FOOD

Order at the bar please

1.12% card surcharge applies, we accept cash
Please discuss dietary requirements prior to ordering
(v) vegetarian (vgo) vegan option (gf) gluten free (gfo) gluten free option
(ngo) no garlic or onion (ngoo) no garlic or onion option
Vegan menu available

Snacks

Marinated olives §7
Mount Baker olives lightly marinated
(v,gf,ngo)

Beets and burrata $14

fresh La Delizia baby burrata,
beetroot puree, thyme,
crostino (v, ngo)

pickled
spent focaccia

Focaccia $7

housemade focaccia served with local
evoo and aged balsamic for dipping
(v, ngo)

Local cured meats

Snack bowl $17
our housemade foccacia,
salami, stracciatella,

prosciutto,
pickles and

olives (ngo)

Prosciutto mattonella 30/60g $7/14

Cheesy garlic breadsticks $7/14
Casalingo salami 40/80g $7/14

Serve of 2 or 4 housemade breadsticks
filled with confit garlic butter,
fior di latte and parsley (v, vgo)

Salads

Vikka house salad $10 Tomato $ plum panzanella salad $15

cherry tomatoes, red onion, feta, Tomato, pickled plum, basil, spent
basil, rocket, pangrattato, balsamic focaccia panzella, La Delizia
evoo dressing (v, vgo, ngoo, gfo) bocconcini (v, ngo, gfo)

+ Bocconcini $4

Pizzas 13 inch

Our hand stretched bases use flours grown and milled in WA and undergo a long
cold ferment

Dip your crusts - Sugo $3, Stracciatella $5

Gluten free base + $4
Margherita 2.0 $23
sugo, stracciatella,
fior di latte, basil

Margherita $18

sugo, confit garlic,
basil (v, vgo, ngoo)
+ Honey cured ham $4
+ Burrata $8

confit garlic,

fior di latte, (v, ngoo)

+ Anchovies $3



Four cheese $24

cream sauce, fior di latte,
gorgonzola, pecorino, feta, thyme,
honey (ngo)

Prosciutto $25

sugo, mattonella prosciutto,
gorgonzola, fior di latte, pepper,
honey, rocket (ngo) + Burrata $8

Prosciutto stracciatella $26

sugo, mattonella prosciutto,
stracciatella, garlic oil, parsley
(ngoo)

Mushroom $26

cream sauce, The Mushroom Guys
seasonal oyster mushrooms, field
mushrooms, caramelised onion, thyme,
fior di latte, garlic oil, rocket
(v,vgo, ngoo) + Speck $3 + Burrata $8

Ham $26

cream sauce, honey cured leg ham,
speck, field mushrooms, fior di
latte, red onion, pecorino, parsley
(ngoo)

Salami $24

sugo, casalingo salami, lemon =zest,
red onion, fior di latte, pecorino
(ngoo) + Burrata $8

Hot honey $26

sugo, casalingo salami, nduja paste,
whipped ricotta, fior di latte,
honey, basil verde (ngo)

+ chilli honey for extra heat - no
charge

Pesto $23

nut free pesto, cream sauce, cherry
tomatoes, pecorino, fermented
chilli, rocket, lemon (v) + Burrata $8

Pork and fennel $25

sugo, pork and fennel sausage,
caramelised onions, fior di latte,
parsley (ngoo)

Pesto salami $26
nut free pesto, casalingo salami,
fior di latte, stracciatella

Vegetable medley $25

sugo, fior di latte, feta ,
mushrooms, grape tomatoes,
caramelised onion, kalamata olives,
chilli oil, basil verde (v, vgo,
ngoo)

Potato $22

Cream sauce, potato, rosemary,
pecorino, fior di latte, parsley (v,
vgo, ngo) + Honey cured ham/speck $3

Extras

We do not allow swaps on pizza toppings

Fermented chilli $0.30

Chilli oil/garlic oil $0.30
Honey cured ham $4

Casalingo salami / N’duja $4.50
Prosciutto $5

Pork & fennel sausage $5
Anchovies / Speck $3

Burrata $8
Vegan cheese/vegan spicy sausage $3
Vegan parmesan $2
Field mushrooms $3
Olives/Cherry tomatoes $2
Rocket/basil $1.50
Stracciatella $5
Gluten free pizza base $4

Desserts

Rachael’s tiramisu $14 available
Thurs-Sunday

freshly made tiramisu with mascarpone
cheese, egg, rum and coffee (v)

Ben’s panna cotta $10

brown sugar panna cotta, house
preserved kumquats, pistachios, lemon
thyme (gf)

Claire’s sticky date pudding $12
housemade favourite swimming in
butterscotch sauce ,served with

locally made vanilla bean icecream (V)

Add to any dessert
+ 1 extra scoop of icecream $3.50
+ 2 extra scoops of icecream $6



