
Woodfire Pizza
 Trad 0.5m 1m 
Burrata 27 54 90
San Doniele prosciutto, napolitana sauce, burrata
cheese, rocket, oregano and EVO

Margherita  25   50 90
Napolitana sauce, mozzarella, oregano, basil  
(+prosciutto optional)

Buffalo  27 54 90
Napoli sauce, buffalo mozzarella, oregano, basil

Funghi Prosciutto Pizza 29 58 90
White base, wild mushrooms, San Daniele prosciutto,  
oregano, basil and extra virgin olive oil

Napolitana 25 50 90
Napolitana sauce, mozzarella, anchovies, olives,  
oregano and basil

Capricciosa 27 54 90
Napolitana sauce, mozzarella, mushrooms, double  
smoked ham and olives

Diavola  27 54 90
Napolitana sauce, mozzarella, hot salami, onion with fresh chilli

Picante  30 60 90
Basil, nduja salami, cacciatore salami, chilli, kalamata  
olives, onion and mozzarella

Prosciutto 29 58 90
Napolitana sauce, mozzarella, prosciutto, wild rocket,  
parmesan and semi-dried tomatoes

Farina Special 32 64 90
Napolitana sauce, buffalo mozzarella, mushrooms,  
artichokes, semi-dried tomatoes, prosciutto  
and ricotta cheese

Four Cheese (White)    28 56 90
Gorgonzola, parmesan shavings, mozzarella, scamorza  
cheese and oregano

Agnello (white) 29 58 90
Mozzarella, roasted potatoes, rosemary with  
roasted lamb sausages

Salsiccia  28 56 90
Napolitana sauce, mozzarella, hot salami,  
Italian pork sausages and mushrooms

Supreme 28 56 90 
Napolitana sauce, ham, bacon, salami, capsicum,  
mushrooms, onion, olives and mozzarella

Carne Amore (+option BBQ) 30 60  90
Napolitana sauce, mozzarella, ham, salami, Italian  
sausages, bacon and veal

Spinach and Chorizo 29 58 90
Napolitana sauce, spinach, chorizo, capsicum, fetta  
cheese and mozzarella

Hawaiian 25 50 90
Napolitana sauce, mozzarella, double smoked ham  
and pineapple

Gamberi  30 60 90
Napolitana sauce, mozzarella, bacon, tiger prawns  
with fresh chilli

Marinara 30 60 90
Napolitana sauce, mozzarella, tiger prawns, calamari,  
mussels and basil

Mare Monte 32 64 90
Napoli sauce, mozzarella, cherry tomato, onion, spinach,  
grilled chicken topped with peri peri sauce

Woodfire Pizza (continued) 

 Trad 0.5m 1m 
BBQ Chicken 28 56 90
BBQ sauce, mozzarella, grilled chicken and mushrooms  
and caramelised onion

Tandoori Chicken 28 56 90
Napolitana sauce, tandoori grilled chicken,
yoghurt, mint and mozzarella

Peri Peri chicken 28 56 90
Napoli sauce, mozzarella, cherry tomato, onion, spinach,  
grilled chicken topped with peri peri sauce

Vegetarian  28 56 90
Napoli sauce, mozzarella, eggplant, zucchini, spinach,  
capsicum and cherry tomatoes 

Minerva  26 52 90
Napolitana sauce, mozzarella, mushrooms, onion,
capsicum, olives and pineapple

Patate (white)    25 50 90
Mozzarella cheese, garlic, rosemary, roasted potatoes,  
parsley, fresh chilli and sea salt

Woodfire Calzone

Salami Calzone   26 
Napolitana sauce, mozzarella, salami, ricotta, oregano

Chicken Calzone   26
Napolitana sauce, mozzarella, grilled chicken, mushrooms with caramelised onion

Prosciutto Calzone   26
Napolitana sauce, ricotta cheese, mushrooms, semi-dried tomato,  
prosciutto and mozzarella

Vegetarian Calzone    26
Zucchini, eggplant, spinach, parmesan, olives and ricotta and mozzarella cheese 

Ham Calzone   27
Napoli sauce, mozzarella, double smoked ham, mushrooms and olives

Salads & Slides

  ADD PROTEIN Avocado 5 | + Grilled Prawns 10 | + Grilled Chicken 7 | + Pan Fried Salmon 10 

Rocket Salad GF 14 
With green pear, aged balsamic and parmesan shaving 

Italian Salad GF 15 
Mixed lettuce, tomatoes, roasted capsicum, red onion, fetta cheese,  
olives, cucumber and oregano with balsamic dressing 

Buffalo/Burrata Salad  18/22
Buffalo cheese, cherry tomatoes, basil, rocket, oregano with extra virgin olive oil

Quinoa Salad 22 
Quinoa, cherry tomatoes, pumpkin, rocket, goats’ cheese, grilled chicken with lemon dressing

Chicken Bowl   25 
Grilled chicken, avocado, hemp, turnips, tomato bruschetta, cucumber, quinoa,  
kale, pickled onion, corns, stracciatella and balsamic dressing

Steamed Vegetables GF  10/15 

Bowl of Chips 10/15 
Onion Rings 11 
Sweet Potato Chips 11

Note: Gluten free pizza/pasta available at an additional cost of $5 (may contain traces of gluten). 

