
MENU

platEs

ovEN bakEd focaccia

CITIZEN CORN $24
sweet corn, crispy prosciutto, pickled jalapenos, mozzarella, 
parmesan

HOMECOMING QUEEN $20
tomato, buffalo mozzarella, basil, olive oil, salt 
HOT TIP! ADD PROSCUITTO +$6

BEESTING $22 
tomato, soppressata, mozzarella, hot honey

SONNY BOY $24
tomato, soppressata, mozzarella, olives,
oregano, garlic

JALOPY POPPY $25
tomato, soppressata, pork sausage, 
mozzarella, pickled jalapenos 

FENNEL COUNTDOWN $22
tomato, pork and fennel sausage, basil,
red onions, reggiano, crumb, chilli

CHEVRE YOUR ENTHUSIASIM $25
tomato, beef bresaola, goats curd, 
buttered mushrooms, thyme

BORIS SPECKER $24
speck, mozzarella, mushrooms, red onions, smokey paprika, 
oregano

CAULIFLOWER STEAK $14
roasted cauliflower, garlic cream, thyme, parmesan

EGGPLANT PARM $14
roasted eggplant steak, sugo, parmesan
HOT TIP! ADD HOUSE BAKED FOCACCIA +$1 per slice 

OCTOPUS $20
roasted octopus, potato, sweet peppers, 
tomatoes, gremolata, w/ house baked focaccia

BURATTA SALAD $20
buratta, local cherry tomatoes, basil, salt, olive oil

ROCKET SALAD $12
rocket, pickled grapes, toasted almonds, vinaigrette, pecorino

fraNciE’s pizzEria
coolaNgatta

GARLIC + PECORINO $14             MAKE IT CHEESY +$2
garlic, pecorino, rosemary

ROSA $18
reggiano, red onions, pistachios, rosemary

WHAM BAM THANK YOU JAM $16
taleggio, mozzarella, rosemary, red wine onion jam

CAPRESE $18
basil, cherry tomatoes, buffalo mozzarella, olive oil

HOUSE MARINATED OLIVES  $12
w/ house baked focaccia

SWEET CORN $9
cob of corn quartered, butter, pecorino, 
smoked thyme salt

MEATBALLS (3) $18
pork and veal meatballs, sugo, parmesan 
w/ house baked focaccia
ADD AN EXTRA MEATBALL + $6

MUSSELS $24 - limited availability ask your server
half kilo mussels, tomato, garlic,
w/ house baked focaccia

TONYA CHARDING $24
marinated rainbow chard, garlic cream, reggiano, 
crispy prosciutto

SAGE AGAINST THE MACHINE $24
buttered fried sage, mushrooms, pancetta, mozzarella, 
reggiano, pecorino, black pepper

MAJOR TOM $22
cherry tomatoes, buffalo mozzarella, basil, garlic 
HOT TIP! ADD PROSCUITTO +$6

CHEESE LOUISE $22
mozzarella, gorgonzola, taleggio, reggiano, rocket, pecorino

PEARS BROSNAN $24
mozzarella, gorgonzola, pear, thyme, prosciutto

NDUJA VU $24 
nduja (spreadable hot salami), red onions,
taleggio, mozz, parmesan, hot honey 

MR MUSHO RISIN $22
porcini ragu, mushrooms, reggiano, garlic, 
rocket, creme fraiche

HAIR OF THE DOG $22
vodka sauce, cream, mozzarella, reggiano, 
fresh chilli, basil 
HOT TIP! ADD PORK SAUSAGE

today’s spEcials

kids pizza

pizza

PLAIN CHEESE ‘just for me’ $18
tomato base, mozzarella, parmesan

ADD ON: 
olives +$2  /   speck (ham) +$4   /   sopressata (salami) +$4
gluten free base +$4



thE chEEsE’s
REGGIANO
parmesan, mid bodied with slight tang, im-
ported from italy
FIOR DI LATTE
cow’s milk mozzarella, imported from italy
TALEGGIO
wash rind soft cheese, fruity taste and aroma
GORGONZOLA
blue cheese, sharp and salty in flavour
PECORINO    
hard, salty italian cheese, sheep’s milk import-
ed from italy
BUFFALO MOZZARELLA
creamy buffalo milk, subtle tang, imported 
from italy

thE MEats
BEEF BRESAOLA
air-dried salted beef
SPECK
cured and smoked pork belly
PANCETTA
salted, spiced and air cured pork belly, served 
diced
PROSCIUTTO
brined and cured leg ham, made in parma, italy
FENNEL SAUSAGE
pork mince sausage, with salt and spices
SOPRESSATA
a course-grind salami, slight spice

vEgaN aNd vEgE itEMs
PORCINI RAGU
cooked mushroom sauce
VEGAN PARMESAN
nutty, powder mix, made from cashews
CASHEW RICOTTA
creamy, nutty faux cheese, made from cashews 
and almond milk
VEGAN MEAT AND SAUSAGE
nut based faux meat, with beans, herbs and 
spices, 
not gluten free

glossary (thE old fashioNEd googlE)

vEgaN MENU

vEgaN platEs

ovEN bakEd focaccia

MR POTATO HEAD $24
potato, red onion, roasted sweet peppers,
garlic, pistachio pesto

FAMOUS ORIGINAL $16
tomato, oregano, basil, garlic

GRAPEFUL DEAD $22
tuscan kale, house pickled grapes, cashew ricotta, garlic, vegan 
parmesan 
HOT TIP! ADD VEGAN CHORIZO +$4

RHONDA + KETUT $22
tomato, red onion, cherry tomatoes, cashew ricotta, basil

VEGAN COUNTDOWN $22
tomato, vegan sausage, red onion, garlic crumb, vegan parme-
san, chilli, basil
HOT TIP! ADD CASHEW RICOTTA +$4

DOLLOP PARTON $22
tomato, vegan sausage, cashew ricotta, 
garlic, basil

VEGAN EGGPLANT PARM $14
roasted eggplant steak, sugo, cashew 
ricotta, vegan parmesan
HOT TIP! ADD HOUSE FOCACCIA +$1 per slice

VEGAN ROCKET SALAD $12
rocket, pickled grapes, toasted almonds, 
vinaigrette, vegan parmesan

ROSEMARY + GARLIC $14
rosemary, garlic, cashew ricotta, 
vegan parmesan, sea salt

TOMATO $18
basil, cherry tomatoes, cashew ricotta

HOUSE MARINATED OLIVES  $12
w/ house baked focaccia

VEGAN BALLS (3) $18
vegan meatballs, sugo, vegan parmesan,
w/ house baked focaccia
ADD AN EXTRA BALL + $6

WHITE NICE $22
mushrooms, red wine onion jam, rosemary, olive oil, 
rocket, beer reduction

EL SCORCHO $24
tomato, basil, sweet corn, vegan chorizo, 
roasted sweet peppers, cashew ricotta 

CHOMMIE $22
tomato, red wine onion jam, roasted chillies, olives, crumb, 
rosemary

JJ KALE $22
tomato, tuscan kale, mushrooms, roasted 
chillies, cashew ricotta

VEGAN RISIN $22
porcini ragu, mushrooms, garlic, 
cashew ricotta, vegan parmesan, rocket

HIGHWAY TO KALE $23
tomato, kale, roasted sweet peppers, vegan chorizo, cashew 
ricotta

today’s vEgaN spEcials

vEgaN pizza


