
OPEN OMELETTE *	 20
Chorizo, spanish onion, pimento,  
semi-dried tomato & parsley

POACHED EGGS WITH CRISPY PROSCIUTTO	 21
Wild rocket, Greek fetta, crushed avocado  
& bush tomato jam

WILD MUSHROOMS & ASPARAGUS (V)*	 21
Sautéed garlic & thyme roasted wild mushrooms, 
asparagus & baby spinach, topped with poached 
eggs & drizzled with truffle oil

EGGS BENEDICT with citrus hollandaise		
w Champagne Ham	 19
w Double Smoked Bacon	 20
w Smoked Salmon	 21

EGGS FLORENTINE (V)	 18
With sautéed baby spinach leaves

CORN, ZUCCHINI, CHICKPEA FRITTERS (GF)	 21
Pumpkin puree, poached eggs,  
mixed leaf salad and coriander mint yoghurt

EGGS *	 15
Scrambled, poached or fried  
with slow roasted tomato

MANGO & COCONUT CHIA PARFAIT (GF)	 16

Gluten free macadamia muesli, fresh strawberries, 

seasonal fruits, Greek style yoghurt & toasted 

coconut chips

BREAKFAST BRUSCHETTA	 19

Sautéed cherry tomatoes, spinach, mushroom & 

chorizo drizzled with apple balsamic reduction

PANCAKES (V)	 16

Fresh pancake stack topped with fresh strawberries, 

candied walnuts, maple syrup & vanilla bean gelato

SMASHED AVO & FETA	 20

toasted sourdough ciabatta,  

poached eggs & dukkah

AÇAÍ BOWL	 16

Fresh seasonal tropical fruits,  

honey roast nut muesli (GF), chia seeds,  

toasted coconut chips with açaí puree

BREAKFAST MENU 
PIZZA MENU AVAILABLE FROM 8am

All prices are inclusive of GST.  15%  SURCHARGE APPLICABLE ON PUBLIC HOLIDAYS

EXTRAS	
	

Herb Slow Roasted Tomatoes	 4

Sauteed Baby Spinach	 4

Hash Brown	 4

Crushed Avocado	 5

Homemade Cannellini Beans	 5

Roasted Garlic & Thyme Field Mushroom	 5

Pork Fennel Sausage	 5

Champagne Ham	 5

Bacon	 5

Smoked Salmon	 6

BREADS & PASTRIES

CROISSANT
w Homemade Seasonal Fruit Jam	 5
w Ham and Cheese	 8.5

CHOCOLATE CROISSANT	 5

TOASTED PISTACHIO BANANA BREAD	 6.5

TOASTED SOURDOUGH CIABATTA	 5

APRICOT & CINNAMON RAISIN TOAST	 5

BACON & EGG ROLL	 10

We only use Free Range Eggs *Served with house made, freshly baked sourdough ciabatta.

We are locally owned and operated, serving the Cairns community since 1987.

Please ask about our daily chef’s specials



LUNCH MENU 

All prices are inclusive of GST.  15%  SURCHARGE APPLICABLE ON PUBLIC HOLIDAYS

Please see our beautiful selection of cakes & homemade ice cream.

We are locally owned and operated, serving the Cairns community since 1987.

Please ask about our daily chef’s specials

ENTRÉE & SALAD
BOWL OF MIXED OLIVES	 7

PIZZA BREAD  Garlic or Herb	 7.5

BRUSCHETTA	 11
Tomatoes, garlic, red onion, basil  
& extra virgin olive oil	

TRIO OF DIPS	 12.5
Fetta mash, olive tapenade & semi-dried 
tomato pesto with our homemade ciabatta 
bread	

INSALATA DI CASA	 11
Mixed lettuce, tomato, capsicum, onion,  
olive & balsamic vinaigrette	

CAESAR			   18
Cos lettuce in Caesar dressing, crisp bacon, 
anchovies, poached egg, shaved parmesan
w Chicken	 22
w Prawns	 24
w Smoked Salmon	 24.5

WARM SALAD	 18
Tiger prawns or chicken, rocket, hazelnut & 
mango lemon dressing

RUCOLA		  12.5
Rocket leaves, balsamic vinegar, olive oil, 
parmesan & sliced pears

INSALATA CAPRESE	 16
Bocconcini w tomatoes & basil olive oil

PASTA
Linguine or Penne with your choice of sauce:

NAPOLITANA		  22	 25
Rich tomato & basil	

BOLOGNAISE	   24    26.5
Rich tomato, minced meat & herb sauce

CARBONARA	 24    27.5
Bacon, garlic & onion in a white wine cream

GAMBERI PEPERONCINO	 26    28.5
Prawns, cherry tomato, garlic & chilli tossed w 
olive oil and rocket leaves

LASAGNE AL FORNO		  27

Traditional dish w layers of pasta, minced beef, 
tomato & béchamel and insalata di casa		
MARINARA	 28    30.5
Spanish mackeral, frutti Di mare, cherry 
tomatoes tossed in olive oil and parsley

