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FocACCIA
bruschetta pizza
Diced vine ripened tomato,  
red onion & basil V

15.9

Classica
Garlic, herbs & salt flakes V

 12.9

Garlic crust
Garlic & mozzarella V

13.9

San Daniele
18 month aged prosciutto

17.9

Pizze Rosse
Regina Margherita
Pomodoro, mozzarella di bufala, basil 
& extra virgin olive oil V

20.9

Norma
Pomodoro, mozzarella, 
salted ricotta, 
fried eggplants & basil V

22.9

San daniele
Pomodoro, mozzarella, prosciutto, 
shaved parmesan & rocket

25.9

Napoli
Pomodoro, mozzarella, anchovies,  
capers & oregano V

21.9

Minchia
Pomodoro, mozzarella, 
hot salami, roasted peppers 
& n’duja 

22.9

CAPRICCIOSA
Pomodoro, mozzarella, 
smoked ham, mushrooms, 
artichokes & olives

24.9

Woodstock
Pomodoro, mozzarella, eggplants, 
caramelised onion, zucchini,  
potatoes, pecorino & oregano V

23.9

Bunga Bunga
Pomodoro, mozzarella, 
pork sausage, spanish onions, 
potatoes, rosemary & pecorino

23.9

Gamberi Piccante
Pomodoro, mozzarella, 
tiger prawns, cherry tomatoes, 
fresh chilli & basil

25.9

Tonnara
Pomodoro, mozzarella, tuna, 
red onion, olives & oregano

24.9

Sfiziosa
Pomodoro, mozzarella, gorgonzola,  
speck & fresh chilli

25.9

Pizze gourmet
J-LO
Pomodoro, mozzarella, triple  
smoked ham & Queensland pineapple

22.9

Meat lovers
Pomodoro, mozzarella, ham, salami, 
diced bacon, sausage & BBQ sauce

25.9

Vegan
Pomodoro, vegan mozzarella, 
mushrooms, cherry tomatoes, 
olives, avocado, red onion  
& oregano VG

25.9

Mare e Monti
Pomodoro, mozzarella, prawns, 
porcini, rocket & cherry tomatoes

25.9

G’day
Pomodoro, mozzarella, 
egg & diced bacon

22.9

Miss Italia
Pomodoro, mozzarella, prosciutto, 
shaved parmesan, cherry tomatoes, 
mozzarelline & truffle oil

27.9

La Pizza è Vita
Tony Cannata 

Australian Pizza Champion

Our pizzas are naturally proved 
 

60 hours, 100% handmade by Italians 
 

Pizze bianche
Quattro Formaggi
Mozzarella, taleggio, gorgonzola  
& stracciatella drizzled with balsamic glaze V

22.9

Porcini Mushrooms
Mozzarella, porcini, shaved parmesan  
& truffle oil V

24.9

Bulgari
Asparagus cream, prawns,mozzarella, 
zucchini & sundried tomatoes

25.9

Gucci
Rocket, mozzarella, ricotta,  
sundried tomatoes & olive V

25.9

Speck & mascarpone
Mozzarella, mascarpone, 
speck, rocket 

24.9

Pulcinella
Artichoke cream, mozzarella, 
hot salami, cherry tomatoes, 
mozzarelline & rocket

26.9

Sofia loren
Mozzarella, shaved parmesan, 
bresaola, cherry tomatoes, 
crushed pepper & lemon

28.9

Calzoni
Ripieno
Pomodoro, smoked ham, mozzarella, 
mushrooms & basil

22.9

Farcito
Pomodoro, salami, mozzarella, olives,  
fresh ricotta & basil

24.9

VEGETARIAN
Pomodoro, mozzarella, potato, 
zucchini, caramelised onions 
& parmigiano

24.9

Gluten free or vegan?  Add 4.5

Due to large amount of flour used in our 
kitchen cross contamination can’t be avoided. 
Please inform our waiter of any allergies. 
Olives may have pips.

 WITH LOVE, 
THE Cannata 

FAMILY
XOXO

WE WERE 
MAKING PIZZA 
IN MELBOURNE 
BEFORE IT 
WAS COOL

Ciao Bella! 
woodstockpizza.com.au

follow us ON FACEBOOK & INSTAGRAM 
@ woodstockpizzicheria
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D 

BASE

LET OUR 
FAMILY LOOK 
AFTER YOUR 

FAMILY

NEED HELP 
DECIDING? 
LET US 
KNOW!

