
@theboardwalkpizzeria

Follow us on 

GLUTEN FREE PIZZA AVAILABLE* +5
*May contain traces of gluten

VEGAN MOZZARELLA AVAILABLE
Customers please note: OLIVES MAY PRESENT PITS

FOOD ALLERGY NOTICE:
not all ingredients are listed on the menu; 

if you have any specific allergy, please let us know.

PLEASE NOTE:
we are not an allergen-free kitchen, we are unable 
to guarantee any item is entirely free of allergens.
be advised that food prepared here on the premises

may contain these ingredients:
milk, eggs, wheat, soybean, peanuts, 

tree nuts, fish & shellfish.

v = vegetarian · df = dairy free
gf = gluten free · cn = contains nuts

seafood origin: (a) australian   (i) imported   (m) mixed

NO SUBSTITUTIONS OR CHANGES ON MENU.

GLUTEN FREE PASTA AVAILABLE* +4
*May contain traces of gluten

VEGAN MOZZARELLA AVAILABLE

GNOCCHI SORRENTINA (V) · 33
Homemade potato gnocchi tossed in Napoli sauce, mozzarella, 
basil oil & Parmesan

RIGATONI ALLA VODKA (V) · 36
Tossed in vodka, chilli & Napoli sauce with mini burrata cheese

GNOCCHI AI FUNGHI (V) · 33
Homemade potato gnocchi tossed in a creamy mixed wild 
mushroom sauce. ADD CRISPY PROSCIUTTO +3

SPAGHETTI CARBONARA (Italian Style) · 34
Tossed with pork guanciale, eggs, pecorino cheese & 
black pepper. NO ALTERATIONS CAN BE MADE ON THIS DISH.

PAPPARDELLE BOLOGNESE · 34
Tossed with beef Bolognese sauce & Parmesan

HOMEMADE TRADITIONAL LASAGNA · 33
With beef Bolognese sauce, bechamel & Parmesan

TORTELLONI WAGYU BEEF · 36
Homemade tortelloni filled with wagyu beef, served with a 
Parmesan & truffle sauce

SPAGHETTI MARINARA (DF · M) · 42
Selection of fresh seafood tossed with cherry tomato, garlic 
and a touch of chilli, served with your choice of sauce: 
white wine or Napoli sauce
SPAGHETTI ALLE VONGOLE (DF · I) · 38
Spaghetti tossed with clams in white wine & garlic sauce 
topped with zesty Sicilian breadcrumbs

PASTA & Co

ROASTED POTATOES (V · GF) · 14
With herbs & garlic

SAUTÉED BROCCOLINI (V · GF · CN) · 15
With garlic & chilli topped with goat cheese & almond 

SEASONAL VEGGIE(S) (V) · 16
Chef's daily selection

ROCKET SALAD (V · GF · CN) · 16
Rocket, pear, Parmesan, walnuts & Italian dressing

GREEN SALAD (V · GF) · 8
Mixed green leaves & Italian dressing
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d• SALT & PEPPER CALAMARI (DF · I) · 36
Deep fried salt & pepper calamari served with chips, 
mixed salad & tartare sauce

GRILLED CALAMARI (GF · I) · 36
Whole calamari served with king oyster mushrooms, 
peas purée, butter sauce & fermented lemon

CLAMS & MUSSELS (DF · M) · 40
Cooked with garlic & chilli in your choice of sauce: 
white wine or Napoli sauce, served with toasted focaccia

MARKET FISH · MP

CARNE •meat•

CHICKEN PARMIGIANA · 39
Crumbed chicken schnitzel covered with Napoli sauce & 
melted mozzarella served with chips and mixed salad
HAVE IT AS A SCHNITZEL · 35

GALLETTO ARROSTO (half) (GF) · 40
Roast chicken served with roasted potatoes and broccolini

PORK RIBS · 45
Slow cooked pork ribs served with chips and mixed salad

BEEF CHEEKS (GF · CN) · 42
Slow cooked in red wine served with cauliflower & almond 
velouté and broccolini

PORTERHOUSE TAGLIATA (300 gr.) (GF) · 49
Grass fed grilled porterhouse served with roasted potatoes, 
sautéed spinach & your favourite choice of sauce included*

GRASS FED SCOTCH FILLET (280 gr.) (GF) · 55
Grilled scotch fillet served with a side of roasted potatoes, 
sautéed spinach & your favourite choice of sauce included*

