
ON THE SIDE

thick cut chipsthick cut chips
thick cut chips served with herbs salt and soy aioli 
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broccolinibroccolini

woodfired breadwoodfired bread

sauteed broccolini with garlic and chilli oil topped with 
pickled mix chillis, toasted almonds and feta 

roquette salad, pear, shaved pecorino, balsamic and 
honey dressing   

garden saladgarden salad
mixed green leaves with citronette dressing 

insalata agrodolceinsalata agrodolce
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PASTA & RISOTTO

STARTING SMALL

please note there is a 1.5% surcharge for credit cards 
sorry we can’t split bills on weekends    
a 10% sunday & public holiday surcharge will apply TAKEAWAYTAKEAWAY

arancini di carne (arancini di carne (3)
Arborio rice and beef arancini served with a sundried tomato 
mayo and Shaved parmigiano 

polpo (gf)polpo (gf)
pickled baby octopus served on a salad of ligurian 
olives, cherry tomatoes and potatoes

savory doughnutsavory doughnut
flavoured with Italian cheeses and herbs 

polenta chips (gf)polenta chips (gf)
served with a gorgonzola cheese dipping sauce 
option: Swap gorgonzola sauce for aioli 

croquettes croquettes (3)
potato and mozzarella croquettes 

involtini di melanzane involtini di melanzane (3)
eggplant wrapped around mozzarella, crumbed and fried. 
served with Napoli sugo and basil   
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polpette di pollo (gf)polpette di pollo (gf)
chicken meatballs baked in a cacciatore sugo and served with 
wood fired bread

insalate di patate (v)insalate di patate (v)
salad of potatoes, heirloom tomatoes, vegan aioli, chives, 
ligurian olives and cos lettuce
optional: add roast chicken and lamb $6

GETTING BIGGER

zuppa di cozze (gf)zuppa di cozze (gf)
sauté of local black mussels cooked with garlic, napoli sugo, 
chilli and parsley - served with woodfired bread

fried calamari served with balsamic dressed roquette 
and house made vegan aioli

calamari fritti (gfo)calamari fritti (gfo)

our pasta is hand-made and is served 
slightly over al dente

-
most combinations are available as gluten free pastamost combinations are available as gluten free pasta

please speak to your waiterplease speak to your waiter
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gnocchi bar - gnocchi bar - home-made gnocchi with your 
                          choice of the following:
- sorrentina: baked with napoli sauce, stracciatella     
  cheese, grana padano and finished with fresh basil 
  and extra virgin olive oil

- creamy gorgonzola cheese sauce

- bolognese - traditional beef  bolognese ragu and shaved   
  pecorino cheese

- king prawns, zucchini, cherry tomatoes, garlic and chilli

tagliatelle bolognesetagliatelle bolognese
tagliatelle served with a traditional beef bolognese ragu
and shaved pecorino cheese

classic lasagna al ragu’classic lasagna al ragu’
baked pasta sheets with layers of bechamel sauce,
bolognese ragu and parmigiano reggiano cheese

scialatielli marinara 
handmade soft ribbon pasta in guazzetto of mussels, calamari, 
prawns, cherry tomatoes, garlic and chilli

rigatoni ragurigatoni ragu
rigatoni pasta in a slow cooked ragu of lamb and ligurian olives 

spaghetti carbonaraspaghetti carbonara
spaghetti with smoked pancetta, egg, cream, parmigiano 
reggiano cheese and black pepper

spaghettispaghetti amatriciana
spaghetti in a sauce of guanciale, braised onion, 
tomato sugo, chilli and pecorino

risotto bianco (gf)o (gf)
Arborio risotto with parmesan, pistachio, balsamic 
reduction and caramelised pears 

beetroot salad beetroot salad 
a salad of beetroot, goat cheese mousse and extra virgin 
olive oil dressing 

wood-fired oliveswood-fired olives
mixed italian olives baked in our oven, served with
freshly baked bread

HOLD YOUR HOLD YOUR 
CAMERA OVER CAMERA OVER 
ME TO ORDER ME TO ORDER 
ONLINE!ONLINE!



www.woodfire.net.au            Ph:(03) 9497 3255      199 upper heidelberg rd, ivanhoe 3079 
follow us on:      review us on:          we deliver!      