ALLA PUTTANESCA	 26    28.5
Kalamata olives, anchovies, capers, chilli and 
garlic tossed in a napolitana sauce

ZUCCA & ZUCCHINE	 25    28.5
Garlic roasted pumpkin & zucchini,  
red peppers, onions, cherry tomatoes &  
baby spinach leaves in olive oil	

KIDS PASTA		  13
Carbonara, napolitana, bolognaise  
(linguine or penne), lasagne

RISOTTO OR GNOCCHI		

ZUCCA GORGONZOLA e NOCI  	 26	 29
Pumpkin and spinach finished with Gorgonzola 
cheese & toasted walnut crumble

QUATTRO FORMAGGI		  26	 29
Gorgonzola, pecorino, taleggio and  
grana padano parmesan with dill

WILD MUSHROOM		  26	 29
Sautéed wild mushroom tossed with fresh 
herbs and a hint of truffle oil

FROM THE SEA		

SPANISH MACKEREL 		  26
Pan seared local Spanish mackerel fillet, 
spinach, cherry tomato, cucumber,  
olive & Spanish onion salad, lemon butter  
& basil pesto

SAUTÉED CALAMARI 		  23
Pan seared Calamari in lemon oil served  
with chilli lime aioli 

PIZZA CREATIONS
MARE FANTASIA 
(SEAFOOD FANTASY) 	 17	 21	 26
Tomato, mozzarella, mixed seafood garnished  
with mussel & prawn... Magnificent!	

SALMONE	 17	 21	 26
Tomato, mozzarella, Spanish onion topped  
with smoked salmon & pesto sauce

TRATTORIA SPECIAL	 17	 21	 26
Tomato, mozzarella, salami cotto, onion, 
mushroom, semi-dried tomatoes, drizzle  
with garlic and a herb crème fraiche	

TANDOORI POLLO	 17	 21	 26
Tomato, mozzarella, tandoori chicken,  
roasted red peppers, almonds & coriander	

GARLIC PRAWN	 17	 21	 26
Tomato, mozzarella, prawn, spinach,  
spanish onion, cherry tomatoes 

ZUCCA	 16	 20	 25
Tomato, mozzarella, roasted pumpkin,  
fetta cheese, pine nuts & fresh rosemary

ROMANO	 17	 21	 26
Tomato, mozzarella cheese topped  
with rocket leaves & prosciutto crudo	

DA MONTANIA	 16	 20	 25
Tomato, mozzarella, goats cheese,  
red onion jam & rocket

MARGHERITA	 14	 18	 23
Abundance of mozzarella, tomato & oregano

NAPOLI	 16	 20	 25
Tomato, mozzarella, anchovies,  
garlic & black olives	

TROPICANA	 16	 20	 25
Tomato, mozzarella, champagne ham  
& pineapple	

CAPRICE	 17	 21	 26
Tomato, mozzarella, champagne ham, fresh 
mushrooms, onion & roasted red peppers

PUTTANESCA	 16	 20	 25
Tomato, mozzarella, tuna, onion, anchovies, 
black olives & fresh chilli

SUPREME	 17	 21	 26
Tomato, mozzarella, champagne ham, salami, 
onion, fresh mushrooms, capsicum, pineapple, 
anchovies & black olives

CARNIVORE	 17	 21	 26
Tomato, mozzarella, double smoked 
bacon, champagne ham, calabrese salami, 
mortadella	

VEGETARIANA	 16	 20	 25
Tomato, mozzarella, fresh mushrooms, 
capsicum, onion, pineapple & black olives	

MEXICANA	 16	 20	 25
Tomato, mozzarella, salami, capsicum  
& jalapeño chilli	

AUSTRALIANA	 16	 20	 25
Tomato, mozzarella, double smoked bacon, 
eggs & oregano

HALF / HALF PIZZA			   3



DINNER MENU 

All prices are inclusive of GST.  15%  SURCHARGE APPLICABLE ON PUBLIC HOLIDAYS

Please see our beautiful selection of cakes & homemade ice cream.

We are locally owned and operated, serving the Cairns community since 1987.

Please ask about our daily chef’s specials

ENTRÉE & SALAD
BOWL OF MIXED OLIVES	 7

PIZZA BREAD  Garlic or Herb	 7.5

BRUSCHETTA	 11
Tomatoes, garlic, red onion, basil  
& extra virgin olive oil	

TRIO OF DIPS	 12.5
Fetta mash, olive tapenade & semi-dried 
tomato pesto with our homemade ciabatta 
bread	

INSALATA DI CASA	 11
Mixed lettuce, tomato, capsicum, onion,  
olive & balsamic vinaigrette	

CAESAR			   18
Cos lettuce in Caesar dressing, crisp bacon, 
anchovies, poached egg, shaved parmesan
w Chicken	 22
w Prawns	 24
w Smoked Salmon	 24.5

WARM SALAD	 18
Tiger prawns or chicken, rocket, hazelnut & 
mango lemon dressing

RUCOLA		  12.5
Rocket leaves, balsamic vinegar, olive oil, 
parmesan & sliced pears

