
 

starters�&�sharing� � �

dis h �h um m us � ẃ �c r isp �bread� � 7 �

dis h �r oa s t �eg g p la n t � dip � ẃ � c r isp �bread � � 7 �

b ow l�o f �m a r i na t ed �o l ives � & �w h ite �a nc h o vies � � � � � � � � � � � � � � � � ẃ �
g r iss in i �

� 9 .5 �

tr a dit io na l �tom a t o�b r us c h etta � � 1 1 .5 �

g a r l ic �& �p a r m es a n� p iz z a � b r ea d � s m l � �
1 2 �

r e g � � �
1 7 �

ol iv e�& �p a r m es a n �p iz z a �b r ea d � s m l � �
1 2 �

r e g � � �
1 7 �

kib b eh �– �m idd le �eastern �beef �meatba l ls � � 1 2 �

oven �r oa s t ed �c h or iz o � � 9 .5 �

c la r enc e �r iv er �oc top us , �b ra ised � in � red �w ine �&�oregano � � 1 2 .5 �

c r is p y�c a la m a r i , �a io l i , � rocket �& � lemon� � 21 �

b eef �c a r p a c c io �ẃ � r ocket , �horserad ish �cream, � � � � � � � � � � � � � � � � � � � � � �
ex tra �v i rg in �o l i ve �o i l , �shaved�parmesan�&� lemon�
�

� 21 �

m ez z e�p la te � ( for � tw o) �– �hummus , � roas t �eggp lant �d ip , �k ibbeh , �
bra ised�octopus� in � red �wine , �chor izo , � � � � � � � � � � �s ic i l i an�o l ives , �
white�anchov ies , � feta �&� f l at �bread� �

� 26. 5 �

� � �

salads � � �

‘c a p r es e’ - � tomato , � shaw�r i ver �handmade�buffa lo�mozzare l la , �
bas i l �& �extra �v i rg in �o l i ve �o i l �

� 1 9 .5 �

p ea r �& �w a l nu t , � r ocket , �pa rmesan� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �& �
v ina igret te �dress ing �

� 1 4 �

r oa s t �p um p ki n , �c h a r r e d�z uc c h i n i , � baby �sp inach , �goa ts �cheese , �
p ine�nuts , �bas i l �& �v ina igre tte �dress ing �

� 1 6 .9 �

r oa s t �b e etr oo t , � roast � red �on ion , �g reen�bean, � fe ta , � � � � � � � � � � � � � � �
rocket , � roas t �gar l ic �& �yoghurt �d ress ing � � � � � � � � � � � � � � � � � � � � � ẃ �
p is tach io �

� 1 6 .9 �

‘d is h ’ �c a es a r �ẃ �cos � le ttuce�herb�croutons , �c routons , �c r ispy �
prosc iu tto , �wh ite�anchov ies , � � � � � � � � � � � �egg�& �shaved�parmesan�

� 1 4 .9 �

tr a dit io na l �G r eek �s a la d � � 1 4 .9 �

r oc ket �ẃ �parmesan, �ba lsamic �v inegar � � � � � � � � � � � � � � � � � � � � � � � � � � � �& �
extra �v i rg in �o l i ve �o i l �

�
1 0 .5 �

m ix ed � lea f �s a la d�ẃ �v ina ig rette� � �
�

1 0 .5 �

� � �

extras � � �

a voc a do � � 4 �

m a r ina te d�c h ic k en �b r ea s t � � 7 .5 �

m a r ina te d� la m b � te nder lo i ns � � 9 .5 �

m a r ina te d� p r a w ns � � 1 2 �

�
f u l l y � l i c e n s e d � � � � � b . y . o �w i n e � o n l y � � � � � � c o r k a g e � $ 7 � p e r � b o t t l e � � �

�

  



�
�
�
pasta�

� �

s p a g h ett in i � ẃ�r om a �t om a t o, �gar l ic , �bas i l � � � � � � � � � � � � � � � � � � �&�napol i �
sauce �

�
1 7 �

p enn e�ẃ �c h ic ke n�& �vea l � m ea tb a l ls , �napo l i �sauce , � � � � � � � � � � � � � � � � �
bas i l �& �gar l ic �

�
21 �

p enn e�ẃ �r oa s t �eg g p la nt �r a g u, �p ine�nuts �&� fe ta �
�

21 �

s p a g h ett in i � b olog nes e �
�

1 7 .5 �

l ing ui n i �ẃ�p r a w ns , �ch i l l i , �gar l ic , �cher ry �tomato� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
&�rocket � in �a �b isque �sauce�

�
26. 5 �

s p a g h ett in i � ẃ�c a la m a r i , �m us s els , �p r a w ns , �s c a l lop s �&�a�wh ite�
wine� tomato �&�bas i l �sauce�

�
27 .5 �

�
� �

mains�
� �

c h a r -g r i l le d� yea r l i ng � t -b o ne�s tea k � (4 00g r ) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
ẃ �gar l ic �&�herb �but ter , � ch ips , �watercress � � � � � � � � � � � � � � � � � � � � � � �&�red�
wine� jus �

�

32 .5 �

h er b �c r um b e d �vea l �ẃ �baked�gnocch i � ‘ a l la � romana ’ �and� tomato �
sauce �

�
29 .5 �

c h a r -g r i l le d� la m b �c ut lets � ẃ�sp iced �eggp lant �sa lad �& �gar l ic �
yoghurt �

�
32 �

r oa s t �c h ic ke n�b r ea s t �ẃ �potato�& �rosemary �gra t in , � r ed �wine � jus �
�

26. 5 �

f is h � of �th e �da y. . . . . � refer � to�b lackboard �spec ia ls �
� �

�
� �

side�
� �

s p ic ed �eg g p la nt �r a g u �
�

8�

s h oes tr i ng �fr i es �&�a io l i �
�

8�

g r een�b ea ns , �extra �v i rg in�o l ive �o i l �& � lemon�
�

9 �

p ota to �& �r os em a r y�g r a t i n �
�

8�

�
�
�
�
�
�
�

� �

�
a l l � p r i c es � i n c l u s i v e � o f � 1 0% �g s t �

10% � su r ch a r ge � ap p l i e s � on � pub l i c � ho l i d a ys �
one �b i l l � pe r � t a b l e �

www .d i s hp i z z age l a t o . c om . au �
�

� �

  



�
�
�
�
pizza �

� �

all�with�mozzarella�cheese� sml � reg�

m a r g a r i ta �– � roma� tomato , �gar l ic �&�bas i l � 1 6 � 21 �

w h ite�a nc h ov ies , �ol ives , �gar l ic , �parmesan�&�bas i l � 1 8 � 23 �

p r os c iut to �c r u do , �gorgonzola , � roma�tomato , � � � � � � � � � � � � � � � � rocket �
&�parmesan �

20 � 25 �

do ub le �s m o ke d�h a m ,�mushroom, � � � � � � � � � � � � � � � � � � � � � � � � � �wi ld �
rocket �&�parmesan �

1 8 � 23 �

r oa s t �p um p ki n , �carame l i sed�on ion , � fe ta , �p ine �nuts , �bas i l �& �
pesto �

1 8 � 23 �

“ m edit er r a neo ” �– �roast �eggp lant , �a r t i choke , � � �baby�sp inach , �
roast � tomato , �goats �cheese�& �bas i l �

1 8 � 23 �

g r i l le d� la m b , �o l i ves , � feta , � roma� tomato , � � � � � � � � � � � � � � � �wi ld �
rocket , �oregano�&� lemon�wedge�

21 � 26 �

c h ic ke n�b r ea s t , �bocconc in i , � roast � tomato , � � � � � � � � � � � � � � � � �p ine�
nuts �&�pesto �o i l �

1 9 � 24 �

c h ic ke n�b r ea s t , �avocado , �baby �sp inach , � � � � � � � � � � � feta �&�pesto � 1 9 � 24 �

m a r ina r a �- �prawn, �octopus , �ca lamar i , � tuna , � � � � � � � � � � � � � � � � � roma�
tomato , �ch i l l i , � bas i l �&�parmesan�

21 � 26 �

z uc c h i n i , �mushroom, �caramel ised �onion , � � � � � � � � � � � � � � � � � � � � � � �goa ts �
cheese�& �pesto �

1 8 � 23 �

4 �c h ees e �– �mozzare l la , �pa rmesan, �gorgonzola � � � � � � � � � �&� fe ta � 1 8 � 23 �

p ep p er on i , �ham, �mushroom, � roas t �caps icum, � � � � � � � � � � j a lapeno �
peppers �& �provo lone � � �

1 9 � 24 �

p r a w n,�cher ry � tomato , �capers �& �gar l ic � � 20 � 25 �

c a lz one �– �doub le �smoked�ham, �baby�sp inach , � � � � � � � � � � � � � � � � � f i e ld �
mushroom�&�provelone �

1 8 � 23 �

� � �

dessert�&�gelato� � �

sticky�date�pudding�ẃ�hot�toffee�sauce���������������������������&�almond�
gelato�

� 12�

hot�chocolate�fondant�ẃ�espresso�gelato�(allow�15�mins)� � 12�

1�scoop�gelato� � 4�

2�scoops�gelato� � 7�

3�scoops�gelato� � 9.5�

5�scoop�gelato�plate� � 13�

�

all�gelato,�sorbet�and�desserts�are�made�on�the�premises�using�only�the�highest�quality�
products�&�the�freshest�ingredients�

� �

  



�

�

soft�drink�

�

�

l imonata , �ch inotto , �aranc iata , �aranc ia ta �rossa � � � 4 �

coke , �d iet �coke , � lemonade� � 4 �

lemon� l ime�&�b i t ters � � 4 �

l ime�&�soda � � 4 �

juice� � �

orange , �app le , �p ineapp le , � c ranberry , � tomato � � 4 .5 �

shakes� � �

choco la te , � s t rawberry , �van i l la , �carame l � � 6 �

mineral�water� 5 0 0 � m l �
1 �

l i t r e �

san �pe l legr ino �spark l i ng � � 5. 5 � 9 �

acqua�panna �st i l l � 5. 5 � 9 �

coffee�&�tea� � �

espresso , �macch iato , �p icco lo � � 3 �

cappucc ino , � f la t �wh ite , � la t te , � long �b lack � � 3 . 5 �

hot �choco late � � 3 . 5 �

decaf , �doub le�shot � � � � ex tr a � .5 �

la rge �co ffees � ex tr a � .7 �

eng l ish �breakfas t , �ear l �g rey , �peppermint , � � � � � � � � � � � � � � j asmine , �
chamomi le �

� 4 �

cha i � la t te , �mocha � � � 4 �

i ced �co ffee , � iced�chocola te� � 6 �

� � �

�

�

�

�

� �

a l l � p r i c es � i n c l u s i v e � o f � 1 0% �g s t �
10% � su r ch a r ge � ap p l i e s � on � pub l i c � ho l i d a ys �

one �b i l l � pe r � t a b l e �
www .d i s hp i z z age l a t o . c om . au �

�

� �

    

  



�

beer�
�

cascade � l ight � 5. 5 �

j ames�boag ’s � � 7 �

amste l � 7 .5 �

peroni � 7 .5 �

asah i � 8. 5 �

� �

spirits� �

russian�standard�“platinum”�vodka� 8�

bacardi�rum�,��malibu�white�rum������������ 8�

bombay�sapphire�gin� 8�

chivas�regal,��jonnie�walker�black� 9 �

maker’s�mark� 9 �

jack�daniels� 8�

baileys� 8. 5 �

cointreau� 8. 5 �

frangelico,��kahlúa� 8. 5 �

amaretto� 8. 5 �

midori��� 8. 5 �

ouzo � 9 .5 �

campar i � ‘ rosso ’ � 8�

averna � 8. 5 �

apero l � ‘ aper i t ivo ’ � 8. 5 �

ce l lo �– � l imoncel lo , � �pass ionce l lo � � 9 �

�

�

�

f u l l y � l i c e n s e d �
b . y . o �w i n e � o n l y �

c o r k a g e � $ 7 � p e r � b o t t l e �

�

�

�

  



�
�
kids�

� �

spaghettini�ẃ�butter�� � 6.5�

spaghettini�ẃ�napoli�sauce� � 9.5�

spaghettini�ẃ�bolognese�� � 12.5�

pasta�also�available�ẃ�penne� � �

� sml� reg�

pizza�ẃ�cheese� 8.5� 16�

pizza�ẃ�cheese�&�napoli�sauce� 10.5� 17�

pizza�ẃ�cheese,�ham�&�napoli�sauce� 12.5� 18.5�

�

�

�

trading�hours�-�7�days�

lunch��������������������monday�–�sunday����12pm�–�3pm��

dinner�������������������monday�–�sunday�����5pm�–�10pm�

�

licensed�

byo�wine�only�-�$7�corkage�per�bottle�

�

dish�welcomes�

private�functions�&�group�bookings�

all�major�credit�cards�accepted�

mastercard,�visa,�american�express�&�eftpos�

�

dish�@�home�takeaway�menu�available�

�

w w w . d i s h p i z z a g e l a t o . c o m . a u �
�

�


