
PIZZA MENU 
All savoury pizzas come with a tomato base and mozzarella cheese unless otherwise specified. 

Standard Range 9” $12.50 12” $17.50 
Margherita – Fresh tomato, bocconcini & fresh basil (v) (gf) 
Tropical – Shredded ham & pineapple pieces (gf) 
Mushroom – Fresh mushrooms & Spanish onion (v) (gf) 
Vego – Fresh mushrooms, capsicum, Spanish onion, fresh tomato & Kalamata olives (v) (gf) 

Pepperoni – Spicy pepperoni, Spanish onions & Kalamata olives (gf) 

Gourmét Range 9” $14.50 12” $19.50 
Tiger Prawn – Tiger Prawns & feta topped with baby spinach leaves (gf) 

Tandoori Chicken – Tender Tandoori chicken, Spanish onion & fresh tomato finished with minted yoghurt (gf) 

Pumpkin – Pumpkin, feta, cashews, & fresh tomato sprinkled with baby spinach leaves (v) (gf) 

Meat Lovers – Chorizo, shredded ham, spicy pepperoni, ground beef & bacon on a bbq base 
Supreme – Ground beef, pepperoni, capsicum, Kalamata olives, Spanish onion & fresh mushrooms. (gf) 

Vesuvius – Ground beef, pepperoni, hot salami, chorizo, capsicum, Spanish onion, jalapenos, tabasco sauce,  
cayenne pepper & fresh chilli (let us know if you want it extra hot!) 

Garlic Chicken - Tender chicken, garlic, Spanish onion, fresh tomato, feta & sprinkled with fresh basil (gf) 
Mexicana – Mexican spiced ground beef with chilli beans, jalapenos & Spanish onions & finished with fresh 
avocado & sour cream 
DIY – choose any 4 ingredients & create your own taste sensation (we will automatically include mozzarella 
cheese & a tomato sauce base) 
Anchovies $2.00 Additional ingredients $2.00ea 
Krakatoa - add to any pizza you like - jalapenos, cayenne pepper, tabasco sauce & fresh chilli $3.50 
Homemade gluten Free Bases 9”  $2.00 12”  $3.50 

Extras 
Elke Bread - lots of garlic, herbs, cheese & spices (her secret recipe) $5.00 
Garlic Bread $5.00 
Italian Bread with Balsamic Vinegar & Olive Oil  $5.00 
Beer Battered Chips $6.00 
Fresh Side Salad $6.00 

(v) vego    (g) gluten free when had with a gluten free base) 
Please Note:  We do not split bills (a calculator is available) 



Desserts  
Individual designated passenger creamy tiramisu  $14.00 

Creamy Italian style sweet mascarpone with fresh strawberries $14.00 

Cheater’s mille-feuille: crispy golden puff pastry triangles filled with warm 
maple infused berries & vanilla ice-cream $14.00 

Warm apple, sultana & cinnamon crumble served with vanilla ice-cream  $14.00 

Death by chocolate: chocolate pancakes with chocolate gelato, topped with 
luscious dark chocolate ganash & chocolate dust $15.00 

Extra cream or vanilla ice-cream  $2.00 
Extra Chocolate gelato $2.50 

Cheese platter with fruit, macadamias and wafer thin crackers  $24.50 

Soft Drinks 
Lemon Squash Coke Diet Coke 
Bundaberg Ginger Beer  Lemon Lime & Bitters Lemonade  
Natural Mineral Water  Soda Water Ginger Ale $3.70 

Coffee 
Espresso Macchiato Latte Long Black Flat White Cappuccino Chai Latte $3.80 

Vienna Mocha Hot Chocolate $4.80 
Affogato (2 scoops of vanilla ice-cream with a shot of espresso) $6.90 

Iced Coffee or Iced Chocolate  $6.90 

Soy Decaf Double Shot Mug $1.00ea 

Flavourings – Hazelnut, Vanilla or Caramel  $1.00ea 

Liqueur Coffee - Galliano, Tia Maria, Irish Whiskey, Baileys, White Rum  $12.50 

Pot of Tea 
Irish Breakfast English Breakfast Earl Grey Lemon Myrtle (Native) Chai 
Sencha (Green) Red Green Vanilla (Rooibos) Chamomile Peppermint  $4.20 


