marzano
cherry tomato

LASAGNA
Bolognese, parmigiano,
mozzarella & bechamel

SPAGHETTI CARBONARA

Flat poncetta, free range eggs,
ground black pepper & fresh grated
pecorino cheese

RIGATONE CALABRESE

Tomato sugo, garlic,
fresh chilli, n’duja
(calabrese chilli paste),
hot salami, black olives

olive,

PANCIOTTI DI RICOTTA

Hond made jumbo ravioli filled
with ricotta di bufala & spinach
served in a butter & sage sauce
with mezzi san marzano tomatoes
& shaved parmesan

SPAGHETTI AL GRANCHIO

Squid ink spaghetti with fresh
blue swimmmer crab, mini roma
tomatoes, garlic, lemon zest

& olive oil

RISOTTO CON PORCINI E TARTUFO
Vialone nano rice with Italian
porcini mishrooms, truffle
paste, olive o0il & fresh grated
parmiggino

POLLO PARMIGIANA (NONNA'S STLYE)
Free range chicken breast
crumbed & filled with Jarlsberg
cheese & smoked ham topped with
freshly grated pecorino cheese
on a bed of tomato sugo

BISTECCA ALLA GRIGLIA

4509 grass fed aged T-Bone steak
served with wild broccolini &
garlic

Choice of serving sauces
—red wine jus

—green peppercorns
—mixed mushrooms

PESCE
Market Fish fresh

MICKEY MOUSE PIZZA
BABY J-L0O

Ham & pineapple pizza
SPAGHETTI WITH BOLOGNESE
RIGATONI NAPOLI

CHICKEN TENDERS & CHIPS
CALAMARI & CHIPS
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ON TRIP ADVISOR

FOLLOW US
n @woodstockpizzicheria

HOODSTOCKPIZZA.COM. AU






