
R U C O L A  

S
A

L
A

D
S

roquette, pear, honey, evoo, pecorino

C A P R E S E  

G F  V  D F O

G F  V  V G O

roma tomato, buffalo mozzarella, basil, evoo, sea salt, pepper

$20

$20

B U F F A L A  G F  V  D F O

rocket, marinated capsicums and artichokes, buffalo mozzarella, basil evoo
$26

W O O D F I R E D  B R E A D  V G O  D F

S
H

A
R

E
S

extra virgin olive oil (evoo) and balsamic

G A R L I C  F O C AC C I A  $17

$13

evoo, fresh garlic, sea salt
V  G F O

make it “gigante” (3 pizza toppings of your choice, bigger chips, bigger salad)+$7

add prosciutto +$5

add prosciutto +$5 add bresaola +$8

make it “carne mare” with jumbo tiger prawns +$16

+ frangelico $6

PATAT I N E  F R I T T E $10
chips, salt, aioli

PA R M E S A N  P O LE N TA  B I T E S  G F  V

confit garlic aioli

B R U S C H E T TA  P O M O D O R O  V G  V G O

roma tomato, basil, red onion, evoo, and pecorino

$17

$16

A R A N C I N I  G F

bolognese, cheese, pumpkin, mushrooms
$21

J U M B O  S A  T I G E R  P R AW N S  D F  G F

herb gremolata, evoo, and lemon
$26

R OA S T F R E M A N T LE  O C TO P U S  D F  G F

calabrese caper tomato sauce, fennel rocket salad, and lemon
$24

A N T I PA S TO  P L AT E D F  G F

prosciutto, hot salami, bresaola, fresh bread, olives, capsicums, and gorgonzola
$30

C A L A B R E S E  C A P E R  TO M ATO  S I Z Z L I N G  P R AW N S $29
tomato sauce, garlic, chilli, capers, white wine

S C OTC H  F I LLE T F O R  T W O $65
a 600g scotch fillet with house sauce, chips, salad

C H I C K E N  PA R M I G I A N A  $30

M
A

IN
S

herb & garlic crumbed chicken breast, house napoli sauce, double smoked ham, cheese, chips, salad

C R E A M Y G A R L I C  S I Z Z L I N G  P R AW N S $29
fresh cream, garlic, white wine, salt peppeer

L A S A G N A  A L  F O R N O  
housemade beef ragu, san marzano tomato, mozzarella, béchamel, pecorino, fresh basil

C A N N E L L O N I V

housemade ricotta & spinach stuffed pasta, san marzano tomato, pecorino, fresh basil

$28

$26

G N O C C H I  V

roasted capsicums, pesto, rocket, and stracciatella
$28

D
E

S
S

E
R

T

D O U G H - B I T E S  
fried pizza dough served with Nutella crushed hazelnuts, strawberries

T I R A M I S U  
savoiardi biscotti, espresso, mascarpone cream & chocolate

A F F O G A T O  
vanilla ice cream, espresso, biscotti 

$16

N U T E L L A  P I Z Z A
nocciola hazelnut, seasonal fruit, icing sugar 

$18

$18

$14

Attenzionino: Please let us know if you have any allergies. 
Please note that some items may contain traces of seafood, meat, nut, egg, soy, wheat, seeds & other allegens. 

Due to the nature of restaurant meal preparation and possibly cross-contamination Terra Mare is unable to 100% guarantee 
the absence of these ingredients from all menu items. Some olives may contain pips.



gluten free pizza bases $4.5
vegan mozzarella $3 

+ rocket $2 
+ prawns $6
+ nduja $5
+ prosciutto $6
+ bu�alo mozzarella $6
+ imported anchovies $3

other add on ingredients may 
incur an extra charge

no half/half pizzas

sopressata hot salami 60 days aged
leg ham 10 hours baked
wagyu bressola 90 days aged
pancetta 40 days aged

ev  extra virgin

dop  exclusively linked to its 
territory of origin and production

Attenzionino: Please let us know if you have any allergies. 
Please note that some items may contain traces of seafood, meat, nut, egg, soy, wheat, seeds & other allegens. 

Due to the nature of restaurant meal preparation and possibly cross-contamination Terra Mare is unable to 100% guarantee 
the absence of these ingredients from all menu items. Some olives may contain pips.

M A R G H E R I T A  

P
IZ

Z
A

san marzano tomato, mozzarella, fresh basil

B U F A L O  D O P .  
san marzano tomato, pecorino, fresh buffalo mozzarella dop., fresh basil

P R O S C I U T T O  
san marzano tomato, mozzarella, fresh buffalo mozzarella dop., pecorino, 
fresh san daniele prosciutto

N A P O L I T A N A  
san marzano tomato, mozzarella, anchovies, kalamata olives 

C A P R I C C I O S A  
san marzano tomato, mozzarella, leg ham, mushroom, artichoke, kalamata olives 

C A L A B R E S E  
san marzano tomato, mozzarella, sopressata hot salami, kalamata olives, red capsicum, chilli

S A L S I C C I A  
san marzano tomato, mozzarella, deli pork sausage, garlic & rosemary potato, kalamata olives

T R U F F L E  F U N G H I
truffle cream, mozzarella, seasonal wild mushrooms, balsamic glaze

G A M B E R I
mozzarella, large prawns, pumpkin puree, chilli, capers, pesto

Z U C C A
mozzarella, pumpkin puree, roasted pine nuts, pesto, red onion, pecorino, rocket

P A T A T A  
mozzarella, garlic & rosemary potato, pancetta, gorgonzola, pecorino, kalamata olives

F R I A R I E L L I  
mozzarella, friarielli (italian broccoli), deli pork sausage, chilli, pecorino

$20

$25

$28

$23

$25

$25

$28

$28

$28

$25

$27

$29

Q U A T T R O  F O R M A G G I
mozzarella, fior di latte, pecorino, gorgonzola

Q U A T R O  C A R N E
san marzano tomato, mozzarella, soppressata hot salami, 
leg ham, deli pork sausage, pancetta

$25

$26

H A W A I I A N
san marzano tomato, mozzarella, leg ham, pineapple

A U S S I E
san marzano tomato, mozzarella, leg ham, free range egg

$23

$24

B I S T E C C A
tomato base, cherry tomato, scotch fillet, garlic parsley, and stracciatella

$38

T E R R A  M A R E
a unique blend of tomato/garlic base, hot salami, and prawns

$29

V
E

G
A

N

C A P R I   $ 2 3
san marzano tomato, vegan mozzarella, mushrooms,
kalamata olives, red onion

P I C C A N T E  $ 2 5
san marzano tomato, vegan mozzarella, red capsicum, chilli, 
friarielli (italian broccoli) kalamata olives, red onion

T R O P I C A N A   $ 2 4
san marzano tomato, vegan mozzarella, pineapple, 
kalamata olives, red capsicum, red onion

V E R D E  A M A R O  $ 2 5
ev olive oil, vegan mozzarella, garlic potato, 
friarielli (italian broccoli), rosemary, kalamata olives 

T A R T U F O $ 2 8
mushroom and truffle cream, vegan mozzarella, seasonal 
wild mushrooms, balsamic glaze 


