Pizzeria e Ristorante

STARTERS

Garlic Bread (V) S8

House-made Breadsticks (V,VOA), butter, EVOO, aged
balsamic vinegar $10

Pizza Bianca (V,VOA), EVOO, herbs, garlic butter $17
Bruschetta (V,VOA), tomato, onion, basil pesto, feta,
garlic bread, balsamic glaze $17

Pork Belly Bites, sweet potato, charred

corn salsa $24

Seared Tuna!" (GFO), radish, rocket, pomegranate,
charred corn salsa, mango vinaigrette $26

Calamari Fritto™”) salt & pepper calamari, panko crumbs,
house-made tartare $22/5$31

Mushroom Arancini (V), arborio rice, field mushrooms,
porcini, mozzarella, tomato sugo, parmesan $19/5$29
Chilli Mussels!® (GFO), tomato sugo, breadsticks $35
Sizzling Prawns!" (GFQ), garlic cream, house-made
breadsticks $25/535

PIZZA

Margherita (V), tomato, mozzarella, basil $23
Americano, tomato, mozzarella, pepperoni $26
WA Style, tomato, mozzarella, ham, pineapple $26
Siciliana'", tomato, mozzarella, anchovies, kalamata
olives, hot cacciatore sausage, chilli $27

Ruocco’s Speciale, tomato, mozzarella, pepperoni,
bacon, ham, mushrooms, kalamata olives $27
Prosciutto e Gorgonzola Pizza, tomato, mozzarella,
gorgonzola cheese, fig puree, prosciutto, balsamic
reduction $27

Tony’s Special (V), tomato, mozzarella, roast
pumpkin, spinach, ricotta, pesto, pine nuts $27

Chorizo Pizza, tomato, mozzarella, sliced chorizo,
red onions, roast capsicum, pineapple, balsamic
reduction $27

Stracciatella Pizza (V), tomato, mozzarella,
kalamata olives, stracciatella cheese, basil, cherry
tomatoes S26

Chicken & Brie Pizza, tomato, mozzarella, sliced
chicken, brie cheese, fig puree, cherry tomatoes,
toasted pistachios $27

Parma Pizza, tomato, mozzarella, prosciutto, cherry
tomatoes, buffalo mozzarella, rocket, balsamic
reduction $28

Garlic Prawn Pizza', creamy garlic, mozzarella, red
onions, marinated prawns, basil, parmesan $28
Trio of Mushroom Pizza (V), porcini cream,
mozzarella, field mushrooms, truffle oil, rocket,
stracciatella, toasted almonds $S26

Gamberettil"), tomato, mozzarella, marinated
prawns, chilli, garlic, rocket, fresh tomato & onions
528

All Meat, tomato, mozzarella, pepperoni, ham,
bacon, chicken, cacciatore sausage & bbq sauce $28
Seafood™, tomato, mozzarella, prawns, clams,
mussels, squid, snapper, anchovy $28

GLUTEN FREE PIZZA BASE* +56

PASTA

Gnocchi Ragu Bolognese, house-made gnocchi, 6-
hour braised ragu Bolognese, parmesan &
mozzarella gratin $31

Penne Carbonara, bacon, crispy pancetta, cream,
parmesan, egg $30

Lasagne con Carne, beef & pork mince, ragu
Bolognese, béchamel, tomato sugo $29

Roast Pumpkin Gnocchi (V), walnut butter, sage,
spinach, goat’s cheese, cream $30

Penne Arrabiata con Chorizo (VOA), chorizo,
capsicum, onions, cherry tomatoes, garlic, chilli,
basil, tomato sugo, toasted almonds $30

GLUTEN FREE PASTA* +56
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PASTA (CONTINUED)

Gnocchi Gorgonzola (V), figs, walnuts, cream, honey,
rocket, truffle oil $31

Chicken & Mushroom Maccheroni, chicken, porcini,
field mushrooms, pine nuts, spinach, cream $31
House-made Ravioli (V), mushroom/figs/goat’s
cheese-filled, tomato, onion, zest, spinach, sage
Noilly Prat, cream, pangrattato $32

