
Warm foccacia & homemade black truffle butter
Queen olives, sweet & spicy barbecued smoked nuts
Polenta chips, Snowy River black garlic mayonnaise 
Pacific oysters -ocean grown Tasmanian caviar, shallots vinaigrette                                                                               
Croquettes, prosciutto, potato, peas, chilli mayonnaise x 4
Prosciutto Jamón Serrano - aged 18-months (100g), herbed focaccia bread, Testun barolo cheese

Eggplant parmigiana, parmesan fondue
Burrata, cime di rapa, sun-dried tomatoes
Grilled octopus, creamy stracciatella, beetroot chips
Deep fried calamari, endive & spinach salad, anchovy mayonnaise
Beef carpaccio, truffle cheese, rocket

PICCOLI MORSI SMALL BITES

PRIMI PIATTI STARTERS

PIZZA   (Gluten Free available +7)

CONTORNI SIDES

18

24

29

28

24

25

25

25

25

25

25

10

6

10

6

15

28

Pizza & more

Pizza Veggie
Mozzarella, radicchio, gorgonzola, capsicum, walnuts

Pizza Regina Margherita
Mozzarella, tomato, basil

Pizza Patate e Fungh
Four cheeses, potato, porcini mushroom, extra aged Modena balsamic vinegar

Pizza Prosciutto
Mozzarella, prosciutto di Parma, rocket, shaved percorino, vincotto

Pizza Capricciosa
San Marzano tomato, mozzarella, ham, olives, artichokes, anchovies, mushroom

Pizza Diavola
San Marzano tomato, mozzarella, hot salami, nduja, black olives

Rocket, spinach, pear, parmesan, balsamic vinegar
Positano salad, heirloom tomatoes, buffalo bocconcini, black olives, oregano, olive oil    
Grilled broccolini, almonds, garlic & chilli olive oil           
Shoestring fries, lemon & garlic salt
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Our menu is based on seasonal produce availability and may be subject to change.
thirty eight chairs requests patrons with food allergies or other dietary requirements to please inform their waiter prior to ordering.

we will endeavour to accomodate your dietary needs, however we cannot be held responsible for traces of allergerns.



MR. BOND
LA PIZZERIA

All our pizzas come Roman style. The shape is reformed into an oval and served on a traditional 
wooden paddle. The long fermentation process using rye sourdough and wholemeal flour - which 

is rich in fibre and low in sugar - makes our pizzas healthy, easily digested and delicious.


