
ENTREE
Garlic Bread				    $8.50
Tomato Bruschetta			   $10.90
Italian bread topped with fresh tomatoes, cucumber, basil, Spanish onion and garlic 
oil

Salt and Pepper Squid		  $11.90
Calamari Squid tossed with pepper spiced served in a bed of house salad

Bread and Dips				    $11.90
Homemade trio dips served with toasted bread

HEALTHY LIVING
Add Chicken - $5.00

Add Beef/Prawns/Smoked Salmon/Calamari - $7.50

Greek Salad				    $15.90
Lettuce, Tomato, Cucumber, Spanish onion, Capsicum (Italian Salad), Greek feta, 
olives dressed with balsamic vinaigrette

Caesar Salad				    $16.90
Cos lettuce, crispy bacon, croutons, anchovies, parmesan, egg tossed in Caesar 
dressing

Signature Salad				   $17.90
Roasted veg. mix, crushed feta cheese, marinated tuna added with Italian salad and 
served with seeded mustard dressing

Pumpkin Salad				    $17.90
Lettuce, roasted pumpkin, cucumber, cherry tomato, onion, Greek feta, cashew nuts 
with honey balsamic dressing

Chicken schnitzel salad		  $19.90
Homemade chicken schnitzel tossed with basil chilli pesto, feta, crushed bread 
served with Italian salad mix tossed with seeded mustard dressing

Beef salad					    $18.90
Beef cooked with capsicum salsa, served in a bed of Italian salad

Prawn Salad				    $18.90
Italian salad topped with marinated grilled Prawns tossed in dill dressing

MAINS/PASTAS
Add Chicken - $5.00

Add Beef/Prawns/Smoked Salmon/Calamari - $7.50

Vegetarian Rossi			   $16.90
Fresh tomatoes cooked with garlic, shallots, onion and Napoli sauce with penne 
pasta (Opt: Add seasonal vegetables $4.5)

Spagetti Picante 			   $16.90
Fettuccini tossed with Aglio-Et-Olio, olives, fresh tomatoes, chilli, anchovies, grated 
parmesan and green herbs

Ravioli Ricotta Pesto			   $18.90
Pocket of pasta filled with ricotta cheese and spinach in a creamy pesto sauce

Spagetti Antipasto			   $18.90
Pepperoni, Roasted veg. mix, shallots, semidried tomatoes, olives and lemon slice in 
Aglio-Et-Olio

Spaghetti Bolognaise			  $17.90
Sandy’s slow cooked beef, finished with grated parmesan

Spaghetti Meatballs			   $20.90
Slow-cooked meatballs in italian sauce tossed w parmesan cheese

Fettuccini Carbonara 			  $19.90
Sautee bacon, diced onion in a white sauce

Fettuccini Amatriciana		  $20.90
Bacon, diced onion, capsicum, olives chilli with Napoli sauce

Penne Pollo Pesto			   $19.90
Garlic glazed chicken breast, semidried tomatoes and pesto in a white sauce

Pollo Fungi				    $19.90
Pan fried chicken breast cooked with sliced mushrooms in a rose sauce w penne 
pasta

Penne Gravlax				    $19.90
Salmon, spinach, tossed with cream and dill sauce

Penne Manzo Picante			  $22.90
Diced beef, onion, capsicum, olives, tomatoes, chilli, grated parmesan in Aglio-Et-
Olio

Chicken Prawn Fettucine		  $22.90
Garlic glazed chicken and prawn cooked in rose sauce with pesto and shallots

Penne Prawn Chorizo			  $23.90
Pan fried Prawn, chorizo, bacon and mushrooms with chilli, onion and finished with 
Napoli

Prawn Mafiosi				    $22.90
Pan fired bacon and Prawns with onion, garlic, shallots and chilli cooked in Napoli w 
penne pasta

Avocado Prawns			   $22.90
Tiger Prawns cooked with Avocado and Spinach in Alfredo sauce, served with rice

Garlic Prawns				    $24.90
Tiger Prawns pan fried with shallots finished in Garlic Alfredo sauce, served with rice

Chilli Prawns					     $24.90
Tiger Prawns pan fried in garlic with olives, capsicum, onion in Rossi sauce, served 
with rice

Chicken Parmigiana				    $22.90
Marinated crumb Chicken topped with Napoli sauce and melted mozzarella served 
with home salad (Opt: Extra $5.50 for Aussie or Chicken Carbonara Parmigiana)

Chicken Schnitzel				    $19.90
Rib Eye Steak					     $24.90
300gm steak cooked of your choice served with Chips and Salad (Add: Mushroom, 
Pepper, Diane or Gravy $5.50)

Fettuccini Marinara/Risotto			  $24.90
Seafood mix with Prawns, Octopus, Scallops, mussels, calamari cooked in rose 
sauce

Chicken or Veal & Mushroom Risotto 	 $19.90
Garlic glazed Veal/Chicken and sliced mushroom cooked in white sauce

Chicken Scallopine				    $24.90
Garlic glazed Chicken/Veal pan fried with sliced mushrooms cooked in alfredo sauce 
served with chips and salad

Homemade Lasagne				    $19.90
Served with house salad

Lamb shank					     $22.90
Slow-cooked lamb-shank in tomato gravy sauce, served with mash potatoes

SIDE ORDER
Wedges						      $8.50
Mixed Vegetables				    $8.90

KIDS MEAL
Penne Bolognaise				    $9.50
Napoli or Cream Penne 			   $7.50
Chicken Nuggets or Schnitzel & Chips	$8.50

DESSERT
Selection of Cakes				    $7.50 	  
(Extra cream or ice cream $1.00)

Dessert Pizza					     $14.90

DRINKS
Range of hot and cold drinks available, please ask our friendly Staff

Corkage Per Person				    $3.50
BYO alcoholic drinks only



CLASSIC PIZZA
Add Extra Sauce $1, Pesto $2

Gluten Free Extra $3
Garlic or Herb Pizza	 $12.90		  $16.90
Garlic Zucchini Pizza	 $14.90		  $18.90
White base with garlic oil, roasted zucchini and feta cheese

Margherita		  $14.90		  $18.90
Napoli, sliced tomato, fresh basil, parmesan grated and mozzarella

Pepperoni			  $15.90		  $20.90
Napoli, mild peperoni, mozzarella and oregano

Hawaiian 			   $15.90		  $20.90
Napoli, ham, pineapple and mozzarella

Australiana		  $15.90		  $21.90
Napoli, bacon, cracked pepper, cheese and egg

BBQ Chicken		  $16.90		  $22.90
Napoli, Chicken, Bacon, mozzarella and BBQ sauce

Capricciosa		  $17.90		  $23.90
Napoli, ham, mushrooms, pepperoni, olives, anchovies, garlic and mozzarella

Supreme			   $17.90		  $23.90
Napoli, ham, mushrooms, pepperoni, capsicum, olives, pineapple and mozzarella

Meat Lovers		  $18.90		  $24.90
Napoli, ham, bacon, pepperoni, chorizo, mozzarella and BBQ sauce

GOURMET PIZZA

Small 9”- $19 and Large 13”- $27

Man on the Bike
Napoli, ham, mushrooms, pepperoni, onion, chorizo, olives, pineapple and 

mozzarella

Vegetarian Deluxe
Napoli, spinach, mushrooms, roasted veg., artichokes, capsicum, olives, sweet chilli 

and mozzarella

Farmhouse Special
Napoli, spinach, mushrooms, roasted veg., semi-dried tomatoes, red onion, pesto, 

feta and mozzarella

Ultimate Vegetarian
Garlic base topped with mushrooms, roasted veg, semi-dried tomatoes, red onion, 

jalapeños, feta and parmesan cheese topped w pesto mayonnaise

Ultimate Meat
Garlic base topped with ham, chorizo, chicken, zucchini, onion, bacon and topped 

with siracha mayonnaise

Satay Chicken
Satay sauce, garlic glazed chicken, capsicum, onion, mozzarella and mango chutney

Inferno Pollo (Hot)
Napoli, garlic glazed chicken breast, pepperoni, bacon, slice onion, garlic, chilli, 

mozzarella

Chicken Pesto
Napoli, spinach, slice tomatoes, chicken, shallots, mozzarella and pesto sauce

Mediterranean Magic
Napoli, spinach, tomatoes, mushrooms, artichokes, olives, prosciutto and shaved 

parmesan

Chorizo Sausage
Napoli, slice tomatoes, ham, mushrooms, chorizo, capsicum, onion and feta

Meredith
Napoli, Mushrooms, Pepperoni, Capsicum, onion, anchovies, and jalapenos

Marinated Lamb
Napoli, spinach, slice tomato, onion, olives, smoked lamb, rosemary and tzatziki 

sauce

Cracker Jack
Napoli, ham, chorizo, pepperoni, jalapeno, onion, olives and mozzarella

Tandoori Chicken Pizza
Napoli, spinach, onion, Indian style tandoori chicken, mozzarella and garlic sauce

SEAFOOD PIZZA
Small 9”- $20, Large 13”- $28

Di Mare – Seafood
Napoli, pan fried scallops, prawns, mussels, squid, anchovies, olives, capers and 
mozzarella

Garlic Prawns
Napoli, slice tomato, prawns, shallots, mozzarella and garlic sauce

Prawn and Chorizo Combo
Napoli, mozzarella, prawn, chorizo, semi-dried tomato, olives, chilli and feta

Smoked Salmon
Napoli topped w spinach, capers, red onion, salmon, feta cheese, mozzarella and 
garlic sauce

Mexican Reef
Napoli, garlic glazed chicken, prawns, capsicum, avocado, mozzarella topped with 
salsa and sour cream

Focusing on fresh ingredients and natural processes our doughs are made daily without any preservatives or artificial flavours, just flour, water, yeast, olive oil, 
seasoning and herbs. Our recipe is modified slightly each day taking into consideration air, water and flour temperatures, relative humidity and the quantity of 

doughs required.

Rolling each dough to order the pizzas are then assembled on aluminium trays before being slid off the tray into the oven, with a temperature in excess of 375oc. 
Our pizzas are cooked on the stone floor of the oven – this helps develops a crisp crust, impact unique characteristic flavours and the aromatics of the burning 

wood.

Our pizzas are not “perfect”, cooking on a stone oven floor, pizzas take on their own unique characteristic, i.e. one side a bit darker than the other, toppings tend 
to scatter randomly and the textures vary.

Rather than “Play” with our doughs rolling and docking to ensure a perfect round shape, we prefer a rustic look, simply rotating our doughs in the oven as they 
cook. As a result, pizzas are no identical.

Most of our ingredients are placed on the pizza raw and retain a crisp fresh flavours and texture, with no added salt. We use 100% mozzarella cheese which 
results in a lighter and less oily pizza.

We can do range of functions and events upon request.

Note: Vegan, Gluten free Options available
Thank you for joining with us. We hope you enjoy our food as much as we do.

MAN ON THE BIKE PIZZA TEAM