INSALATA CAPRESE	 16
Bocconcini w tomatoes & basil olive oil

MAIN MEALS
POLLO SALTATO	 34.5
Sautéed chicken breast over roasted chats,  
baby spinach leaves with a citrus hollandaise

BRACIOLA	 34.5
Pan seared pork chop with roasted rosemary 
chats, pumpkin, zucchini, spinach leaves and 
mango chutney

BARRAMUNDI	 31.5
Pan seared wild caught Barramundi  
on pickles and mixed leaves topped  
with mediterranean veggies (kalamatta olives, 
spanish onions, orange segments & cherry 
tomatoes) with mango dressing 

SIDES	

Roasted Chats with Rosemary	 8

Honey Glazed Baby Carrots with Almonds    8

French Beans with Semi Dried Tomatoes 
and Grana Pandano			       8

PASTA
Linguine or Penne with your choice of sauce:

NAPOLITANA		  22	 25
Rich tomato & basil	

BOLOGNAISE	   24    26.5
Rich tomato, minced meat & herb sauce

CARBONARA	 24    27.5
Bacon, garlic & onion in a white wine cream

GAMBERI PEPERONCINO	 26    28.5
Prawns, cherry tomato, garlic & chilli tossed w 
olive oil and rocket leaves

LASAGNE AL FORNO		  27

Traditional dish w layers of pasta, minced beef, 
tomato & béchamel and insalata di casa		
MARINARA	 28    30.5
Spanish mackeral, frutti Di mare, cherry 
tomatoes tossed in olive oil and parsley

ALLA PUTTANESCA	 26    28.5
Kalamata olives, anchovies, capers, chilli and 
garlic tossed in a napolitana sauce

ZUCCA & ZUCCHINE	 25    28.5
Garlic roasted pumpkin & zucchini,  
red peppers, onions, cherry tomatoes &  
baby spinach leaves in olive oil	

KIDS PASTA		  13
Carbonara, napolitana, bolognaise  
(linguine or penne), lasagne

RISOTTO OR GNOCCHI		

ZUCCA GORGONZOLA e NOCI  	 26	 29
Pumpkin and spinach finished with Gorgonzola 
cheese & toasted walnut crumble

QUATTRO FORMAGGI		  26	 29
Gorgonzola, pecorino, taleggio and  
grana padano parmesan with dill

WILD MUSHROOM		  26	 29
Sautéed wild mushroom tossed with fresh 
herbs and a hint of truffle oil

PIZZA CREATIONS
MARE FANTASIA 
(SEAFOOD FANTASY) 	 17	 21	 26
Tomato, mozzarella, mixed seafood garnished  
with mussel & prawn... Magnificent!	
SALMONE	 17	 21	 26
Tomato, mozzarella, Spanish onion topped  
with smoked salmon & pesto sauce
TRATTORIA SPECIAL	 17	 21	 26
Tomato, mozzarella, salami cotto, onion, 
mushroom, semi-dried tomatoes, drizzle  
with garlic and a herb crème fraiche	
TANDOORI POLLO	 17	 21	 26
Tomato, mozzarella, tandoori chicken,  
roasted red peppers, almonds & coriander	
GARLIC PRAWN	 17	 21	 26
Tomato, mozzarella, prawn, spinach,  
spanish onion, cherry tomatoes 
ZUCCA	 16	 20	 25
Tomato, mozzarella, roasted pumpkin,  
fetta cheese, pine nuts & fresh rosemary	
ROMANO	 17	 21	 26
Tomato, mozzarella cheese topped  
with rocket leaves & prosciutto crudo	
DA MONTANIA	 16	 20	 25
Tomato, mozzarella, goats cheese,  
red onion jam & rocket
MARGHERITA	 14	 18	 23
Abundance of mozzarella, tomato & oregano
NAPOLI	 16	 20	 25
Tomato, mozzarella, anchovies,  
garlic & black olives	
TROPICANA	 16	 20	 25
Tomato, mozzarella, champagne ham  
& pineapple	
CAPRICE	 17	 21	 26
Tomato, mozzarella, champagne ham, fresh 
mushrooms, onion & roasted red peppers
SUPREME	 17	 21	 26
Tomato, mozzarella, champagne ham, salami, 
onion, fresh mushrooms, capsicum, pineapple, 
anchovies & black olives
PUTTANESCA	 16	 20	 25
Tomato, mozzarella, tuna, onion, anchovies, 
black olives & fresh chilli
CARNIVORE	 17	 21	 26
Tomato, mozzarella, double smoked 
bacon, champagne ham, calabrese salami, 
mortadella	
VEGETARIANA	 16	 20	 25
Tomato, mozzarella, fresh mushrooms, 
capsicum, onion, pineapple & black olives	
MEXICANA	 16	 20	 25
Tomato, mozzarella, salami, capsicum  
& jalapeño chilli	
AUSTRALIANA	 16	 20	 25
Tomato, mozzarella, double smoked bacon, 
eggs & oregano
HALF / HALF PIZZA			   3

TEXT OR ONLINE ORDERS WELCOME 
PHONE: 0475 555 080 

OR GO TO: lapizzatrattoria.com.au
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