  VEGAN      HOT     GF GLUTEN FREE

GLUTEN FREE Items, traces may be present.  VEGETARIAN DISHES cheese contains animal rennet.   
SPICY Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and gluten. whilst 
all reasonable efforts are taken to accommodate guest’s dietary needs, we cannot guarantee that our food will 
be allergen free. Our kitchen is Halal certified.  VEGAN     HOT    GF GLUTEN FREE Wood Fire Pizza continued next panel

@farinapizzeria

@farinapizzeria.com.au

10% surcharge on Sundays and Public holidays

B A R
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Breads and Pizza Crust
Garlic Bread   9.9
Traditional Italian bread with garlic, butter and parsley

Bruschettta Bread   11.9
Italian bread served with roma tomatoes, oregano, basil and garlic

Herb Bread   9.9
Traditional Italian bread with butter and Italian herbs

Buffalo Bruschetta   15
Toasted Italian bread with olive oil pesto, cherry tomatoes buffalo  
mozzarella, oregano and basil.

Garlic Crust    17.9
Extra virgin olive oil, garlic and oregano served with dips

Garlic Pizza with Mozzarella    20.9
Garlic base with parsley, rosemary and mozzarella 

Chilli Crust    17.9
Fresh chilli with extra virgin olive oil, garlic and oregano  
served with dips 

Bruschetta Pizza    19.9
Roma tomatoes, oregano, basil, garlic with extra virgin olive oil

Wood-Fire Bread   12.9 
Wood-Fire bread with extra virgin olive oil and balsamic dip 

Salami Schiacciata   20 
Home made salami, olives, rosemary, chilli, olive oil and mozzarella

Mozzarella Stick  20 
Wood fire Italian bread with mozzarella, oregano and rosemary

Pasta

Spaghetti Bolognese  27
Bolognese sauce with parmesan cheese and basil  
(Add 2 meat balls for $4.50) 

Lasagne  27
Homemade lasagne with beef, bechamel and sugo di pomodoro 

Penne Norma   27 
Garlic, cherry tomatoes, napolitana sauce, eggplant, basil with ricotta salata 

Penne Napolitana  (+ gnocchi optional)  25
Traditional napolitana sauce with basil, parmesan cheese and olive oil 

Penne Calabrese    27
Roasted eggplant, caramelised onion, roasted capsicum, cherry tomatoes  
with napolitana and basil pesto sauce 

Penne Boscaiola  27
Penne with cream, mushrooms, red onion, crispy bacon, parmesan, and shallots 

Penne Romana  27
Chicken, mushrooms, avocado, cherry tomatoes,  
rosa sauce with pecorino cheese 

Orecchiette Pumpkin   28
Pumpkin cream sauce, spinach, gorgonzola cheese, 
roasted walnuts with parmesan cheese 

Gnocchi Genovese   31
Basil pesto, pine nuts, chicken, parmesan with cream 

Gnocchi Formaggi   31
With gorgonzola, mozzarella, parmesan and scamorza cheese 

Gnocchi Pumpkin   31
Extra virgin olive oil, pan-fried gnocchi, roasted pumpkin, 
pine nuts, goats’ cheese and baby spinach

Pappardelle Goat ragù  31
Pappardelle con vino rosso e capra, red wine goats’ ragu,  
roasted cherry tomatoes, peas, thyme and pecorino

Rigatoni Salsiccia   31
Italian sausages with truffle mushrooms, cream, shallots,  
spanish onion, and truffle oil (truffle lovers)

Penne Salmon  32
Fresh tomatoes, black olives, baby spinach with fresh salmon 

Spaghetti Granchio  34
Blue swimmer crab, chilli, garlic, baby zucchini, cherry  
tomatoes with white wine and extra virgin olive oil

Spaghetti Marinara    34
Garlic, chilli, mussels, clams, calamari, prawns with Napolitana sauce 

Pappardelle Prawns  35 
With cherry tomatoes, basil, tiger prawns with extra virgin olive oil

Fettuccine Gamberi    33 
Garlic, cherry tomatoes, chilli, calamari, parsley, prawns with rosa sauce  

Spaghetti Aglio e Olio (extra $7 for prawns or clams)     25
Parsley, garlic, chilli, cherry tomatoes, white wine with 
extra virgin olive oil 

