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

we use all natural ingredients, free range meats, 
and we hand make all of our pastas and pizzas

ON THE SIDE

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

8.9

11.5

4.5

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

10.9

14.9

8.5

PASTA & RISOTTOSTARTING SMALL

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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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 

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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DESSERTS
bombolini (3)                11.5
MINI ITALIAN DOUGHNUTS FILLED WITH YOUR CHOICE OF 
VANILLA CUSTARD OR NUTELLA

tiramisu                      10.5
HOMEMADE TIRAMISU MADE WITH SAVOIARDI BISCUITS DIPPED 
IN COFFEE AND MARSALA WITH LAYERS OF MASCARPONE 
AND EGG CREAM, TOPPED WITH COCOA POWDER AND 
WHITE CHOCOLATE CHIPS
sicilian cannoli         5.5
TRADITIONAL SICILIAN CANNOLI FILLED WITH SWEET RICOTTA,
DIPPED IN PISTACHIO. OPTIONAL NUTELLA DIPPING SAUCE ($0.5)
vanilla panacotta                               12.5
SERVED WITH A MIXED BERRY COULIS
affogato al caffe     8
VANILLA BEANS GELATO, ESPRESSO SHOT COFFEE, BISCOTTI. 
ADD YOUR CHOICE OF LIQUOR ($5)
nutella calzone (VEGAN OPTIONAL)                  9.9
SERVED WITH VANILLA ICE CREAM
dark chocolate calzone (VEGAN OPTIONAL)        9.9
SERVED WITH VANILLA ICE CREAM
white choc & strawberry pizza           10.9
SERVED WITH VANILLA ICE CREAM

DINE INDINE IN
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   

burrata (gfo)burrata (gfo)
fresh local burrata cheese served with house- pickled vegetables,
black garlic and woodfired bread
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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

wagyu bresaola ‘carpaccio’(gf)wagyu bresaola ‘carpaccio’(gf)
cured wagyu beef bresaola served with roquette, balsamic vinegar 
and shaved parmigiano

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



CRAFT  BEERS  ( 330ML )

FURPHY CRAFT BEER, REFRESHING ALE, VIC       10
JAMES SQUIRES “JACK OF SPADES”      10
PORTER, MELBOURNE

I NTERNAT IONAL  BEERS  ( 330ML )

PERONI NASTRO AZZURRO, LAGER - ITALY       9
PERONI LEGGERA, LIGHT - ITALY       7.5
PERONI ROSSA, LAGER - ITALY       8
MENABREA, LAGER - ITALY          9
CORONA, LAGER - MEXICO         8

C IDER  ( 330ML )
  
SIDRO DEL BOSCO, APPLE CIDER -ITALY     9.5

BEERS  &  C IDERS

CLASS IC  COCKTA ILS

CLASSIC MARTINI         CLASSIC MARTINI             17
NOILLY PRAT DRY VERMOUTH, BOMBAY SAPPHIRE 
LONDON DRY GIN, CHOICE OF LEMON TWIST OR OLIVE
WOODFIRE NEGRONI         WOODFIRE NEGRONI             17
BLACK BOTTLE BRANDY, BITTER CAMPARI AND 
BOMBAY SAPPHIRE LONDON DRY 
PIMM’S CUP            PIMM’S CUP            15
PIMM’S NO. 1, CUCUMBER, ORANGE, LEMON, LIME,
STRAWBERRY, MINT AND YOUR CHOICE OF LEMONADE 
OR DRY GINGER ALE
CLASSIC MOJITO           CLASSIC MOJITO           17
BACARDI WHITE RUM, FRESH LIME, FRESH MINT,
SUGAR AND SODA WATER 

COCKTA ILS  &  APER IT IV I

WOODF IRE ’ S  COCKTA ILS

MOSCOW MULE         MOSCOW MULE             17
ABSOLUT VODKA, LIME JUICE AND GINGER ALE
SUMMER MELON         SUMMER MELON         17
ABSOLUT VODKA, WATERMELON SYRUP, LEMON,
AND SUGAR
WOODFIRE ESPRESSO MARTINI         WOODFIRE ESPRESSO MARTINI         17
WHITE CHOCOLATE AND VANILLA LIQUEUR, 
KAHLUA, DOUBLE ESPRESSO AND CINNAMON POWDER

