MIZZONI PIZZA | PRSTA | BAR
(EST 2009)

Rosemary & Pecorino

— ARANCINI (V) 18
N Truffle Risotto Balls, Parmigiano Reggiano & Tomato Relish
| -
) CALAMARI FRITTI 20
t W Chili Garlic Aioli, Rucola & Lemon
O
=+ BURRATA & EGGPLANT (V) 25
U) Fire-Roasted Eggplant, Burrata Cheese, Cherry Tomatoes, Fried Onion & Wood Fired Bread
= BRUSCHETTA ALLA PARMIGIANA (V) 18
II: Roasted Eggplant, Tomatoes, Fior di Latte, Basil & Parmesan
Ll-l ADD PROSCIUTTO +6
I ADD BUFFALO MOZZARELLA +6
20
O BUTTERMILK CHICKEN TENDERS
O Chipotle Sauce
— 22
@) CORNETTO
Italian Fried Bread Stuffed W Salami, Provolone, Ricotta & Basil
~—~~
(%))
=
8 HOUSE MARINATED OLIVES 8
O% HOUSE BAKED FOCACCIA 8
WOOD FIRED PIZZA BREAD 11
f— Fresh Garlic, Parsley, Oregano & EVOO
Z MAKE IT CHEESY + 3
|_
Z STRACCETTI ALLA ROMANA 25
:) Thinly Sliced Beef, Garlic, White Wine, Rucola & Parmigiano Reggiano
o
p)
n RUCOLA 16
Rocket Salad W Candied Walnut, Shaved Parmigiano & Balsamic
(O]
E FRIES 12
(dp) Aioli
% CAESAR SALAD 18
U Baby Cos, Crunchy Croutons, Streaky Bacon & Freshly Grated Parmesan
O ADD CHICKEN +4
—}
(@] MEDITERRANEAN 18
CD Cherry Tomatoes, Kalamata Olives, Cucumber, Onions, Feta, Lemon & EVOO
= ADD CHICKEN +4
Z CAPRESE 22
0: Buffalo Mozzarella, Fresh Tomato, Basil, Balsamic Glaze & Oregano
E BROCCOLINI 14
Z Garlic Oil, Parmesan & EVOO
O ROAST POTATOES 14




WOOD FIRED PIZZA

PRIMO & SECONDI
(Pastas & Mains)

MARGHERITA
Italian Tomato Sauce, Fior di Latte, Fresh Basil & EVOO

ADD BURRATA +10
ADD PARMESAN +3

DIAVOLA (SALAMI)

Italian Tomato Sauce, Fior di Latte, Salami & Oregano

CAPRICCIOSA

Italian Tomato Sauce, Fior di Latte, Smoked Ham,
Field Mushrooms, Olives & Oregano

NAPOLETANA

Italian Tomato Sauce, Fior di Latte, Anchovy
Fillets, Olives, Capers & Oregano

MILANO

Italian Tomato Sauce, Fior di Latte, Pancetta
(Cured Pork Belly), Sun-Dried Tomatoes,
Caramelised Onion & Fresh Basil

SALSICCIA

Italian Tomato Sauce, Fior di Latte, Italian Pork
Sausage, Capsicum, Onions & Chilli

CHICKEN CHIPOTLE

Italian Tomato Sauce, Fior di Latte, Chicken,
Capsicum, Onion, Parsley & Oregano

CARNE

Italian Tomato Sauce, Fior di Latte, Smoked Ham,
Salami, Pancetta, Field Mushrooms, Onions & Fresh
Basil

SALMONE

Italian Tomato Sauce, Fior di Latte, Smoked
Salmon, Capers, Rocket & Lemon

GAMBERI

Garlic Cream, Fior di Latte,
Prawns, Lemon & Parsley

ADD NDUJA +6

BBQ PORK

Garlic Cream Sauce, Fior di Latte, Pulled Pork,
Cinnamon Apple & Bbq Sauce

CHIMICHURRI & STEAK

Rump Steak, Fior di Latte, Field Mushrooms,
Caramelised Onions, Horseradish & Rocket

VEGETARIANA

Italian Tomato Sauce, Fior di Latte, Capsicum,
Field Mushrooms, Sun Dried Tomato, Olives,
Onions & Basil

FUNGHI

Garlic, Fior di Latte, Gorgonzola, Field Mushrooms,
Caramelised Onions, Rocket & Truffle Oil

QUATTRO FORMAGGI
Italian Tomato Sauce, Fior di Latte, Gorgonzola,
Parmesan, Provolone & EVOO

ROAST EGGPLANT

Red Pepper Sauce, Eggplant Puree, Fior di Latte,
Whipped Ricotta, Cherry Tomatoes & Fresh Basil
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PENNE ALLA PUTTANESCA
Capers, Olives, Cherry Tomatoes, Garlic, Chilli & White Wine
ADD BUFFALO MOZZARELLA +6

CARBONARA

Pappardelle, Pancetta, Pecorino Romano, Finish in a
Rich Egg Yolk Emulsion

ADD MUSHROOMS +3
ADD CHICKEN +6

GNOCCHI BIANCO

Homemade Potato Gnocchi, Gorgonzola, Spinach,
Onion, Rucola & Parmesan

ADD SALMON +8
ADD PANCETTA +6

LAMB RIGATONI

Slow Cooked Lamb Ragu, Onion, Capsicum, Olives,
Parmesan & Pomodoro Sauce

PRIMAVERA (V)

Rigatoni Pasta, Field Mushrooms, Onions, Spinach,
Olives, Capsicum, Pomodoro Sauce & Parmesan

HOUSE TORTELLINI

Fresh Handmade Tortellini W the Chef’s Choice of
Seasonal Filling

SPAGHETTI DI MARE

Fresh Fish, Prawns, Calamari,
Clams/Mussels, Lemon Garlic & Chilli

PRAWN DIAVOLA

Penne, ‘Nduja (Calabrian Chili Sausage),
Prawns, Pomodoro Sauce & Mascarpone

RAGU ALLA BOLOGNESE

Casarecce, Slow Cooked Beef Bolognese & Parmesan

DUCK RAGU PAPPARDELLE
Pappardelle Pasta W Slow Cooked Duck Ragu, Sage,

Onion & Parmigiano
MIZZONI PREMIUM BEEF CUT

e Rib Eye Scotch Fillet
e T-Bone Steak

e Eye Fillet Steak
Roast Potatoes, Mushroom Sauce & House Salad

BBQ PORK RIBS H|F

Served W House Slaw & Fries

CHICKEN COTOLETTA
Crumbed Chicken Leg, Baby Cos Salad & Lemon

ROAST PORK BELLY
Creamy Potato-Leek Mash & EVOO

FISH
Market Fish- Catch Of The Day
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GLUTEN FREE PIZZA

Please note they are prepared in the same oven as our regular items.

GLUTEN FREE & VEGAN CHEESE OPTIONS AVAILABLE AT NO EXTRA COST
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