
 
  

    

Garl ic  b reath    12  
Mozzarella, garlic, rosemary – you know it!  
 

MARGAR ITA    15  
Napoli, mozzarella, fresh basil 
 

P E P p ER ON I     15  
Napoli, mozzarella, salami 
 

CA PR ICC IOSA    16  
Napoli, mozzarella, free range double smoked 
leg ham, mushrooms, olives 
 

Q . L . D ’ er      16  
Napoli, mozzarella, pineapple, free range 
double smoked leg ham  
 

B LUE  PEAR     17  
Napoli, mozzarella, pear, pancetta,  
gorgonzola, rocket 
 

P i zza for Po peye   17  
Napoli, mozzarella, spinach, roasted pumpkin,  
goats cheese, crispy kale, seeds 
 

R OA STE D VEGETAR IAN   17  
Napoli, mozzarella, roasted seasonal veg,  
fresh herbs 
 

H OT  HOMBRE    16  
Napoli, mozzarella, salami, peppers,  
olives, chili 
 

A  SA LT ED    17  
Napoli, mozzarella, peppers, chili, white 
anchovies, olives, capers, fresh parsley 
 
 

P I GGY IN TH E M IDDL E  18  
Napoli, mozzarella, pancetta, smoked  
bacon, salami, caramelized onion 
 

T H E  Sp I CY  BAND IT   19  
Napoli, n’duja, buffalo mozzarella,  
heirloom cherry tomatoes, red onion 
 

P R O SC IUTTO    20 
Napoli, buffalo mozzarella, San Daniele 
prosciutto, fresh basil  
 
 
 

B roccol i   “WHIT E”   17   
Mozzarella, broccoli, zucchini, chili,  
goats cheese, fresh herbs    
 

Potato  “WH ITE”   17  
Mozzarella, taleggio, roasted potato, leek, 
rosemary  
 

SH ROOM “whit e”   18  
Mozzarella, mushrooms, pancetta,  
taleggio, thyme  
 

GLUTEN FREE    5 .5  
HALF & HALF    3  
EXTRAS     2 

Buff Mozz  
San Daniele prosciutto 

 
 

ALL PIZZAS ARE 11 INCH 
 

OL IVE S HAV E P I PS  ! !  

0 4 19  972 166 
NO SM s - CA LLS  ONLY  

EA T  in  &  take  away , n o r e servat ions   
 

29 Yamba Street   Thu - Sun from 5pm  
15% surcharge on public holidays  Merchant fees apply 

@pizzayamba   www.pizzayamba.com   #pizzabynight 
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