Spaghetti Vongole con Chorizo!, chilli, clams,
chorizo, spinach, garlic, bisque, white wine $32
Spaghetti Marinara™), chilli, prawns, snapper, clams,
mussels, squid, anchovy, garlic, seafood bisque,
tomato sugo $35

Crab Linguine!, sweet potato, garlic, cherry tomato,
capsicum, spinach, white wine, cream,

pangrattato $32

GLUTEN FREE PASTA* +56

MAINS

Grilled Squid®® (GFO), chilli, marinated squid, fennel,
garlic, EVOO, chips, house salad $33

Beer-battered Snapper!?) (GFO), chips, house salad,
house-made tartare sauce $31

Parmigiana, crumbed chicken, tomato sugo,
parmesan, mozzarella, chips, house salad $31

Pollo Puttanesca (GFO), roast chicken, tomato,
olives, capers, potatoes, greens $33

Scallopine Funghi Porcini, tender pork fillet cutlets,
porcini, cream, chips, house salad $32

280g Porterhouse Steak (GFO), grain-fed Kilcoy
beef, chips, house salad $39

Choice of sauce: garlic, creamy mushroom or red
wine jus (*Add grilled prawn cutlets +59)

Grigliata Frutti di Mare( (GFO), grilled fish, prawn
cutlets, slipper lobster, squid, mussels, clams, chips,
house salad $42

Swap the chips and salad on any mains for
Spaghetti Napolitana or Bolognese +57

“PLEASE NOTE THAT OUR PIZZAS ARE COOKED IN A
SEPARATE KITCHEN AND MAY ARRIVE AT
DIFFERENT TIMES TO OTHER MENU ITEMS”

SIDES & SALADS

Chips (V), beer-battered, garlic aioli $12

Seasonal Roast Vegetables (V), garlic, herbs $14
Greek Salad (V, GFO), mixed leaves, cherry
tomatoes, onions, cucumber, capsicum, feta,
kalamata olives, sun-dried tomatoes, citrus
dressing, balsamic reduction $18

Spinach Salad (V, VOA, GFO), shaved parmesan,
cherry tomato, capsicum, onions, pine nuts, pesto,
balsamic reduction $S19

Rocket Salad (GFO), rocket leaves, cherry
tomatoes, onions, capsicum, crispy prosciutto, pear,
blue cheese, toasted walnuts, honey, balsamic
reduction $20

KIDS MENU

Penne Napolitana (V), tomato sugo $14

Spaghetti Ragu Bolognese, rich Bolognese sauce,
parmesan $14

Penne Carbonara, bacon, cream, egg $14

Pesce Fritto™”), kid’s fish & chips, tomato sauce,
house salad $18

Crumbed Chicken & Chips, house-crumbed chicken
breast, tomato sauce, salad $15

$22 PASTAS MONDAYS*

Choose from Spaghetti Ragu Bolognese, Penne

Carbonara, Pork & Fennel Maccheroni, Gnocchi
Napoletana ) or Spaghetti Aglio Olio
$22 CHICKEN PARMI TUESDAYS*

Enjoy a S22 chicken parmigiana topped with tomato
sugo, parmesan and mozzarella, accompanied by
house salad & chips!
$22 PI1ZZAS WEDNESDAYS*

Choose from Margherita, Americano, WA Style,
Siciliana, Ruocco’s Speciale, Prosciutto e
Gorgonzola, Tony’s Special, Chorizo, Stracciatella
or Chicken & Brie

$25 MUSSELS THURSDAYS*

served with house-made breadsticks!

$10 PINTS FRIDAYS*

Let’s welcome the weekend with S10 Pints!
*NOT AVAILBLE ON PUBLIC HOLIDAYS

(V) Vegetarian | (VOA) Vegan Option Available | (GFQO) Gluten-free Option | *Not coeliac-friendly
(A) Australian | (1) Imported | (M) Mixed




