starters & sharing

dish hummus crisp bread

dish roast eggplant dip crisp bread

bowl of marinated olives & white anchovies

grissini

traditional tomato bruschetta
garlic & parmesan pizza bread

olive & parmesan pizza bread

kibbeh - middle eastern beef meatballs

oven roasted chorizo
clarence river octopus, braised in red

crispy calamari, aioli, rocket & lemon

wine & oregano

beef carpaccio rocket, horseradish cream,

extra virgin olive oil, shaved parmesan

mezze plate (for two) - hummus, roast eggplant dip, kibbeh,
sicilian olives,

braised octopus in red wine, chorizo,
white anchovies, feta & flat bread

salads

‘caprese’- tomato, shaw river handmade buffalo mozzarella,

basil & extra virgin olive oil

pear & walnut, rocket, parmesan
vinaigrette dressing

roast pumpkin, charred zucchini, baby spinach, goats cheese,

pine nuts, basil & vinaigrette dressing

roast beetroot, roast red onion, green
rocket, roast garlic & yoghurt dressing
pistachio

‘dish’ caesar cos lettuce herb croutons, croutons, crispy
egg & shaved parmesan

prosciutto, white anchovies,

traditional Greek salad

rocket parmesan, balsamic vinegar
extra virgin olive oil

mixed leaf salad vinaigrette

extras

avocado
marinated chicken breast
marinated lamb tenderloins

marinated prawns

fully licensed b.y.o wine only
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corkage $7 per bottle
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pasta

spaghettini roma tomato, garlic, basil & napoli
sauce

penne chicken & veal meatballs, napoli sauce,
basil & garlic

penne roast eggplant raqgu, pine nuts & feta

spaghettini bolognese

linguini prawns, chilli, garlic, cherry tomato
& rocket in a bisque sauce

spaghettini calamari, mussels, prawns, scallops & a white
wine tomato & basil sauce

mains
char-grilled yearling t-bone steak (400gr)

garlic & herb butter, chips, watercress & red
wine jus

herb crumbed veal baked gnocchi ‘alla romana’ and tomato
sauce

char-grilled lamb cutlets spiced eggplant salad & garlic
yoghurt

roast chicken breast potato & rosemary gratin, red wine jus

fish of the day..... refer to blackboard specials

side

spiced eggplant raqu

shoestring fries & aioli

green beans, extra virgin olive oil & lemon

potato & rosemary gratin

all prices inclusive of 10% gst
10% surcharge applies on public holidays
one bill per table
www.dishpizzagelato.com.au
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pizza
all with mozzarella cheese

margarita - roma tomato, garlic & basil

white anchovies, olives, garlic, parmesan & basil

prosciutto crudo, gorgonzola, roma tomato, rocket
& parmesan

double smoked ham, mushroom, wild
rocket & parmesan

roast pumpkin, caramelised onion, feta, pine nuts, basil &
pesto

“mediterraneo” - roast eggplant, artichoke, baby spinach,
roast tomato, goats cheese & basil

grilled lamb, olives, feta, roma tomato, wild
rocket, oregano & lemon wedge

chicken breast, bocconcini, roast tomato, pine
nuts & pesto oil

chicken breast, avocado, baby spinach, feta & pesto

marinara - prawn, octopus, calamari, tuna, roma
tomato, chilli, basil & parmesan

zucchini, mushroom, caramelised onion, goats
cheese & pesto

4 cheese - mozzarella, parmesan, gorgonzola & feta

pepperoni, ham, mushroom, roast capsicum, jalapeno
peppers & provolone

prawn, cherry tomato, capers & garlic

calzone - double smoked ham, baby spinach, field
mushroom & provelone

dessert & gelato

sticky date pudding hot toffee sauce & almond
gelato

hot chocolate fondant espresso gelato (a/fow 15 mins)
1 scoop gelato

2 scoops gelato

3 scoops gelato

5 scoop gelato plate

all gelato, sorbet and desserts are made on the premises using only the highest quality

products & the freshest ingredients
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soft drink

limonata, chinotto, aranciata, aranciata rossa
coke, diet coke, lemonade

lemon lime & bitters

lime & soda

juice

orange, apple, pineapple, cranberry, tomato

shakes

chocolate, strawberry, vanilla, caramel
mineral water

san pellegrino sparkling

acqua panna still

coffee & tea

espresso, macchiato, piccolo
cappuccino, flat white, latte, long black
hot chocolate

decaf, double shot

large coffees

english breakfast, earl grey, peppermint,
chamomile

chai latte, mocha

iced coffee, iced chocolate

all prices inclusive of 10% gst

10% surcharge applies on public holidays

one bill per table
www.dishpizzagelato.com.au
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beer

cascade light
james boag’s
amstel
peroni

asahi

spirits

russian standard “platinum” vodka
bacardi rum, malibu white rum
bombay sapphire gin

chivas regal, jonnie walker black
maker’s mark

jack daniels

baileys

cointreau

frangelico, kahlUa

amaretto

midori

ouzo

campari ‘rosso’

averna

aperol ‘aperitivo’

cello - limoncello, passioncello

fully licensed
b.y.o wine only
corkage $7 per bottle
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kids

spaghettini W butter 6.5
spaghettini W napoli sauce 9.5
spaghettini W bolognese 12.5

pasta also available penne

sml reg
pizza W cheese 8.5 16
pizza W cheese & napoli sauce 10.5 17
pizza W 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

www.dishpizzagelato.com.au



