
CLASSIC RED

CLASSIC WHITE GOURMET

MARINARA
Traditional tomato sauce certified D.O.P., fresh chopped garlic, extra 
virgin olive oil, oregano
Pairs well with Montedidio Chardonnay

DON STARITA Winner Best Pizza 2025 
Tomato sauce certified D.O.P., datterino tomato, pecorino romano D.O.P., 
black pepper, fresh garlic, oregano, extra virgin olive oil
Pairs well with Montedidio Chardonnay  

MARGHERITA
Tomato sauce certified D.O.P., fresh local mozzarella, basil, extra virgin 
olive oil
Pairs well with Peroni Red

THE FISHERMAN
Tomato sauce certified D.O.P., homemade confit tomatoes, prawns, 
octopus, mussels, fresh garlic and parsley
Pairs well with Ten Rocks Sauvignon Blanc

DIAVOLA
Tomato sauce certified D.O.P., fresh local mozzarella, hot salami, fresh 
chilli, basil, extra virgin olive oil and oregano
Pairs well with Fantini Sangiovese

CAPRICCIOSA
Tomato sauce certified D.O.P., fresh local mozzarella, ham, mild salami, 
mushrooms, artichokes, roasted capsicum, olives, basil, oregano, extra 
virgin olive oil
Pairs well with Ichnusa

QUATTRO STAGIONI
Tomato sauce certified D.O.P., fresh local mozzarella, ham, mushrooms, 
artichokes, olives, basil, oregano, extra virgin olive oil
Pairs well with Primitivo del Salento IGT 

CRUDOLINA
Tomato sauce certified D.O.P., fresh local mozzarella, italian Parma ham, 
rocket, parmesan, extra virgin olive oil
Pairs well with Primitivo del Salento IGT 

COTTO E FUNGHI
Tomato sauce certified D.O.P., fresh local mozzarella, italian-style ham, 
mushrooms, basil, oregano, extra virgin olive oil
Pairs well with Peroni Red

EOLIANA
Tomato sauce certified D.O.P., fresh local mozzarella, capers, Sicilian 
anchovies, olives, oregano, basil, extra virgin olive oil
Pairs well with Pasqua Pinot Grigio

AL SALAME
Tomato sauce certified D.O.P., fresh local mozzarella, mild salami, basil, 
oregano, extra virgin olive oil
Pairs well with JJ Hahn Hermanns Shiraz

MARGHERITA DI STRACCIATELLA
Tomato sauce certified D.O.P., homemade confit tomatoes, fresh 
stracciatella cheese, cracked black pepper, basil, extra virgin olive oil
Pairs well with Fantini Sangiovese

CAPRESE
Cherry tomatoes, 125g fresh buffalo mozzarella, basil, salt, pepper and 
extra virgin olive oil 

ROCKET
Rocket, salt, pepper and extra virgin olive oil 

ITALIAN
Rocket, olives, marinated roasted capsicum, balsamic glaze, salt, pepper 
and extra virgin olive oil 

QUATTRO FORMAGGI
Fresh local  mozzarella, smoked mozzarella, gorgonzola D.O.P., shaved 
pecorino romano D.O.P., basil, extra virgin olive oil
Pairs well with Montedidio Chardonnay

SWEET LADY
Fresh local mozzarella, gorgonzola D.O.P., dry figs, italian parma ham, 
fresh stracciatella cheese, basil, extra virgin olive oil.
Pairs with Baladin Isaac

POVERELLA
Fresh local  mozzarella, fried zucchini, sicilian anchovies, bread crumbs, 
parsley, extra virgin olive oil.
Pairs with Pasqua Pinot Grigio

MUSHROOMS
Truffled cooking cream base, fresh local mozzarella, mushrooms, 
pecorino, parsley, extra virgin olive oil
Pairs well with Montedidio Chardonnay

SIMPLE VEGETARIAN 
Fresh local mozzarella, artichokes, olives, pecorino, cracked black 
pepper, basil, extra virgin olive oil
Pairs well with Pasqua Pinot Grigio

LAZIO
Fresh local mozzarella, italian mortadella, stracciatella cheese, salty 
crushed pistachio, cracked black pepper, basil, extra virgin olive oil
Pairs well with Baladin Isaac

MIMOSA
Cooking cream base, fresh local  mozzarella, italian-style ham, sweet 
corn, cracked black pepper, basil, extra virgin olive oil
Pairs well with Fantini Sangiovese

