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STARTERS

START THE NIGHT RIGHT

GARLIC PIZZA V.

Garlic, extra virgin olive oil, and a sprinkling
of mozzarella cheese.

CHEESY GARLIC PIZZA V.

Garlic, extra virgin olive oil, mozzarella cheese.

BAKED CAMEMBERT

Deliciously gooey melted camembert topped
with fig & date relish with walnuts, and lightly
toasted sourdough. (Serves 2-4).

MEDIUM LARGE
$12.00 $15.00
$14 .00 $18.00
$17.00

GF. 11"

$15.00

$18.00

VEGAN CHEESE AVAILABLE

SIZE GUIDE
Please inform staff of any dietary and allergen GF . GLUTEN FREE
requirements. All care will be taken to avoid cross
mlm mlu “3“ contamination, however we cannot guarantee V. veseTARIAN
dishes will not contain traces of allergens. A 10% VG VEBAN
surcharge applies on Sundays and Public Holidays. °
MEDIUM GLUTEN-FREE  LARGE All credit card payments incur a 1.5% surcharge. DF. DAIRY FREE
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SALADS

ROCRET AND SHAVED PARMESAN GF. V.

Salad with extra virgin olive oil & balsamic glaze.

MIXED LEAF SALAD GF. VG,

Capsicum, spanish onion, cherry tomato,
house-made vinaigrette.

LIGGYS SALAD GF. V.

Mixed leaf, fetta, dried fig, olive,
red onion, maple citrus vinaigrette.

PASTA

FETTUCINE BOSCAIOLA

Creamy mushroom and bacon sauce
topped with parmesan and fresh parsley.

SPAGHETTI BOLOGNESE

House-made bolognese served with linguine
and finished with parmesan and fresh basil.

GNOCCHI NAPOLITANA V.

Rich napolitana sauce with melted mozzarella,
finished with parmesan and fresh basil.
Vegan cheese available.

GNOCCHI BOLOGNESE

House made bolognese finished with
parmesan and fresh basil.

SMALL

$10.00

$10.00

$16.00

LARGE

$16.00

$16.00

$23.00

$25.00

$25.00

$22.00

$26.00

GLUTEN-FREE PENNE AVAILABLE,

ADD $3
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CHOOSE YOUR FLAVOUR MEDIUM
CHEESE V. $18.00
Mozzarella cheese on tomato base.

HAM AND CHEESE $20.00
Ham, mozzarella on tomato base.

FUNGHI V. $20.00
Mushroom, fresh herbs, cracked pepper, parmesan,

mozzarella on a garlic & extra virgin olive oil base.

HAWAIIAN $20.00
Ham, pineapple, mozzarella on tomato base.

CRAZY AUNTIE MARGI V. 521.00
Buffalo mozzarella, tomato, fresh basil on tomato base.

PEPPERONI 521.00
Pepperoni and mozzarella on tomato base.

VICI $21.00
Chorizo, baby spinach, mushroom, chilli flakes,

parmesan, mozzarella on tomato base.

BBQ MEAT LOVERS 522.00

Ham, cabanossi, bacon, red onion, cheese, mozzarella,

bbg sauce on tomato base.

LARGE

$22.00

$24.00

$24.00

$25.00

$26.00

$26.00

$26.00

$27.00

GF. 11"

$22.00

$24.00

$24.00

$25.00

$26.00

$26.00

$26.00

$27.00

SIZE GUIDE

MEDIUM GLUTEN-FREE

VEGAN CHEESE AVAILABLE

Please inform staff of any dietary and allergen

o o o requirements. All care will be taken to avoid cross
m] m] T]S contamination, however we cannot guarantee
dishes will not contain traces of allergens. A 10%

surcharge applies on Sundays and Public Holidays.

LARGE All credit card payments incur a 1.5% surcharge.

VG. vesan

GF. sLuTEN FREE
V. VEGETARIAN

DF. DAIRY FREE
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CHOOSE YOUR FLAVOUR

SUPREME

Cabanossi, ham, mushroom, olives, onion, pineapple,
capsicum, mozzarella on a tomato base.

PULLED PORH

Bbqg sauce, pulled pork, red onion, chilli flakes,
a touch of garlic and mozzarella on a tomato base.

MEDITERRANEAN

Chorizo, semi dried tomato, olives, anchovies, mozzarella
on a tomato base, topped with fresh basil.