SEAFOOD PIZZA

MEAT PIZZA

please note we do not do half half pizzas

GLUTEN FREE PIZZA AVAILABLEGLUTEN FREE PIZZA AVAILABLE
*GLUTEN FREE PIZZA AVAILABLE IN LARGE ONLY

VEGAN CHEESE $1.50VEGAN CHEESE $1.50

VEGETARIAN PIZZA
vegan cheese $1.50

garlic pizza
GARLIC OIL, HERBS, FIOR DI LATTE AND SEA SALT

margherita
SAN MARZANO TOMATOES, FIOR DI LATTE AND BASIL
(SUGGESTION: ADD BUFFALO MOZZARELLA $3)

pisciotta 2
FIOR DI LATTE, PUMPKIN PUREE, SEMI DRIED TOMATOES, ROASTED 
POTATO, ROASTED EGGPLANT, ROASTED CAPSICUM AND GRANA PADANO
(MEAT SUGGESTION: HOT SALAMI $2)

tartufo 2
ROASTED POTATOES, FIOR DI LATTE, CARAMELISED ONION, 
MIXED HERBS, GRANA PADANO AND TRUFFLE OIL
(MEAT SUGGESTION- ADD PANCETTA $2)

vegano
PUMPKIN PUREE, PORCINI MUSHROOM, CARAMELISED ONION, 
VEGAN SALSA VERDE AND PINE NUTS. 
OPTION OF : VEGAN CHEESE / FETA (NON VEGAN)

mushroom
SAN MARZANO TOMATOES, FIELD MUSHROOMS, PORCINI MUSHROOMS, 
FIOR DI LATTE, GRANA PADANO AND TRUFFLE OIL
(MEAT SUGGESTION: ADD PROSCIUTTO $2)

grana
PESTO, SUN-DRIED TOMATOES, FETA, PROVOLONE, EXTRA BASIL, 
GRANA PADANO AND WALNUTS 
(MEAT SUGGESTION: SPICY NDUJA $2)

basil and friends 2
BASIL PESTO, FIOR DI LATTE, EGGPLANT, CHILLI, FRESH BASIL AND 
BUFFALO MOZZARELLA
(MEAT SUGGESTION: ADD PORK SAUSAGE $2)
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ascea 2
SUNDRIED TOMATOES, GARLIC, FIOR DI LATTE, ZUCCHINI, KING PRAWNS, 
BLUE SWIMMER CRAB MEAT, CHILLI AND GRANA PADANO
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vesuvius (large size only)
PART PIZZA / PART CALZONE!  CALZONE FILLED WITH 
SAN MARZANO,  FIOR DI LATTE AND NDUJA. 
PIZZA TOPPED WITH FIOR DI LATTE, HOT SALAMI, 
SUNDRIED TOMATOES, BUFFALO MOZZARELLA AND BASIL 

chimi-churri 2
PORK SAUSAGE, NDUJA, PROVOLONE, CARAMELISED ONION, 
ROASTED CAPSICUM AND SALSA VERDE

roasted lamb 
SLOW COOKED LAMB, FIOR DI LATTE, CARAMELISED ONION, 
RED PEPPERS, GARLIC AIOLI, FETA, ROCKET AND LEMON

tirreno
SAN MARZANO TOMATOES, FIOR DI LATTE, BUFFALO 
MOZZARELLA, ROQUETTE, PROSCIUTTO, SHAVED PARMIGIANO 
REGGIANO CHEESE

calabrese
NDUJA SALAMI, CALABRESE SALAMI, FIOR DI LATTE, 
MARINATED GREEN OLIVES, LIGURIAN OLIVES AND 
GRANA PADANO 

italian capriciosa
SAN MARZANO TOMATOES, FIOR DI LATTE, MUSHROOMS, 
LEG HAM, LIGURIAN OLIVES AND MARINATED ARTICHOKES

porco porcini
TRUFFLE OIL, PROVOLONE CHEESE, ITALIAN PORK 
SAUSACE, PANCETTA AND PORCINI MUSHROOMS 
(TRY WITH A NAPOLI BASE)

macellaio
SAN MARZANO TOMATOES, PROVOLONE CHEESE, 
CALABRESE SALAMI, PORK SAUSAGE, PANCETTA, 
SALSA VERDE AND GRANA PADANO

tropical
SAN MARZANO TOMATOES, MOZZARELLA, LEG HAM AND 
PINEAPPLE
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we use all natural ingredients, free range meats, and we hand make all of our pastas and pizzas

PIZZASPIZZAS


