
PIZZA

STARTERS

SALAD / VEG

PASTA DESSERTS
Tiramisu				    14

Milo italiano                                            14

Heritage flour canoli                              14
                                               
Affogato w/ frangelico		           8/16
Espresso and scoop of vanilla

Gelato				             5.5/8
Single/Double

Ask our friendly staff about today’s flavours

RED
MARU					     16
San Marzano DOP, Tomato, garlic, fresh 
oregano

V.I.P					     18
Bocconcini, tomato, basil  

LOLA					     19
Bocconcini, olives, anchovies, capers, 
gremolata

T.N.T 					     22
Mozzarella, salami, capsicum,
smoked bacon, chili

PELLE					    22
Mozzarella, Double smoke ham, mush-
rooms, olive  tapenade

LEONE					    24
Mozzarella, lamb sausage, silverbeet, 
harissa

MILVA					     23
Capsicum, eggplant, ricotta, basil pesto

WHITE
GARLIC PIZZA	                        14	
	  	
Mozzarella, rosemary, garlic, parmesan

OLE 					     21
Dolce latte gorgonzola, fiore di latte,
parmesan

PAULO 				    21
Pork sausage, red onion, mozzarella

TITO					     21
Two mushrooms, thyme

B.B. 					     19
Potato, caramelized onion, 
dolce latte gorgonzola

CARRA		                         22	
		
Zucchini flowers, cherry tomato, ricotta,
basil pesto

ZORN					     21
Ricotta, silver beet, eggplant
cherry tomato, chilli

YABASTA                                          21     
Roasted pumpkin, pecorino, double 
smoked ham, chilli

STONE GROUND  KAMUT FLOUR ,
Available with all our pizzas

WOOD FIRED CANNELLONI	              25 
Chargrilled eggplant, tomato sugo,         
mozzarella, parmesan

PAPPARDELLE			   25
Lamb ragu, parmesan    
 
FREGOLA     		                       14/22                                  
South Australian mussels, roasted 
capsicum, smoked chilli, pangrattato

GNOCCHI				    25
Yellow tomato, buffalo mozzarella, basil 
pesto

SQUID INK TAGLIOLINI                        27
Caramelized fennel, slow cooked octopus, 
garlic chives

OLIVES				    5
Warm marinated

ARANCINI				    7
Pea, mint, ricotta & lemon  (2)                                           
 
CRISPY POLENTA			   7
Polenta & Smoked bacon, garlic aioli (2)                                                       

IGGY’S BRUSCHETTA                           8
Roasted pumpkin, fresh figs, pickled chilli 
and balsamic

MIXED LEAF			                10
Eschallot dressing                    

GREEN CABBAGE 		              	  8
Grana padano 
                      
ROCKET				    12
Parmesan 

WOODFIRED CAULIFLOWER               16
Falafel crumb, white bean hummus, 
sultanas, parsley

BEETROOT                                             16
Chargrilled radicchio, goats cheese 
dressing, smoked almonds                     

RAW MUSHROOM                                  15 
Pecorino, pickled shallots, gremolata  

COS                                                         16
Smoked bonito, pickled green beans,  
potato chips, salted egg yolk 

BRUSSEL SPROUTS                             15
Smoked pipi butter, tarragon, dates
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ROSE

ON TAP

REDOAK Aussie lager 4.8%     		                          6

REDOAK Pale Ale       4.8% 		                          6

SAILORS’ GRAVE Drowning man I.P.A.		            8

LOST BOYS blood red ale 4.9 % 			             8

APEROL SPRITZ					    12

SBAGLIATO (Campari, Vermouth, Prosecco)	 16

NEGRONI (Campari, Red Vemouth, Gin)		  18

House lemonade				    3.5

Hand pressed orange juice			   5.5

Strangelove smoked cola			   6.5

Strangelove organic lemonade			   6.5

RED
MONTEPULCIANO D’ABRUZZO’16
‘Piane di maggio’, Agriverde
SANGIOVESE‘14, Buccia Nera
“Guarniente’, Toscana
NERELLO MASCALESE,’13
‘Vigna Nica’, Endome, Sicilia
DOLCETTO’15‘‘Avri”  Barberis
Piemonte  

                                            
ROSSESE di DOLCEACQUA ‘14  
‘Rosese’, TERRE BIANCHE                        
CABERNET & MERLOT ‘ 11                                           86 
“Pascal”, Pascolo, Friuli
Osvaldo Barberis, Piemonte
VALPOLICELLA  RIPASSO‘13 
Novaia, Veneto
SANGIOVESE’12,
Chianti Classico, ‘Istine’, Toscana
MONTEPULCIANO’08
‘Solleone’ San lorenzo, Marche
NEBBIOLO’14
Giovanni Rosso, Piemonte
SYIRAH ‘15 Fabrizio Dionisio
‘‘Il Csatagnino’’, Cortona
AGLIANICO del VULTURE
‘Grifalco’, Az. Grifalco
NERELLO MASCALESE ‘13‘Norma’
Sicilia

120

79

SPARKLING
 ALBIS PRIMA CUVEE, Prosecco
Veneto
RADICALE, Extra brut,No sulphates!
BELLENDA NV 
MOSCATO D’ ASTI ‘15  Roberto
Garbarino “Hiku” Piemonte
WHITE
VERDICCHIO ‘15 La Marcha de 
San Michele, Marche
TREBBIANO ‘15 
Menicocci Lazio
PINOT GRIGIO ‘15 
Bessich, Friuli
SAUVIGNON ‘15 Borgo dei Posseri
‘Furiel’, Trentino
PINOT BIANCO, 14’ 
Passcolo, Friuli  Collio 
ROERO ARNEIS ‘15
Pace, Piemonte
MALVASIA/TREBBIANO ‘14 
Buccia Nera “Donna Patrizia” Toscana
ETNA BIANCO ‘15 
Enrico IV, Valenti

BOTTLE & CAN

CASCADE premium  LIGHT 2.9% (355 ml Bottle)              6

YULLI’S BREW					              
Norman Australian ale 4.9% (375ml can)		            9
Seabass Lager					               9

SAILORS GRAVE
Sou’ East Draught				              9
“Dead Will Rise” limited release Mexican Lager              11

WILLIE SMITH’S					              9
Organic apple cider

CERASO, ‘16 Rosato 
Agricola Panizzi, Toscana
 

10

78

ALL WINE IMPORTED BY LOVE SUPREME. ORDER ONLINE TO ENJOY YOUR FAVOURITES AT HOME, DELIVERING 6 NIGHTS A WEEK - LOVESUPREME.COM.AU
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