
Norwood’s First Pizzeria
Café Ristorante Est. 1958

Famiglia Cavuoto
 Since 1979

Pizza  bianca

NO SEPERATE ACCOUNTS

WHITE BASE NO SAUCE
BASE SIZE 12”

POMODORO	(V)				           25.0
FRESH TOMATO, BASIL, EVOO
 
TARTUFO (V)                                              35.0
TRUFFLE PASTE, MUSHROOM, MOZZARELLA,
PARMIGIANO, ROCKET

SALSICCIA                                                 32.0
PORK SAUSAGE, ROASTED CAPSICUM, 
CHILLI OIL, PARMESAN, MOZZARELLA

GORGONZOLA (V)                                     32.0
BLUE CHEESE, MOZZARELLA, PEAR, ONION,
ROCKET, WALNUTS

PROSCIUTTO                                             34.0
MOZZARELLA, FRESH TOMATO, BASIL, EVOO		
	

TRADITIONAL CALZONE                           	             28.0
LEG HAM, SALAMI, MUSHROOM, OLIVES, 
ROASTEDCAPSICUM, MOZZARELLA, TOMATO 
SUGO

VEGETARIAN CALZONE (V)                             	       28.0
SPINACH, OLIVES, MOZZARELLA, MUSHROOM,
ROASTED CAPSICUM, TOMATO SUGO

ADD VEAL RAGU SAUCE                               5.0

Pizza rosse

TOMATO AND MOZZARELLA BASE
BASE SIZE 12”

MARGHERITA (V                                  	                   27.0
FRESH TOMATO, BASIL, EVOO

EUROPEAN                                        	             34.0
SALAMI, LEG HAM, OLIVES, MUSHROOM, 
CAPSICUM

NAPOLETANA	    32.0
FRESH TOMATO, CAPERS, ANCHOVIES, 
OLIVES, BASIL

CAPRICCIOSA 	 32.0
MUSHROOM, ARTICHOKE, LEG HAM, 
OLIVES

VERDURA (V)	 30.0
ARTICHOKES, ZUCCHINI, OLIVES,  
ROASTED CAPSICUM

ZUCCA (V)	 30.0
BABY SPINACH, PUMPKIN, CARAMELISED 
ONION, PARMIGIANO

SOPRESSA SALAMI	 30.0
SALAMI, HONEY, CHILLI, TOMATO, 
MOZZARELLA

GAMBERI 	 34.0
LOCAL PRAWNS, BACON, BABY SPINACH

MARE 	 34.0
LOCAL PRAWNS, CALAMARI, CHIVES

Calzone



MARINATED OLIVES� 9.5

POLENTA CHIPS (GF)� 15.0 
AIOLI, GRATED PARMIGIANO

STRACCIATELLA SOUP  � 18.0
CHICKEN STOCK, EGG & PARMESAN

ANTIPASTO   � 25.0
PROSCIUTTO, SOPRESSA SALAMI, HAM, 
OLIVES
PICKLED VEGETBLES �

CAPRESE SALAD (GF)(V)� 20.0
FRESH TOMATO, FRESH MOZZARELLA, 
BASIL, OLIVE OIL, OLIVE DUST

FUNGHI (GF)(V)� 19.0
ROASTED MUSHROOM, ALMONDS, 
BALSAMIC, BUTTER SAUCE

ARANCINI� 22.0
CRISPY RISOTTO BALLS, PORCINI 
MUSHROOM, PARMIGIANO

POLENTA SPINACI (GF)(V)� 24.0
CRISPY POLENTA, SPINACH, 
GORGONZOLA CREAM

COZZE � 28.0
STEAMED MUSSELS, CHILLI, ONION, 
GARLIC, TOMATO, SOUR DOUGH BREAD

CARPACCIO � 25.0
SLICED RAW BEEF, CITRUS DRESSING, 
RUCOLA, PARMESAN

CALZONE APERTO                                         24.0
BAKED FLAT BREAD, FILLED WITH 
MOZZARELLA, PROSCIUTTO, TOMATO, 
SALAD 