APER IT IV I
SERVED EITHER ON THE ROCKS, WITH SODA, OR SOFT DRINK

CAMPARI             CAMPARI             10.5
ITALY 
APEROL                       APEROL                       10.5
ITALY
MARTINI ROSSO               MARTINI ROSSO               10.5
ITALY
MARTINI BIANCO              MARTINI BIANCO              10.5
ITALY
NOILLY PRAT DRY VERMOUTH NOILLY PRAT DRY VERMOUTH             10.5  
FRANCE

SPR ITZ

CLASSIC SPRITZ           CLASSIC SPRITZ           15
CHOICE OF APEROL OR BITTER CAMPARI, 
RUGGERI DOC PROSECCO AND A SPLASH OF 
SODA WATER
HUGO’S             HUGO’S             15
ST GERMAN ELDERFLOWER LIQUEUR, 
RUGGERI PROSECCO DOC, NOILLY PRAT DRY 
VERMOUTH, SODA WATER, FRESH MINT AND 
GREEN APPLE

SPARKL ING

RUGGERI ARGEO DOC BRUT PROSECCORUGGERI ARGEO DOC BRUT PROSECCO            11/55
VALDOBBIADENE ITALY NV    
INNOCENT BYSTANDER MOSCATO 250ML INNOCENT BYSTANDER MOSCATO 250ML         15.5
YARRA VALLEY, VIC              

WHITE  &  ROSE  WINE

ROSATA PUGLIA  ROSATA PUGLIA           10/48
VERONA, ITALY 2018
STARBOROUGH SAUVIGNON BLANCSTARBOROUGH SAUVIGNON BLANC       10/48
MARLBOROUGH NZ, 2019
CHISTMONT RIESLINGCHISTMONT RIESLING            9/45
KING VALLEY, VIC 2019
TENUTA MACCAN PINOT GRIGIO DELLE VENEZIE DOCTENUTA MACCAN PINOT GRIGIO DELLE VENEZIE DOC      10.5/50
FRIULI ITALY, 2018
KING VALLEY PINOT GRIGIO AVAILABLE ON TAP  KING VALLEY PINOT GRIGIO AVAILABLE ON TAP  8/26 (500ML CARAFE)

RED  WINE

LA CASA SANGIOVESE/MERLOT/CAB SAUV LA CASA SANGIOVESE/MERLOT/CAB SAUV     9/45
KING VALLEY, VIC 2017
CHIANTI DOCG "GOVERNO" CECCHI       CHIANTI DOCG "GOVERNO" CECCHI       10.5/50
TUSCANY ITALY, 2016
TENUTA ULISSE MONTEPULCIANO DOC     TENUTA ULISSE MONTEPULCIANO DOC     11/55
ABRUZZO ITALY, 2017
MYSTIC PARK SHIRAZ        MYSTIC PARK SHIRAZ        10.5/50
BAROSSA VALLEY SA, 2018
PIETRO PINOT NOIRPIETRO PINOT NOIR         10/48
MORNINGTON, VIC 2018 
HEATHCOTE SHIRAZ AVAILABLE ON TAP   HEATHCOTE SHIRAZ AVAILABLE ON TAP   8/26 (500ML CARAFE)

WINE  &  SPARKL ING

$9 CORKAGE FEE FOR EACH BYO BOTTLE (WINE ONLY)
PLEASE NOTE FROM TIME TO TIME VINTAGES MAY VARY

WHISKEY

JACK DANIELSJACK DANIELS                                    10
JOHNNIE WALKER BLACK LABEL       JOHNNIE WALKER BLACK LABEL       10
MAKER’S MARK BOURBON WHISKEY            MAKER’S MARK BOURBON WHISKEY                          11
KENTUCKY USA   
CANADIAN CLUB WHISKEY CANADIAN CLUB WHISKEY                           9.5  
CANADA 
JOHNNIE WALKER BLUE LABEL SCOTCH WHISKY JOHNNIE WALKER BLUE LABEL SCOTCH WHISKY                 20
SCOTLAND