AI GAMBERI - PRAWNS
Fresh local  mozzarella, prawns, confit tomatoes, fresh stracciatella 
cheese, parsley, cracked black pepper, garlic, extra virgin olive oil
Pairs well with Ten Rocks Sauvignon Blanc

BEATRICE
Spicy chicory base, fresh mozzarella, italian fennel pork sausage, 
hazelnut stracciatella, olive dust, basil, extra virgin olive oil
Pairs well with Primitivo del Salento IGT 

POLIPO OCTOPUS Winner Best Pizza 2025
Spicy chicory base, fresh local  mozzarella, marinated octopus, crispy 
guanciale, olive dust, aioli, parsley, truffle oil
Pairs well with Prosecco Cuvee

PESCE SPADA
Smoked eggplant base, smoked local  mozzarella, swordfish, pine nuts, 
currants, mint leaves, extra virgin olive oil
Pairs well with Baladin Isaac

MOUNTAIN VIEW
Artichoke base, smoked local mozzarella, golden onions, beef cheeks, 
olives, pecorino romano D.O.P., basil, extra virgin olive oil
Pairs well with JJ Hermanns Shiraz

MEAT EXPERIENCE
Foie gras base, smoked local cow mozzarella, italian fennel pork 
sausage, crispy guanciale, beef cheek, basil, extra virgin olive oil
Pairs well with JJ Hahn Hermanns Shiraz

VEGETARIAN 2.0
Smoked eggplant base, fresh local cow mozzarella, fried zucchini, 
roasted capsicum, rocket, carrot puree, basil, oregano, extra virgin olive oil
Pairs well with Pasqua Pinot Grigio

PURPLE RAIN
Purple potato cream base,fresh mozzarella, italian pork fennel sausage, 
golden onion, olive dust, basil, oregano, extra virgin olive oil
Pairs well with Fantini Sangiovese

CICCIO'S FAVOURITE
Carrot puree base, fresh mozzarella, pulled beef, pecorino, cherries, 
fresh stracciatella cheese, shallots, extra virgin olive oil
Pairs well with JJ Hahn Hermanns Shiraz

SMOKED
Smoked eggplant base, smoked fresh local  mozzarella, italian fennel 
pork sausage, mushrooms, walnut dust, basil, extra virgin olive oil
Pairs well with Fantini Sangiovese

VEGANISM
Purple potato puree base, vegan cheese, mushrooms, olives, confit 
tomatoes, carrot puree, basil, extra virgin olive oil
Pairs well with Pasqua Pinot Grigio

LITTLE PIG
Cooking cream base, fresh local mozzarella,mild salami,crispy 
guanciale,rocket,extra virgin olive oil.
Pairs well with JJ Hahn Hermanns Shiraz
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Just Like Nonna Used to Make

No Tomato, No Problem

Some Extra Love

Feeling Fancy? Try These!

ADD ONS

SALADS

Stracciatella $5 

Fresh local buffalo mozzarella $4

Mortadella $4

Truffle oil $3

More options available. Just ask our staff.

PIZZA
Vegan

Vegan
Vegan

Vegan

Vegetarian

Vegetarian

Vegetarian
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Vegetarian

Vegetarian

New

New New
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Notes for pizza menu:

Make it gluten-free for $5

Double baked (fried and baked 

pizza base) for $4

GF - Gluten Free

V - vegetarian

VG - Vegan 

D.O.P. - The D.O.P. label guarantees that your favorite cheese, 

prosciutto, olive oil, etc., is produced, processed, and packaged 

in a specific geographical zone and according to tradition..



DESSERTS

NON-ALCOHOLIC

COFFEE & TEA

COCKTAILS

BEERS

WINES

CALZONI

BAMBINI MENU

BURRATA AL FORNO
Yes, read that again
Fresh burrata cooked inside a small pizza crust on a bed of artichoke 
cream, topped with basil and truffle oil with rocket on the side

CROCCHETTE DI BACCALA 1 piece
Crumbed fried cod and potato croquette

VEGAN GF CRUMBED OLIVES 6 pieces
Handmade vegan filled olives, crumbed with gluten-free bread

OLIVE ASCOLANE 6 pieces  
Handmade crumbed olives filled with italian-style meat and topped 
with shaved pecorino