INSALATA DI POLLO � 32.0
PANFRIED CHICKEN, MIXED LEAF SALAD, 
AIOLI, SHAVED PARMESAN

PESCE DEL GIORNO                             
FISH OF THE DAY - SEE SPECIALS

CALAMARI FRITTI                                 38.0
SQUID FLOURED AND FRIED, ROAST 
POTATO, MIXED LEAF SALAD

POLENTA VERDURA (GF)(V) � 34.0
CRISPY POLENTA, ROASTED 
VEGETABLES, PESTO, TOMATO SUGO

PESCE UMIDO� 45.0
BARRAMUNDI, PRAWNS, SQUID, 
MUSSELS, CHILLI, POTATO, COOKED 
IN TOMATO, BASIL AND WHITE WINE 
SUGO 

POLLO GORGONZOLA� 35.0
CHICKEN TENDERLOINS, 
GORGONZOLA CREAM, PEAR, 
ROCKET & WALNUT

POLLO CACCIATORE� 35.0
CHICKEN TENDERLOINS, OLIVES, 
TOMATO, WHITE WINE, ROAST POTATO, 
BASIL

VEAL FUNGHI� 43.0
VEAL, MUSHROOMS, WHITE WINE, 
CREAM, PORCINI, POTATO MASH

COTOLETTA � 38.0
VEAL SCHNITZEL, MIXED LEAF SALAD,�
PATATE FRITTE

VEAL PARMIGIANA� 38.0
TOMATO SUGO, PROSCIUTTO COTTO, 
MOZZARELLA, OVEN BAKED & SERVED 
WITH GARDEN SALAD
 
FILETTO  � 49.0
BEEF EYE FILLET STEAK, OLIVE OIL, 
ROSEMARY, POTATO MASH
�
     MUSHROOM SAUCE � 5.0
     GORGONZOLA SAUCE � 5.0
     PEPPER SAUCE � 5.0
     TRUFFLE BUTTER � 4.0

Primi Secondi

PIZZA BREAD                                      10.0

GARLIC BREAD                                    11.0

BRUSCHETTA, FRESH TOMATO, BASIL� 12.0

Pane

RISOTTO POLLO (GF)� 37.0
CHICKEN, PORCINI MUSHROOMS, 
ONION,  CREAM, PARMIGIANO,

RISOTTO VERDURA (GF) � 35.0
ROASTED PUMPKIN, ONION, BROCCOLI,   
ZUCCHINI, TOMATO, PARMIGIANO, 

RISOTTO GORGONZOLA (GF)� 37.0
SPINACH, ONION, BACON, WALNUTS,  
PARMIGIANO

Pasta 

GNOCCHI TARTUFO � 35.0
TRUFFLE PASTE, MUSHROOM, CREAM, 
PARMIGIANO, BLACK PEPPER

GNOCCHI POMODORO� 33.0
TOMATO SUGO, BASIL, CHERRY 
TOMATO

LINGUINE GRANCHIO � 39.0
LOCAL CRAB MEAT, CHILLI, TOMATO 
SUGO, CREAM, CHIVES, CHERRY TOMATO

RIGATONI POLLO � 33.0
CHICKEN, MUSHROOM, BACON, 
PARMIGIANO, ROSE SUGO

RIGATONI VEAL RAGU� 35.0
SLOW COOKED VEAL RAGU, TOMATO, 
FRESH BASIL

LINGUINE BOLOGNESE � 34.0
PORK MINCE, TOMATO, PARSLEY, 
PECORINO CHEESE

SPAGHETTI MARINARA � 39.0
PRAWNS, SQUID, MUSSELS, ONION, 
GARLIC, WINE, TOMATO

RIGATONI GAMBERI � 39.0
LOCAL PRAWNS, CHILLI, SHAVED 
ZUCCHINI, FRESH TOMATO, CREAM, 
LEMON ZEST, RED ONION
SPAGHETTI PUTTANESCA� 33.0
GARLIC, WHITE ANCHOVIES, CAPERS, 
OLIVES, FRESH TOMATO, CHILLI

FUSILLI VERDE (V)� 33.0
PESTO, GREEN VEGETABLES, CHILLI, 
PARMESAN

FUSILLI CON SALSICCE � 35.0
PORK SAUSAGE, CHILLI, BROCCOLI, 
PARMIGIANO, WHITE WINE, LEMON 
ZEST

Risotto

Contorni

PATATE FRITTE  (GF)(V)� 14.0
HAND CUT POTATOES,ROSEMARY, 
CRISPY FRIED 

VERDURA (GF)(V) � 16.0
ROASTED MIXED VEGETABLES

POTATO MASH (GF)(V)� 12.0

SPINACI (GF)(V)� 16.0
SPINACH, GARLIC, LEMON, EVOO

PARMESAN FRIES � 14.0

INSALATA MISTA (GF)(V)� 14.0
MIXED LEAF SALAD, ONIONS, OLIVES

POMODORO SALAD (GF)(V) � 18.0
TOMATO, RED ONION, BASIL, OLIVE OIL

RUCOLA (GF)(V) � 18.0
WILD ROCKET, PEAR, WALNUT, 
SPANISH ONION, PARMIGIANO

NO SEPERATE ACCOUNTS


