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BAR « PIZZERIA « TAKEAWAY

—HOUSE MADE FOCACCIA

PIZZAS

AVAILABLE AT LUNCH TILL SOLD OUT

PUMPKIN & PINENUT 13
fetta, baby spinach, aged balsamic (v)

CHICKEN 14
bacon, anchovy dressing, parmesan, cos

SALAMI 14
basil & pistachio pesto, sundried tomato, fior
di latte

JAMON 16
lettuce, tapenade, sun-dried tomato,
provolone, aioli

OLIVES 9
garlic, rosemary, lemon zest, chilli flakes (ve) (gf)

PULL-A-PART FLAT BREAD 10
garlic oil (ve)

HUMMUS PLATE 12
EVOO, dukkah, house flat bread (ve)

AMATRICIANA ARANCINI (3) 16
bacon crumbs, fior di latte, chilli sugo

FRIED SQUID 16
salsa verde, charred lime (i)

MEATBALL 16 J
calabrese style, nduja crumbs, sugo

—TO START & SHARE—

PASTA

We make our dough fresh daily and hand roll every base,
creating a light, fluffy foundation full of flavour. Each pizza
is crafted with care, letting every topping shine. The hand-
rolled dough adds a subtle artisanal touch, making every
slice a deliciously unique experience.

gluten free base + 5 SLICE WHOLE
MARGHERITA 7 20
pomodoro, fior di latte. basil (v)

MELLANEZE 8 22
pomodoro, marinated eggplant, fior di

latte, parmesan (V)

FUNGHI 8 22
bechamel, mushroom, blue cheese,

truffle paste, rocket (v)

PEPPERONI 8 24

pomodoro, sliced pepperoni, fior di latte

POLLO AL PESTO 9 25

chicken, basil & pistachio pesto, cherry
tomatoes, fior di latte, lemon zest

LAMB RUSTICO 9 25
lamb strips, potato, rosemary,
pomodoro, fior di latte

CARNEEFUOCO S 9 25
pomodoro, wagyu ground beef, nduja,
chicken, jamon

DESSERTS

TIRAMISU 12
vanilla, mascarpone, savoiardi, espresso

CANNOLI(2) 12
vanilla créme patisserie, pistachio crumb

(v) vegetarian (ve) vegan (gf) gluten free (0) option avaliable

MUSHROOM GNOCCHI 27
blue cheese sauce, rocket, pistachio (v)

CONFIT DUCK & PORCINI PAPPARDELLE 34
asparagus, chestnuts

SLOW COOKED BEEF RAGU 34
rich tomato sauce, linguine, parmesan

CRAB MEAT LINGUINE 38 f
cherry tomato, basil, rose sauce, chilli (a)

GRILL

SWORDFISH STEAK 34
truffle risotto, basil, marscapone (mr) (gf) (a)

CHICKEN BREAST 34
mixed greens, cherry tomato, shaved fennel,
pickled orange, fried dill chicken jus (gf)

300G ICON ANGUS SCOTCH FILLET 55
truffle fries (gfo)

creamy peppercom +2, red wine jus +2, hollandaise +2

SALAD

PANZANELLA SALAD 24

heirloom tomatoes, cucumber, red onion, basil,
olives, croutons, vinaigrette (ve) (gfo)

chicken + 6

SIDES

TRUFFLE FRIES 10
truffle salt, aioli (ve)

PICKLED ORANGE SALAD 9
fennel, dill (gf) (ve)

GREEN BEANS 10
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~ flaked almonds (gf)
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(a) australian sourced (i) internationally sourced

140 North Terrace, Adelaide | 82313987
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BAR « PIZZERIA « TAKEAWAY

BREAKFAST

DINNER

140 North Terrace, Adelaide | 82313987

ALL DAY DINING
MONDAY - FRIDAY 11AM - 9PM

SATURDAY - 5PM - 9.30PM
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MONDAY - FRIDAY 7:30AM - 11AM
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BREAKFAST

ADD

BREAKFAST PIZZA SLICE
bacon, egg, caramelised onion, goats cheese

HALLOUMI & MUSHROOM WRAP

halloumi, roasted mushroom, balsamic glaze,
caramelised onion, lettuce (v)

FRITTATA
baby spinach, sweet potato & black garlic (v) (gf)

HOUSE-MADE GRANOLA

coconut, seeds, cinnamon roasted apple, coconut
yoghurt (ve)

BUTTERMILK PANCAKES

strawberry compote, vanilla ice cream, salted
caramel (v)

TRANSIT BIG BREAKFAST

bacon, mushroom, tomato, eggs your way,
hashbrown, chorizo, house-made focaccia

EGGS YOUR WAY

two eggs, scrambled, fried or poached, house-
made focaccia

EGGS BENEDICT

poached eggs, house-made focaccia, baby
spinach, house hollandaise (v)

smoked salmon + 8 (i)

bacon +5

BACON & EGG ROLL

bacon, egg, tomato relish

CHILLI HONEY SMASHED AVOCADO

avocado, house-made focaccia, goats cheese,
chilli honey, walnuts (v)
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HASHBROWN + 4
BACON +5
MUSHROOM + 4
TOMATO +3
HALLOUMI + 4

CHORIZO +7

AVOCADO +3
EXTRAEGG +3

SMOKED SALMON (i) + 8

GLUTEN FREE BREAD + 4

CONDIMENTS

BBQ SAUCE +1

TOMATO SAUCE +1
WORCESTERSHIRE SAUCE +1
TOMATO RELISH + 2
VEGEMITE +1

STRAWBERRY JAM +1
HOLLANDAISE +2

KIDS

under 12

PANCAKE
strawberry compote, vanilla ice cream (v)

SCRAMBLED EGGS

house-made focaccia (v)

10

10

(v) vegetarian (ve) vegan (gf) gluten free (o) option avaliable

(a) australian sourced (i) internationally sourced
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