
Tuesday – Sunday from 5.00pm 
Dine-In & Take-away 

B.Y.O. Beer/Wine $3 PP corkage 

Il pirata 
Mediterranean Wood Fire 

 

 

 ENTREE 
Garlic Bread, 2 pieces 4 
Garlic Bread, 4pieces 8 
 
GARDEN SALAD  
Fresh gourmet greens topped with black olives, feta 
cheese, parmesan  cheese & oregano                         
  Single (1-2 people) 12 
 Medium (2-4 people) 18 

Please note:  Olives may contain pit fragments 

 
ROCKET, ROASTED PUMPKIN & FETA SALAD 
Baby rocket with roasted pumpkin, feta, parmesan & 
pepitas with a honey  mustard dressing   
 Single (1-2 people) 15 
 Medium (2-4 people) 25 
 
BOWL OF OLIVES 10 
Kalamata olives marinated in-house, served with garlic 
bread and oregano   

Please note:  Olives may contain pit fragments 

 
TASTING PLATE (Dine-in only)  
Hummus; marinated mixed olives; wood-fired chorizo; 
grilled haloumi;  bocconcini, tomato & basil sticks;   
sundried tomatoes; balsamic dressing.   
Served with wood-fired garlic bread   
 Single      (1-2 people) 20 
 Medium (2-4 people) 30 

 

 

 PASTA  
(cooked fresh on order) 

 

FETTUCCINE CARBONARA – Made the traditional  
way, with bacon, mushrooms, garlic, onion,  
Parmesan, parsley, egg and a dash of cream 25 
 

GNOCCHI – Fresh gnocchi, tossed in a ricotta   
tomato sauce, with parmesan cheese 25 
 

VEGETARIAN RAVIOLI -  Ravioli pillows filled with  
eggplant, ricotta & pesto in a white truffle & porcini 
cream sauce 25 
 

CHICKEN & BACON RAVIOLI - Fresh ravioli filled  
with free range chicken,  bacon & red wine in  
a tomato & ricotta sauce with parmesan cheese 25 

Please note:  Our pasta may contain traces of nuts 

 
SEAFOOD PIZZAS 

 

LADY BRIDGET, Napoli pizza sauce, mozzarella,  
black olives, capers, fresh tomato baked in wood  
fire oven and then topped with fresh rocket,  
smoked salmon, lemon slice & oregano  29 
 

MARINARA, Napoli pizza sauce, mozzarella, fresh  
tomatoes, mixed seafood, lemon & basil 29 
 

RED SEA,  Tomato base, mozzarella, anchovies,  
tinned sardines, fresh tomatoes, black olives,  
fresh basil & oregano  27 

 
136 West Coast Drive, Sorrento 

(next to BWS Bottle Shop) 

 

9448-4001 

Private Functions:  Lunches/Cocktail Parties/Dinners 



 

 MEAT PIZZAS 
 

CALZONE, A folded pizza filled with Napoli sauce,  
mozzarella, feta,  salami, fresh tomatoes,  fresh  
mushrooms & oregano 27 
 
MEAT LOVERS, Napoli sauce, mozzarella,  
red onion, ham, salami, chorizo, oregano, basil   29 
Chef Recommendation:  Add feta cheese or egg   
 
TANDOORI CHICKEN,  Napoli sauce, mozzarella,  
red onion,  chicken breast marinated  in tandoori  
spices, served with a yoghurt and cucumber  
dressing & coriander 27 
 
MOROCCAN LAMB, Napoli sauce, mozzarella,  
tender wood-fired lamb marinated in Moroccan  
spices, red onion & tomato, with garlic sauce 29 
 
CHICKEN NIAZ, Napoli sauce, mozzarella,  chicken,  
red onion,  mushrooms baked in wood  fire oven  
and then topped with fresh avocado   27 
Chef Recommendation:  Add Basil Aioli 

 
CAPTAIN MANSOOR, Napoli sauce, mozzarella,  
chorizo,  wood fired roasted pumpkin, chilli,  
rocket & feta  27 
 
ARAMIS, Napoli sauce and mozzarella baked in  
wood fire oven and then topped with fresh rocket,  
prosciutto, parmesan & oregano 27 
 

BUCCANEER, Mozzarella, chorizo, fresh chilli,  
capsicum, fresh tomatoes, oregano & fresh basil 27 
 

DEI PIRATI, Napoli sauce, mozzarella, salami,  
black olives, fresh chilli, oregano & fresh basil    27 
Chef Recommendation:  Add anchovies 

  
TROPICAL, Napoli sauce, mozzarella, ham, pineapple, 
oregano,  fresh basil 27 
 
CARIBBEAN, Napoli pizza sauce, mozzarella,  
mushrooms, black olives, Champagne Ham, salami  
and fresh basil 27 
Chef Recommendation:  Add chilli / anchovies 

  
CAPTAIN JACK, Napoli sauce, mozzarella,  
mushrooms, tomato, black olives, Italian sausage,  
fresh chilli & oregano       27 
 

 

  

VEGETARIAN PIZZAS 
 

MARGHERITA, Napoli sauce, mozzarella,  
oregano, fresh basil 20 
Chef Recommendation:  Add fresh tomato 

 
VOLCANO, Napoli sauce, mozzarella, roasted  
eggplant, hot chilli,  red onion, oregano & basil 24 
 
VEGETARIAN,  Napoli sauce, mozzarella,  
mushrooms, red onion, capsicum, chargrilled 
artichokes, sundried tomatoes, Kalamata olives,  
baked in wood fire oven and finished off with  
fresh basil and a drizzle of basil aioli 27 
 
TAYLA, Napoli sauce, mozzarella, feta, bocconcini,  
parmesan,  fresh tomatoes, oregano & fresh basil 27 
 
CAPTAIN KIDD, Napoli sauce, mozzarella,  
bocconcini, mushrooms,  olives, fresh chilli baked  
in wood fire oven & then topped with rocket,  
oregano, and a drizzle of  extra virgin olive oil 27 
 
GLUTEN FREE BASES 4.5 

Extras Toppings 

Pineapple/rocket/chilli/onion/garlic/ olives/mushrooms/  
capers / avocado/mozzarella / feta/bocconcini/parmesan  2 
 
Ham/salami/chorizo/prosciutto/ anchovies/marinara/smoked 
salmon/sardines/egg 3

  
 

DESSERTS 
 

TIRAMISU, creamy traditional tiramisu made  
with layers of ladyfingers  soaked in  a Kahlua  
espresso,  with sweet mascarpone mousse    15 
 
TARTUFO WITH MELTING CHOCOLATE    (Dine-in only) 
A delightful harmony of hazelnut crusted gelato,  
served in a glass topped  with a dark chocolate  
disc, and a side of hot caramel sauce 15 
 
PIZZA AL GOGO, Nutella & ricotta cheese sprinkled  
with icing sugar 20 
 
CHOCOLATE FRECKLE PIZZA, Nutella , 100’s & 1000’s, 
sprinkled with icing sugar 20 
 
ICE-CREAM & CHOCOLATE SAUCE, Vanilla ice-cream 
topped with  hot chocolate sauce & served with   
Italian wafers 10 

Menu effective:  1 October 2019 