MOZZARELLINE FRITTE
Crumbed fried mozzarella balls topped with parmesan cheese

AU VENT 2 pieces  
Pastry shells filled with spicy chicory and stracciatella, baked and 
finished with fresh shaved pecorino cheese

FOCACCIA BREAD
Topped with garlic oil, salt, oregano and rosemary
Add mortadella or stracciatella for $4 each

PASTA BITES 1 piece
Crumbed and deep-fried spaghetti bites with wagyu beef bolognese 
and mozzarella

GARLIC CHEESE PIZZA
 Pizza with fresh mozzarella, garlic and parsley

CHIPS
Side of ketchup, mayo or aoili $2 each

LEMONATED PIZZA  
Lemon sorbet with strawberry topping and fairy floss

DOUBLE CHOCO PIZZA
Chocolate gelato with white chocolate glaze and hazelnut

RUMMING PIZZA
Zuppa Inglese gelato with rum and custard flavour, white chocolate 
glaze and chocolate dust

SMURFS PIZZA
Smurfs-flavoured gelato with nutella topping and sweet popcorn

TRIPLE BLUE PIZZA
Blueberry sorbet with blueberry topping and fresh blueberries

SWEET TREAT PIZZA  
Vanilla gelato with peanut butter cups and nutella

Add Gluten Free base for $5

TARTUFO DI PIZZO
Traditional handcrafted gelato dessert from Southern Italy
Made with half hazelnut and half chocolate gelato
filled with melted chocolate liqueur 

SICILIAN BRIOCHE WITH GELATO
Freshly baked daily
Filled with up to three flavours of your choice

PIZZA FRITTA WITH NUTELLA
Fried pizza dough ready to be dip in a nutella bowl

GELATO
See what flavours we are scooping today!
1 Scoop
2 Scoops

Coke / Coke No Sugar 

Chinotto San Pellegrino

Aranciata Rossa San Pellegrino

Limonata San Pellegrino

Acqua Panna 1L (Still)

San Pellegrino (Sparkling Water) 500ml

Lemon, Lime, Bitters

Sunrise Mocktail
Made with orange, apple and strawberry juice

Espresso

Cappuccino

Green tea

Extra shot

Oat milk

Aperol Spritz

Campari Spritz

Ciccio’s Sour

Limoncello Spritz

Negroni

Espresso Martini

Martini Dry - Gin or Vodka

Gin Tonic
Plain
Elderflower, Mediterranean or Pink Grapefruit

Peroni Red Italy - Lager

Baladin Isaac Italy - Pale Ale

Ichnusa Italy - Lager

150 Lashes Australia - Pale Ale

Coopers Light Australia - Lager

RED

Fantini Sangiovese - Abruzzo - Italy

JJ Hahn Hermanns Shiraz Barossa - Valley - Australia

Primitivo del Salento IGT 2023 - Puglia - Italy

Nero d’Avola Regis Maesta 2019 - Sicily - Italy

WHITE

Ten Rocks Sauvignon Blanc - Marlborough - New Zealand

Pasqua Pinot Grigio D.O.C - Veneto - Italy

Chardonnay 2022 - Puglia - Italy

Fiano di Avellino D.O.C.G. - Campania - Italy

Greco di Tufo D.O.C. 2023 - Campania - Italy

Prosecco BRUT

CALZONE ESTIVO-SUMMER CALZONE
Fresh local  mozzarella,mild salami, stracciatella, black pepper, basil, 
extra virgin olive oil
Pairs well with Baladin Isaac

CALZONE INVERNALE-WINTER CALZONE
Tomato sauce certified D.O.P., fresh local mozzarella, italian fennel 
pork sausage,olives, roasted capsicum,basil, extra virgin olive oil.
Pairs well with JJ Hahn Hermanns Shiraz

PASTA BITES  1 piece
Crumbed and deep-fried spaghetti bites with wagyu beef
bolognese and mozzarella

BUNNY SHAPED PIZZA
Red sauce and mozzarella cheese

CHEESE BALLS 3 pieces
Crumbed fried mozzarella’s balls topped with parmesan cheese
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Treat Yo’Self!

Sips Without the Buzz

Birra

By the Glass or the Whole Experience

Follow us @cicciospizza_gelato

The Ultimate Pizza Wrap

Kiddos Favorites

DRINKS
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ENTREES

10% surcharge on Sundays | 15% surcharge on public holidays