Pesto Pollo  28 
Rigatoni with chicken, mushrooms, basil pesto, parmesan,  
sun-dried tomatoes and cream 

Spaghetti Meatballs  28 
Homemade beef meatballs, napolitana sauce, parmesan, basil

Fettuccine Puttanesca  28 
Capers, olives, anchovies, onion, confit cherry tomatoes and napolitana sauce 

Rigatoni Nduja      30 
For serious chilli lovers, nduja, cacciatore salami, onion,  
basil, chilli, olives and parmesan

Main Course

RIBS Pork  Beef Lamb

CHICKEN OR VEAL

Ribs (0.5/1 kilo) 40/66 40/65 40/65 
Grain fed ribs braised with bbq sauce or chilli bbq  
*served with chips and dips 

Rib combo   65.90 
Three half racks of ribs (beef, lamb & pork) with your  
choice of our bbq or chilli bbq sauce 

Ribs and Wings Combo   52.90 
Half rack grain-fed pork, lamb or beef ribs with your  
choice of our bbq or chilli bbq sauce and chilli buffalo wings (5)

All dishes are served with vegetables  ($5.90 extra for chips or garlic bread)  

1) Choose chicken or veal    2) Choose your sauce

Boscalola 36.90
Crispy bacon, mushrooms, cream, red onion and shallots 

Limone 36.90 
Lemon, white wine, rosemary, garlic and parsley 

Marsala 35.90 
Marsala wine, cream and bay leaves 

Funghi 37.90 
Sauteed mushrooms, white wine, cream, parsley and beef jus 

Gamberi 41.90 
Prawns, calamari, avocado, cherry tomatoes with rosa sauce 

Risotto

Risotto Marinara GF 32
Prawns, calamari, clams, mussels with cherry tomatoes
Risotto Saffron Prawns GF 32
Asparagus, cherry tomatoes, prawns with saffron
Risotto Chicken GF 28
Chicken, roasted pumpkin, sage, spinach, peas and parmesan cheese
Risotto Porcini GF 28
Porcini mushrooms, parmesan cheese with
truffle oil and beef jus
Veggie Risotto GF   28
Asparagus, mushrooms, pumpkin, baby spinach, avocado and tomatoes 

  VEGAN     HOT    GF GLUTEN FREE

Sharing plates
Hot Olives GF    10.9

Fritto Board for 2  45
Arancini, meat balls, zucchini flowers and calamari fritti 
Option ( Add our Italian crust for $9.90)

Antipasto  47
Marinated vegetables, cured Italian meat, mixed cheese  
served with Italian bread

Arancini   21 
Traditional Italian rice balls with mozzarella and parmesan  
cheese with napolitana sauce

Prosciutto and Burrata plate  24
San Daniele prosciutto, burrata mozzarella. basil, rocket, extra virgin olive oil and oregano 

Polpette    17 22
Italian meat balls cooked with napolitana sauce,  
mozzarella and parmesan cheese

Garlic Prawns   25 33
Cherry tomatoes, basil, prawns with a little chilli and napolitana sauce  
served with Italian bread

Stuffed Zucchini Flowers    24
With ricotta and mascarpone, pine nuts, lemon zest and parmesan cheese

Calamari Fritti  24
Salt & pepper squid with mix salad with aioli sauce

Buffalo chicken wings (Hot or BBQ sauce)   17 24
Hot buffalo wings served with ranch dressing

Impepata di Cozze  27 
Garlic, mussels, cherry tomatoes, white wine with napolitana sauce,  
served with Italian bread

Popcorn Prawns  22.9
Beer battered prawns toast with peri peri sauce and crispy almonds 

Stuffed Mushroom   19
Baked portobello mushrooms with sun-dried tomatoes,  
bread crumbs, basil pesto and mozzarella

Rib eye (400gms) 54.90 
Nalon’s grass fed dry aged marble score 3+  
*Steak served with chips and red wine jus 

Choice of sauce for steak (extras) 3 
• Mushrooms and cream sauce with garlic, white wine and parsley 
• Green peppercorns and cream sauce 
• Diane sauce 

Chicken Schnitzel 29 
Chicken breast crumbed with parmesan and parsley,  
served with lemon and chips

Tasmanian Salmon Accompanied with chef’s choice 37
Zuppa di Pesce 43 
Prawns, calamari, mussels, clams, fish, garlic, parsley and basil in  
napolitana sauce with a touch of chilli, served with Italian bread

Please refrain from making any menu modifications as we do not accept 
responsibility for any unfavourable outcome! Our chefs are trained and skilled 
to provide efficient, high quality service with our menu that’s provided to you

Gluten Free Pasta 5 | + Meatballs 4.5 | + Garlic Bread 6 | + Wood Fire Bread 9.9 | + Pasta Platter 15