ALL DAY 
WE DREAM 
ABOUT  
PIZZA
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Assaggini
Nonno’s Tasting Platter
A selection of various appetisers VO

2p—42.9
4p—77.9

Ascolane (6 pieces)
Crumbed Sicilian olives filled  
with veal & parmigiano

12.9

Arancini (3 pieces)
Southern Italian rice balls 
with mozzarella peas & sugo V

14.9

Crocche di Patate (3 pieces)
Potato croquettes filled 
with provolone V

14.9

Polpette della Nonna (5 pieces)
My Grandmother’s traditional 
meatballs, simmered in Napoli sugo

15.9

PatatINE
Shoe-string fried potatoes 
with sea salt flakes V DF

8.9

Antipasto
Buffalo Mozzarella e Prosciutto di Parma
Prosciutto matured for 18 months 
with Buffalo Mozzarella from 
Vale del Sele (Salerno) GF

23.9

Cozze Siciliana
Steamed Portarlington mussels  
with tomato, chilli, olives served 
with house baked bread GF

17.9

Salsicce
Home made pure pork sausages

 16.9

Parmigiana di Melanzane
Layers of Eggplant, Mozzarella, 
tomato sugo, fresh basil, oven baked 
& served in a terra cotta dish V GF

 17.9

Calamari Fritti
Squid dusted in semolina with 
lime & black pepper spices, 
served with aioli DF

 21.9

Carpaccio di Bresaola
Wagyu beef air cured with  
a rocket salad, goats cheese 
& a lemon olive oil dressing GF

 21.9

Insalate e Contorni
InsalatA di agnello
Grilled grass fed lamb fillets tossed 
with mixed garden leaves, roasted 
beetroot, goats cheese & pumpkin seed

22.9

Salmone affumicato
Smoked Tasmanian salmon tossed 
with mixed garden leaves, avocado, 
cherry tomato, mozzarelline 
& pomegranate dressing

21.9

Rucola e Grana
Rocket leaves dressed with 
extra virgin olive oil, Grana Padana 
& drizzled with balsamic glaze  V

14.9

Contadina
Mixed Garden salad with tomato, 
cucumber & olives VG

14.9

Broccoli con Pecorino Romano
Steamed broccoli with grated 
pecorino & extra virgin 
olive oil V GF

12.9

Caprese
Mozzarella di Buffallo ripened 
tomatoes fresh basil & extra 
virgin olive oil V GF 

15.9

PurÉe di Patate
Truffle infused mashed potato GF

11.9

VerdurE miste
Mixed veggies of the day VG

12.9

Bimbi
Penne with BOLOGNESE 17.9

MacCaroni & cheese 15.9

Home-made chicken nuggets & CHIPS 15.9

CALAMARI & CHIPS 16.9

Margherita Pizza (20cm) V 15.9

Hawaiian Pizza (20cm) 16.9

DOLCE
Home-made Italian douGHNUts
Dusted with cinnamon sugar and topped 
with Nutella & fresh strawberries

16.9

Tiramisu
Pavesini biscuits soaked in coffee 
layered with cold white Sambuca & 
marscapone zabaglione, topped with 
chocolate curls

15.9

Panna Cotta
Chocolate tart case filled with 
vanilla bean panna cotta, raspberry 
gel & finished with berry pearls

15.9

Callebaut Chocolate Mousse
Decadent Callebaut chocolate & 
Frangelico infused mousse topped 
with a Baci & strawberry stick...  
a chocolate lovers delight

15.9

Torta Di LimonE
Lemon curd encased in a shortcrust 
pastry served with candied orange 
& double cream

15.9

Pizze dessert
Raffaello
Nutella, raffaello pralines, 
strawberries & mint

17.9

Banana
Banana, cinnamon, ricotta 
& edible flowers

15.9

It’s 
UN-ITALIAN 
to have a 

meal without 
dessert

V–Vegetarian  VO–Vegetarian Option 
GF–Gluten Free  GFO–Gluten Free Option 

VG–Vegan  DF–Dairy Free

Dishes can be modified to be vegan on request
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Primi Piatti
Gnocchi alla sorrentina
Potato gnocchi in a tomato sugo with 
torn Buffalo Mozzarella & basil V GF

27.9

SPAGHETTINTI CON COZZE E VONGOLE
Portarlington mussels and S.A. clams 
simmered with vine ripened tomato, 
spanish onion, garlic and a touch 
of chilli

32.9

Penne alLA Calabrese
Pasta tossed in tomato sugo  
with salami, black olives, 
N’duja (spicy salami mince), 
red onion, garlic & basil

27.9

Pasta ripiena
Home made pasta filled with 
ricotta & spinach V

27.9

Risotto con funghi selvatici
Risotto with wild mushrooms 
& topped with parmesan shavings VO

28.9

PaPpaRdelle CON WAGYU bolognese
Minced beef slowly cooked  
in a rich tomato sugo

28.9

Secondi Piatti
Petto di Pollo
Free range Chicken breast crumbed 
& filled with Taleggio & spinach, 
served with Napoli sugo and  
mixed vegetables

30.9

Tagliata di MANZO
Grain fed 250g porterhouse steak 
served with truffle mash potato 
& red wine jus

35.9

CostatA di MAIALE
Murray Valley slow cooked pork ribs 
with a smoked tomato barbeque glaze  
and French fries

33.9

Pesce
Hounville (TAS) Salmon fillet 
resting on ribbon zucchini 
& semi dried tomato salad

 34.9

SW

EET PIZZA

MA
IN COURSE

Woodstock Pizzicheria is a showcase 
of traditional Sicilian Italian food. 

the owner Tony Cannata, from his family, 
 

dating back to the early 1920’s.

Gluten free homemade pasta available
Additional charge 5.0


