
 DIAVOLA

PIZZA

ENTREES

GARLIC CRUST

 

 

MAINS

RIGATONI WAGYU BOLOGNESE (GF) 

 

ANTIPASTO TO SHARE (GF)

 

BLUE SWIMMER CRAB RAVIOLI (M) 

 

CALAMARI FRITTI (I)

 

With crushed garlic & EVOO

Slow cooked wagyu  beef mince in San Marzano
Napolitana sugo

Blue swimmer crab & prawn meat with sautéed baby
spinach & Pernod Beurre Blanc sauce

San Marzano  Napolitano Sugo , Fior di latte , home made chili salami
bocconcini, fresh basil & oregano

24 month aged prosciutto, salami, triple smoked ham, mortadella, olives, 
cheeses,  roasted vegetables 

Sharing
Set Menu

$110

Vegeterian/ Gluten Free options  are available on request

Crispy NZ baby calamari served with homemade lemon aioli

EXTRA DESSERT TO SHARE IS $10 PER PERSON

GIANT PRAWNS (A)
With garlic butter sauce

 INSALATA CAPRESE (V, GF)

Vine ripened tomato, fresh Italian buffalo Mozzarella

EYE BISTECCA (250 GM, GF)
Gippsland, Victorian Angus steak tenderloin with broccolini

& mushroom sauce

COSA NOSTRA (A)
San Marzano Tomato sugo, fior di latte, homemade chili salami,

bocconcini, fresh basil & oregano

SPAGHETTI NERO DI SEPPIA (M)
Squid ink spaghetti, Tiger Prawns & Bisque  tomato Sugo
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