SAUCE +5each

MUSHROOM SAUCE ~ PEPPERCORN SAUCE
RED WINE SAUCE ~ GARLIC BUTTER

GOURMET PIZZA
THE BOARDWALK · 29
Mozzarella, pork pancetta, scamorza cheese, roasted potatoes & 
rosemary

VENETA · 29
Scamorza cheese, mixed wild mushrooms, mild salami, onion, 
roasted potatoes & rosemary

PROSCIUTTO & PERE (CN) · 32
Mozzarella, gorgonzola cheese, pear, San Daniele prosciutto & 
walnuts

SPRINGLAKE · 28
Zucchini sauce, mozzarella, ham, goat cheese, lemon powder & 
basil oil

DOLCE PICCANTE · 29
San Marzano tomato, mozzarella, hot salami, goat cheese, 
honey & fermented chilli 

SPICY VODKA (CN) · 31
Mozzarella, spicy vodka sauce, sausage, pistachio pesto & 
stracciatella cheese 

3 MUSHROOMS (V) · 30
Mozzarella, mixed wild mushrooms, fresh buffalo mozzarella, 
truffle oil & rosemary. ADD PROSCIUTTO +5

GAMBERETTI & ZUCCHINE (I) · 32
Zucchini sauce, mozzarella, prawns, cherry tomatoes, garlic oil, 
fresh buffalo mozzarella, lemon powder & fermented chilli

SAPORE DI MARE (M) · 32
Mozzarella, mixed seafood, lemon powder & black sesame

TRADITIONAL PIZZA
MARGHERITA (V) · 25
San Marzano tomato, mozzarella & basil 
ADD MINI BURRATA (60 GR.) +5

CONTADINA (V) · 29
San Marzano tomato, mozzarella, olives, roasted potatoes, 
capsicum, stracciatella cheese & basil oil

PATATOSA (V) · 27
San Marzano tomato, mozzarella, chips

CAPRICCIOSA · 29
San Marzano tomato, mozzarella, ham, mushrooms, olives & 
artichokes. ADD ANCHOVIES +3 

MEXICANA · 29
San Marzano tomato, mozzarella, hot salami, olives, capsicum, 
onion & fermented chilli

MEAT LOVERS · 31
San Marzano tomato, mozzarella, pork pancetta, hot salami, 
ham & sausage

SAN DANIELE · 32
San Marzano tomato, mozzarella, San Daniele prosciutto, 
rocket & fresh buffalo mozzarella

SNACKS
HOUSEMADE FOCACCIA (V) · 8
Served with whipped butter and smoked salt

MEDITERRANEAN OLIVES (V) · 12
Marinated mixed olives with housemade focaccia 

CHIPS (V · DF) · 13
Served with rosemary salt & tomato sauce

MOZZARELLA CHEESE STICKS (6pcs) (V) · 16
Crumbed & fried with herbs served with mayo
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RS BURRATA CAPRESE (V) · 18

Mini burrata cheese served with medley cherry tomatoes 
& basil served with housemade focaccia
ADD PROSCIUTTO +5

TRIO OF ARANCINI · 18
Handmade rice arancini served with mayo, made three 
ways: beef Bolognese sauce; mushrooms & truffle sauce; 
squid-ink & prawns 

BEEF CARPACCIO (GF) · 23
Sliced raw beef served with rocket, shaved Parmesan & 
balsamic glaze

LAMB CUTLETS (2pcs) · 26
Herb crusted lamb cutlets served with peas purée

CRISPY SKIN PORK BELLY (CN) · 21
Served with cauliflower & almond velouté topped with 
crispy prosciutto

KINGFISH CRUDO (GF · DF · A) · 25
Green apple jus, lime & cucumber juice 

SCALLOP AU GRATIN (3pcs) (I) · 24
Baked with parsley, basil & lemon zest breadcrumbs

FRIED SARDINES (3pcs) (A) · 19 
Orange & mint marinated sardines served with mayo 

FOCACCIA •pizza bianca•

OLIO E SALE (V · DF) · 15
Sea salt, evoo, oregano
ADD PROSCIUTTO +5

MELTED MOZZARELLA & GARLIC (V) · 21
Mozzarella, garlic, evoo, sea salt & oregano

GLUTEN FREE FOCACCIA AVAILABLE* +5
*May contain traces of gluten

VEGAN MOZZARELLA AVAILABLE