VODKA ,  G IN  &  RUM
                  
ABSOLUT VODKA                        ABSOLUT VODKA                        10
BOMBAY SAPPHIRE GIN            BOMBAY SAPPHIRE GIN                                    10
HENDRICK’S GIN                   HENDRICK’S GIN                                 12
SCOTLAND
BACARDI SUPERIOR WHITE RUMBACARDI SUPERIOR WHITE RUM                        10  
PUERTO RICO
CAPTAIN MORGAN ORIGINAL SPICED RUMCAPTAIN MORGAN ORIGINAL SPICED RUM                  11
JAMAICA

SP IR ITS

AFTER  D INNER

AMARO MONTENEGRO                   AMARO MONTENEGRO                   9
ITALY                  
AMARO AVERNA                      AMARO AVERNA                      9
ITALY              
FERNET BRANCA          FERNET BRANCA                          9
ITALY
JAGERMEISTER               JAGERMEISTER                              9
GERMANY
AMARETTO DI SARONNOAMARETTO DI SARONNO                  9  
ITALY 
IL MOSCATO DI NONINO GRAPPAIL MOSCATO DI NONINO GRAPPA                              10
ITALY
SAMBUCA MOLINARISAMBUCA MOLINARI                                      9  
ITALY
FRANGELICOFRANGELICO                                                 9  
ITALY
KAHLUAKAHLUA                                                              8  
MEXICO
LIMONCELLO           LIMONCELLO           9
ITALY

SOFT  DR INKS

BOTTOMLESS GLASS PUREZZA SPARKLING WATER         BOTTOMLESS GLASS PUREZZA SPARKLING WATER         3.5 (PP)
FRUITY MOCKTAIL                                FRUITY MOCKTAIL                                7
COKE / COKE ZERO / LEMONADE       COKE / COKE ZERO / LEMONADE                   4
LIMONATA - ARANCIATA BY PAULETTI              LIMONATA - ARANCIATA BY PAULETTI              5
ARANCIATA ROSSA BY SAN PELLEGRINO             ARANCIATA ROSSA BY SAN PELLEGRINO             5
CHINOTTO BY LAURISIA                          CHINOTTO BY LAURISIA                          5
TONIC WATER / GINGER ALE  BY CAPI              TONIC WATER / GINGER ALE  BY CAPI              4.5
LEMON LIME BITTERS                             LEMON LIME BITTERS                             4.5
OJ / CRANBERRY JUICE / APPLE JUICE             OJ / CRANBERRY JUICE / APPLE JUICE             4
RASPBERRY LEMONADE        RASPBERRY LEMONADE        4.5
BUNDABERG GINGER BEER        BUNDABERG GINGER BEER        6

 C OFFEE  BY LOCALE

SHORT BLACK / SHORT MACCHIATO           SHORT BLACK / SHORT MACCHIATO           3.5  
DOUBLE ESPRESSO / LONG MACCHIATO          DOUBLE ESPRESSO / LONG MACCHIATO          4                                                  
FLAT WHITE / CAPPUCCINO / LATTE         FLAT WHITE / CAPPUCCINO / LATTE         4
BONSOY / ALMOND BREEZE                    BONSOY / ALMOND BREEZE                    0.5
ICED LATTE WITH VANILLA ICE CREAM       ICED LATTE WITH VANILLA ICE CREAM       7
DECAF OPTION         DECAF OPTION         0.5

TEA BY T-BAR

ENGLISH BREAKFASTENGLISH BREAKFAST /  / EARLEARL GREYGREY /  / GINGER LEMONGRASSGINGER LEMONGRASS          4.5
PEPPERMINT / GREEN / CAMOMILE           PEPPERMINT / GREEN / CAMOMILE           4.5

CHA I  BY  CALMA SUTRA
 
SOY / FULL CREAM                        SOY / FULL CREAM                        5 

HOT  CHOCOLATE
 
HOT CHOCOLATE                    HOT CHOCOLATE                     5  
ITALIAN HOT CHOCOLATE BY CIOBAR         ITALIAN HOT CHOCOLATE BY CIOBAR         5.5  
WHIPPED CREAM OPTIONAL                                      
ICED CHOCOLATE                          ICED CHOCOLATE                          7  

B I B ITE  &  CAFFE

DRINKSDRINKS


