
ANTIPASTI
Olive Miste
Marinated mixed olives

12

Burrata
Soft Italian cheese filled with stracciatella served with focaccia

(VG) 19

Olive Ascolane
Fried olives filled with n’duja

14

Salumi (serves 2)
Prosciutto, hot salami, mortadella served with focaccia   

24

Polpette
Beef and pork meatballs in Napoli sauce (3 per serve)

18

Porcini mushroom Arancini
With tru!e aioli (4 per serve) 

(VG) 18

Polenta chips
With garlic aioli (4 per serve) 

(VG) 18

PIZZE ROSSE
Margherita
Pomodoro, fior di latte, basil, EVOO  (add bu"alo mozzarella +4)

(VG) 24

Capricciosa
Pomodoro, fior di latte, leg ham, olives, mushrooms 

27

Prosciutto
Pomodoro, prosciutto, fresh bu"alo mozzarella, rocket, EVOO

30

Norma
Pomodoro, fior di latte, eggplant, cherry tomatoes, chilli, grated 
pecorino 

(VG) 26

Patatosa
Pomodoro, fior di latte, pork sausage, french fries 

27

Bing
Pomodoro, fior di latte, hot salami, n’duja  

28

Butchers cut
Pomodoro, fior di latte, pork sausage, hot salami, leg ham   

29

Gamberi
Pomodoro, fior di latte, prawns, cherry tomatoes, zucchini, parsley, chilli

30

Ananas
Pomodoro, fior di latte, leg ham, pineapple  

26

Napoletana
Pomodoro, fior di latte, anchovies, black olives, oregano

26

Paesana 
Tomato pesto, bu"alo mozzarella, hot salami, eggplant, cherry tomatoes, 
basil

29

Lusso
Pomodoro, ham, cherry tomatoes, fresh bu"alo mozzarella, basil

29

PIZZE BIANCHE
Calabrese
Fior di latte, hot salami, gorgonzola, n’duja, red onion, capsicum

29

Mortazza
Fior di latte, freshly sliced mortadella, burrata ball, crushed pistachio

29

Tartufo
Tru!e paste, fior di latte, mushrooms, prosciutto, tru!e oil, parsley  

30

Potato and pork sausage
Fior di latte, smoked mozzarella, roast potato, pork sausage 

27

Salami and tru!e
Fior di latte, tru!e paste, hot salami, cooked rocket  

28

Vegetarian
Fior di latte, eggplant, roasted capsicum, zucchini, basil, grated pecorino   

(VG) 27

Porcini
Fior di latte, porcini mushrooms, potatoes, parsley, tru!e oil, grated 
parmesan 

(VG) 29

Funghi
Fior di latte, gorgonzola, mushrooms, rocket, balsamic glaze  

(VG) 28

Garlic and Cheese
Fior di latte, garlic   

(VG) 22

PASTA
Spaghetti Cacio e Pepe
Cracked black pepper and pecorino cheese

(VG) 28

Gnocchi Ragù
Homemade gnocchi with a slow cooked beef cheek ragu sauce 

29

Carbonara Pork Sausage
Calamarata pasta with pork sausage, egg yolk, garlic, cracked black 
pepper and parmigiano 

28

Porcini Mushroom Ravioli 
Filled with porcini mushroom and tru!e in a butter and sage sauce  

(VG) 32

Rigatoni alla Gricia
Crispy guanciale, pecorino cheese, cracked black pepper  

Gluten free gnocchi or casarecce  +4 (VG, V)

29

CONTORNI
Patatine Fritte
French fries  

(VG, V) 13

Iceberg Wedge
Balsamic vinegar, EVOO, grated pecorino  

(VG) 15

Insalata Tropeana
Cherry tomatoes, basil, bu"alo mozzarella, red onion, focaccia, red 
wine vinegar, EVOO 

(VG) 14

DOLCI
Tavolata fondue
Warm oozy chocolate cake, pistachio filling, served with a scoop of 
ice cream   

17

Nutella donuts
Mini sugar coated fried donuts topped with Nutella 
Gluten free donuts +3 (VG, V)

14

Tartufo al Pistacchio
Handmade artisan tartufo filled with hazelnut ganache and covered 
with crushed pistachios   

20

Pistachio pizza
Pistachio spread with crushed pistachios and vanilla ice cream  

22

Nutella pizza
With strawberries  

18

A"ogato
Scoop of vanilla ice cream with a shot of co"ee    

9

Gelati
Ask waiter/waitress for available flavours (+5 per scoop)

5

Additional toppings will include an extra charge
Gluten free pizza base 
(Please note, pizzas are cooked in the same oven therefore we don’t advise for a 
severe celiac)  (VG, V)

+5

Vegan mozzarella  

No half / half pizzas
*Olives may contain pips

+4

VG - Vegetarian  |  V - Vegan
15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS
ALL CARD TRANSACTIONS WILL INCURE A 1.6% SURCHARGE

        @tavolata_preston


