
PIZZE
PIZZA ROSSE
MARINARA 
Pomodoro, fresh garlic & oregano  
—Add Sicilian anchovies

17.90 
 

+3.50

REGINA MARGHERITA
Pomodoro, mozzarella, basil & olives 
—Add Mozzarella di Bufala 

17.90

+5.50

WOODSTOCK 
Pomodoro, mozzarella, roasted potatoes,  
caramalised onion, eggplant, zucchini, shaved pecorino

24.90

MINCHIA
Pomodoro, mozzarella, hot salami, roasted  
capsicum & n’duja (smoked Calabrese chilli paste)

24.90

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

24.90

CAPRICCIOSA
Pomodoro, mozzarella, smoked ham,  
mushrooms, artichokes, black olives

24.90

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

26.90

BUNGA BUNGA
Pomodoro, mozzarella, house made sausages,  
red onion, roast potatoes, rosemary,  
grated pecorino

24.90

MEAT LOVERS
Pomodoro, mozzarella, smoked ham,  
hot salami, flat pancetta, mortadella,  
house made sausages & BBQ sauce

26.90

J-LO (gold digger)
Pomodoro, mozzarella, smoked ham  
& Queensland pineapple

24.90

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

24.90

PIZZE BIANCHE STANDARD

Porcellina
Mozzarella, truffle paste, house made sausages, 
gorgonzola cheese, porcini mushrooms,  
rucola & fresh chilli

27.90

4 FORMAGGI V
Mozzarella, mascarpone, gorgonzola, parmigiano,  
porcini mushroom & truffle oil

25.90

SALSICCIA E FRIARiELLI 
Mozzarella, house made sausages & wild broccolini

25.90

MORTAZZA
Mozzarella, Stracciatella cheese,  
mortadella & crushed pistacchio nuts

25.90

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

26.90

DOLCI
Tiramisu
Coffee soaked Savoiardi biscuits,  
mascarpone cream & chocolate 

15.90 

Zeppole
House made Italian doughnuts with nutella 

14.90

Nutella Calzoncino 
filled with nutella, strawberries & vanilla gelato 

17.90

Coppa Fantasia 
Multiple layers consisting of vanilla ice cream,  
nutella, fresh cream, wafer biscuits topped with  
crushed roasted hazelnuts 

19.90

BUDINO al cioccolato
Creamy chocolate custard served  
with double cream & fresh strawberries

16.90

ANTIPASTO
Focacceria
Classica GFO VG
olive oil, herbs & Sicilian salt 
flakes

14.90

Garlic Crust GFO VGO
Garlic & mozzarella

16.90

ANTIPASTI
olive All’ascolana (6 pieces) 
Green Sicilian olives crumbed  
hand filled with veal & parmesan 

12.90

Bruschetta (2 pieces) V VG DF
Vine ripened tomatoes,  
basil & olive oil
—Add bufala mozarella

10.90

5.50

Montanara (2 pieces) 
Traditional Neapolitan style fried 
pizza dough topped with tomato 
sugo, grated peccorino cheese, 
olive oil & basil 

16.90

Caprese Salad
Vine ripened roma toamtoes, bufala 
mozzarella, basil & olive oil 

18.90

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

28.90

Arancini (3 pieces)
Sicilian rice balls filled  
with ragu, peas, mozzarella 

15.90

Crocchette di Patate (3 pieces) V
Potato croquettes filled  
with smoked mozzarella 

15.90

Crocchette di Bacala (5 pieces)
Crumbed Cod fish balls

15.90

Calamari Fritti GFO
Loligo squid dusted with flour  
with lemon & pepper seasoning 

19.00 
32.00

Nonna’s Polpette
Nonna’s secret meatballs 

15.90

Patatine V VG GF
Italian fries 

10.90

Parmigiana di Melanzane V
Layers of fried eggplants,
napoli sauce, grana padano,
basil & mozzarella

