
@rovingpizza #softandcrunchy #pizzaisaser iousthing 

Thursday -  Sunday |  12pm - 3pm | Takeaway

Chili Oil + $2 | Add Cured Meat + $6/$8 | Additions + $4 | Takeaway slices dine in are bagged free of charge

MARGHERITA 
San Marzano tomato, f lor  d i  latte,  bas i l ,  parmesan &

extra v i rg in ol ive oi l  |  29

RUSTICA
San Marzano tomato, garl ic,  oregano, bas i l ,  ol ives,  red onion,

wood-f i red peppers,  toasted pine nuts,  whipped feta |  30

DIAVOLA
San Marzano tomato, f ior  d i  latte,  spicy salami,

chi l ly,  oregano & hot honey |  29

LA BIANCA

Goat cheese, mozzarel la,  garl ic o i l ,  rosemary, t ruf f le,  
honey & walnut br i t t le |  30

ROSSO
San Marzano tomato, roasted caps icum, red onion,

chi l i ,  pancetta,  p istachio,  st racciatel la  |  32

PRO FUNGHI
Free range ham, mushroom, cream, garl ic,  rosemary,

truf f le,  grana padano |  31

ORGANIC WILD ROCKET SALAD
Pear,  apple, parmesan, walnut br i t t le,  

aged balsamic dress ing |  21

QUATTRO SALUMI
Fior di  latte,  garl ic cream, mortadella,  salami,

pancetta,  ham, r icotta,  black pepper |  32



I ta l ian cured meats,  select ion of  cheeses,  S ic i l ian ol ives,  crocchette,
parmesan gr iss in i ,  p ickles,  I tal ian sourdough |  59

SICILIAN OLIVES

Biga puf f  bread, garl ic o i l ,  parmesan, herbs,  aged balsamic,
extra v i rg in ol ive oi l  |  20

PANE DI CASA

Mixed & mar inated in-house |  14

MELON & PROSCUITTO SALAD

Goats cheese, toasted almonds, honey, mint,  chardonnay v in |  24

CALAMARI

Aromat ic cr ispy calamar i ,  zucchin i  ch ips,  garl ic a iol i ,  lemon |  26

CHARCUTERIE  Platter (  Serves 2 -  3 )

Thursday -  Sunday |  12pm - 3pm

CICCHETTI / SMALL PLATES

CROCCHETTE

Smoked mozzarel la & potato béchamel,  mortadella,  
pea, pistachio salad |  26

Fior di Latte
Meaning " f lower of  mi lk"  in  I tal ian,  i s  a class ic
fresh mozzarel la cheese made from cow's mi lk

Grana Padano
Grana Padano is  an I tal ian cows-milk cheese
or ig inat ing in the Po Valley. I t  i s  s imi lar  to
Parmesan. Buttery,  soft ,  del icate. 

Smoked Provolone
A semi-hard I tal ian cheese made from cow's mi lk
us ing the pasta f i lata (stretched-curd) method,
result ing in a smooth texture & stretchy qual i ty

DOLCE / SWEET

Choose Your Flavour:

Fairy Bread
Smores

PBJ
Cookies & Cream

DUCK ISLAND ICE CREAM
SANDWHICHES | 10

PIZZA GLOSSARY

Stracciatella
A fresh I tal ian cheese f rom Pugl ia,  made from
shredded mozzarel la curds mixed with r ich
cream. Soft,  s t r ingy, and luxur ious texture,


