
Groups of all shapes and sizes welcome 
Gluten Free Base $5 / Gluten Free Pasta $4 
Split bills? No problem – but you do the math 

 

Small things 
Mini Garlic Pizza - Mini garlic pizza with fresh herb

Fries - Fries with herb mayo (v g)          

Arancini (2) - Saffron, leek, pea, taleggio
 

48hr 10” Stone Baked Pizza
Margherita – Tomato, mozzarella, oregano, Murray River pink salt 

Romano - Mozzarella, Pecorino, fresh rocket, mushrooms, truffle oil

Add prosciutto - 4 

Diavola - Napoli, mozzarella, cacciatore hot salami, 

Della Mare – Marinated prawns, mozzarella, chilli, garlic,
 

Handmade Pasta 
Gnocchi - Gorgonzola, mascarpone, 

Linguine - Blue swimmer crab, fennel puree, green chilli, 

Fusilli Amatriciana - Napoli, pancetta, garlic

Mafaldine - Tazio's signature slow cooked lamb shoulder, Grana Padano
 

Mains 
Insalata – Poached chicken, rocket, cucumber, 

Pesce – Fish of the day, soft white polenta, caponata

Pollo - Chicken breast, broccolini, roast garlic mash potato, creamy porcini, mushroom sauce

Cotoletta - Crumbed & tender veal, cabbage, sour apple salad, chat potatoes, herb aioli

  

EVERY PIZZA, PASTA OR MAIN

 
 
 
 
 
 
 
 
 

Mini garlic pizza with fresh herbs and mozzarella (v)          14

          12 

Saffron, leek, pea, taleggio (v)          10 

Baked Pizza 
mozzarella, oregano, Murray River pink salt (v g*)          24

Pecorino, fresh rocket, mushrooms, truffle oil (v g*)          25

Napoli, mozzarella, cacciatore hot salami, red onion (g*)         28 

Marinated prawns, mozzarella, chilli, garlic, fresh spinach (g*)        

Gorgonzola, mascarpone, candied walnuts (v)        29 

Blue swimmer crab, fennel puree, green chilli, pangrattato (g*)          

Napoli, pancetta, garlic, chilli, red onion (g*)          30 

Tazio's signature slow cooked lamb shoulder, Grana Padano (g*)

Poached chicken, rocket, cucumber, cashews, balsamic dressing (g)          28

soft white polenta, caponata (g)          32 

Chicken breast, broccolini, roast garlic mash potato, creamy porcini, mushroom sauce

veal, cabbage, sour apple salad, chat potatoes, herb aioli

EVERY PIZZA, PASTA OR MAIN  INCLUDES A FREE  DRINK
(TURN OVER FOR OPTIONS) 
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Chicken breast, broccolini, roast garlic mash potato, creamy porcini, mushroom sauce (g)    30 
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DRINK 



Groups of all shapes and sizes welcome 
Gluten Free Base $5 / Gluten Free Pasta $4 
Split bills? No problem – but you do the math 

 
 

COMPLIMENTARY BEVERAGE OPTIONS

Mornington Peninsula Draught (300ml)

2023 McPherson Sauvignon Blanc (Goulburn Valley, VIC)

2022 McPherson 

Lemonade / Lemon Lime Bitters

Beechworth Pale Ale (300ml)         +3

2024 All Saints Prosecco (Rutherglen, VIC)          +5

2023 Maison 

2023 Pasqua Pinot Grigio DOC (Verona, Italy)          +5

2022 Nativo Terre Di Chieti Sangiovese (Abruzzo, Italy)          +5

Mornington Peninsula Free Pale Ale <0.5% (can)          +5

Orange Juic

Aranciata 

 
 
 

 

 
 
 
 
 
 
 
 
 

COMPLIMENTARY BEVERAGE OPTIONS
Beer 

Mornington Peninsula Draught (300ml) 

Wine 

2023 McPherson Sauvignon Blanc (Goulburn Valley, VIC)

2022 McPherson Cabernet Merlot (Goulburn Valley, VIC)

Non-Alcoholic 

Coke / Coke No Sugar 

Soda / Lemon Squash 

Lemonade / Lemon Lime Bitters 

 

DRINK UPGRADES 
Beer 

Beechworth Pale Ale (300ml)         +3 

Wine 

2024 All Saints Prosecco (Rutherglen, VIC)          +5 

2023 Maison Francaise Rose (Languedoc, France)          +5

2023 Pasqua Pinot Grigio DOC (Verona, Italy)          +5

2022 Nativo Terre Di Chieti Sangiovese (Abruzzo, Italy)          +5

Non-Alcoholic 

Mornington Peninsula Free Pale Ale <0.5% (can)          +5

Orange Juice | Apple Juice | Pineapple Juice +2

Aranciata Rossa| Chinotto | Limonata          +3 

COMPLIMENTARY BEVERAGE OPTIONS 

2023 McPherson Sauvignon Blanc (Goulburn Valley, VIC) 

Cabernet Merlot (Goulburn Valley, VIC) 

 

Francaise Rose (Languedoc, France)          +5 

2023 Pasqua Pinot Grigio DOC (Verona, Italy)          +5 

2022 Nativo Terre Di Chieti Sangiovese (Abruzzo, Italy)          +5 

Mornington Peninsula Free Pale Ale <0.5% (can)          +5 

+2 