VERDURA V.

Mushroom, spinach, red onion, pineapple, olives, diced
tomato, capsicum, mozzarella & parmesan on a tomato base.

VEGGIE DELIGHT V.

Spinach, fetta, olives, sundried tomatoes, mozzarella
on a tomato base.

BBQ CHICKEN AND BACON

Chicken, bacon, barbecue sauce, red onion, mozzarella
on a tomato base, topped with coriander.

PERI-PERI CHICHEN

Peri-Peri spiced chicken, capsicum, tomato, red onion,
mozzarella on a tomato base, topped with a Peri-Peri
mayo drizzle and fresh parsley.

PRAWN AND CHORIZO

Prawn, chorizo, shallots, preserved lemon, parsley, chilli
flakes, mozzarella and parmesan on a tomato base.

NEPTUNE

Prawn, smoked mussels, calamari, anchovies, shallots,
parsley, mozzarella on a garlic & extra virgin olive oil base.

MEDIUM

$22.00

$22.00

$22.00

$22.00

$22.00

$23.00

524 .00

$24.00

$25.00

LARGE

$27.00

$27.00

$27.00

$27.00

$27.00

$28.00

$29.00

$29.00

$30.00

GF. 11"

$27.00

$27.00

$27.00

$27.00

$27.00

$28.00

$29.00

$29.00

$30.00
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LI166YS MEALS FOR KIDS UNDER 12

THE MINI PIZZA

Choice of cheese, ham & cheese or ham & pineapple.

HIDS SPAGHETTI BOLOGNESE

House-made bolognese served with linguine
and finished with parmesan.

HIDS PENNE PASTA

Choice of napolitana or plain pasta with cheese.
Gluten-free penne available, add $2

HIDS MEAL DEAL

Pick a meal option from above.

Choose a small drink (juice or soft drink).

Get 1 scoop of vanilla ice-cream.
Add chocolate, caramel or strawberry topping.
Choose one topping: gummy bears, M&M's,
mini marshmallows or sprinkles.

Soy ice cream, GF | add $2.

JUST THE EXTRAS

Don't need a kids meal, but keen for the kids extras?

Choose a small drink (juice or soft drink).

Get 1 scoop of vanilla-ice cream.
Add chocolate, caramel or strawberry topping.
Choose one topping: gummy bears, M&M's,
mini marshmallows or sprinkles.

Soy ice-cream, GF | add $2.

PRICE

$10.00

$10.00

$10.00

$16.00

$7.50
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DESSERT

NUTELLA PIZZA

Served with fresh strawberries, marshmallows and chocolate drizzle.

M $22.00 L $28.00 GF $28.00

GELATO
Rock Salt Caramel / Tiramisu / Raspberry (VG)
1 SCOOP $S6.00 2 SCOOPS S$11.00

AFFOGATO

Your choice of vanilla ice-cream or vegan ice-cream served
with a shot of espresso. Decaf shot available.

$10.00

CARE OF THE DAY
See specials board.

$15.00

DAIRY FREE ICE-CREAM AVAILABLE

Please inform staff of any dietary and allergen requirements. Gl GLUTEN FREE
All care will be taken tolav0|d cross contammatlon, however V. VEGETARIAN
we cannot guarantee dishes will not contain traces of

allergens. A 10% surcharge applies on Sundays and Public VG, VEGAN

Holidays. All credit card payments incur a 1.5% surcharge.
DF. pARY FREE




DRINRS

SPARHLING WATER

250ML $6.00 750ML $9.00

GINGER BEER $6.00
LEMON, LIME & BITTERS $6.00
APPLE OR ORANGE JUICE $5.00
SOFT DRINH $4.50
Sunkist, Lemonade, Pepsi, Pepsi Max, Lemon Squash.

C A F E CUuUP M UG
LONG BLACH $4.00 $5.00
SHORT BLACH / MACCHIATO $4.00

FLAT WHITE / CAPPUCCINO / LATTE $4.50 $5.50
MOCHA / CHAI LATTE / HOT CHOC $4.50 $5.50
AFFOGATO ONE SIZE $10.00
SOY MILR / ALMOND MILK / EXTRA SHOT ADD $1.00
TEA $4.50

English Breakfast / Earl Grey / Peppermint / Green / Chamomile.

WE ARE A BYO RESTAURANT

CORRAGE S2 PER PERSON