18.90

Nonno’s Mangia Mangia plate  
(2 persons) VO
Selection of Italian cured meats  
& chefs choice tapas 
—Add bufala mozarella 250g
—Add 24mth Parmigiano 100g 
—Add home made pickled Giardiniera

33.90 

5.50 
9.50 
4.00

CONTORNI E INSALATE
Rucola V VGO
Rocket, shaved pear, toasted 
walnuts, 24 month shaved parmesan  
& drizzled with chestnut honey 

15.90

Farro V VGO
Spelt grains, lentils, rasins, 
bufala mozzarella, rocket  
& vin cotto 

18.90

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

14.90

Broccolini affogati 
Sauteed baby broccolini with 
garlic, olive oil & topped  
with grated percorino

13.90

CALZONI
CALZONI ripeino
Pomodoro, mozzarella, ham, 
mushrooms & basil

24.90

MEZZA LUNA
½ flat—Pomomdoro, mozzarella, 
mushrooms & rucola
½ folded—house made sausages, 
roasted potatoes & rosemary

24.90

   

PASTA E RISO
Gnocchi Fatti in Casa 
Hand made Gnocchi with
—Bolognese  
—Pomodoro V 
—Gorgonzola V

26.90 
23.90 
27.90

Paccheri Allo scoglio GFO DF
Fresh local seafood, olive oil, 
garlic, chilli, mezzi san marzano 
cherry tomato 

34.90

Lasagna
Bolognese, parmigiano,  
mozzarella & bechamel 

24.90

Spaghetti Carbonara 
Flat pancetta, free range eggs,  
ground black pepper & fresh grated 
pecorino cheese

26.90

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

27.90

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

30.90

Spaghetti al granchio
Squid ink spaghetti with fresh 
blue swimmmer crab, mini roma 
tomatoes, garlic, lemon zest  
& olive oil

35.90

Risotto con porcini e tartufo
Vialone nano rice with Italian 
porcini mishrooms, truffle 
paste, olive oil & fresh grated 
parmiggino

31.90

   

SECONDI 
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 

29.90

Bistecca alla Griglia GF
450g grass fed aged T-Bone steak 
served with wild broccolini & 
garlic

Choice of serving sauces 
—red wine jus 
—green peppercorns 
—mixed mushrooms

40.90

Pesce GF DF
Market Fish fresh

MP

BAMBINI
Mickey Mouse Pizza 14.90

Baby J-Lo
Ham & pineapple pizza

14.90

Spaghetti with Bolognese 14.90

RIGATONI NAPOLi V 14.90

Chicken Tenders & chips 14.90

Calamari & chips GFO 14.90

V–Vegetarian  Vo–Vegetarian Option 
GF–Gluten Free  GFO–Gluten Free Option 
VG–Vegan  VGO–Vegan Option
DF–Dairy Free

Dishes can be modified  
to be vegan on request

Want to add something?Want to add something?
Cured meats Cured meats 
Vegetables Vegetables 
Extra cheese Extra cheese 
Bufala mozzarellaBufala mozzarella

  
4.50 4.50 
2.00 2.00 
2.00 2.00 
5.505.50

All pizzas can be gluten free All pizzas can be gluten free  Add 5.00 Add 5.00

vegan mozzarella option vegan mozzarella option  Add 4.00 Add 4.00

Due to large amount of flour used in our kitchen cross Due to large amount of flour used in our kitchen cross 
contamination can’t be avoided. Please inform our waiter  contamination can’t be avoided. Please inform our waiter  
of any allergies.olives may have pips.of any allergies.olives may have pips.
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woodstockpizza.com.au

follow us
 @woodstockpizzicheria

 @woodstockpizzicheria

Leave a review 
on Trip AdvisOR
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’r

e 
LEGIT

La Pizza è Vita 
Tony Cannata—Australian Pizza Champion 

Our pizzas are naturally proved in  
a three-stage process over 60 hours,  

100% handmade by Italians & cooked to  
perfection in the classic Roman tradition
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