AquaVist

M‘& ltalian Fusion Cuisine

FROM OUR WOODFIRED OVEN

Foccacia Pomodoro $9.50
Diced Tomatoes marinated with garlic, fresh basil, oregano and extra virgin olive oil served
on freshly baked wood fire foccacia bread

Bruschetta Pepperonata $7.50
Marinated roasted capsicum, brushed with basil pesto and topped with fetta

Bruschetta Bocconcini  $7.50
Brushed with basil pesto, topped with bocconcini cheese & kalamata olives

Crostini  $14.50
Homemade woodfired sesame bread, served with 3 selections of home made dips

Vegie Wrap $12.50
Selection of marinated vegies including lettuce & homous wrapped in pita bread, lightly toasted

Gourmet Chicken Wrap $11.50
Grilled chicken, wrapped in pita bread with lettuce, tomato, cheese
(Choice of: tandoori chicken with tzatziki sauce OR pesto chicken with homous)

Lamb Wrap $12.50
Grilled lamb, wrapped in pita bread lettuce, roasted tomatoes & tzatziki, lightly toasted

Garlic & Cheese pizza $14.50 Garlic Or Herb Crust $11.00 Herb or Garlic Bread $3.90

TRADITIONAL WOODFIRED PIZZA

Margharita PZ $17.50
Tomato sauce & mozzarella cheese

Hawaiian PZ $19.50
Tomato sauce, mozzarella cheese, smoked ham & pineapples

Capricciosa PZ $19.50
Tomato sauce, mozzarella cheese, smoked ham, mushroom and kalamata olives

Vegetarian PZ $19.80
Tomato sauce, mozzarella cheese, mushroom, roasted capsicum, artichokes, kalamata olives & onions

Supreme PZ $22.90
Tomato sauce, cheese, smoked ham, hot salami, Italian sausages, mushroom & capsicum, kalamata olives
and Spanish onions

Meat Lovers PZ $23.90
Tomato sauce, mozzarella cheese, smoked ham, salami, Italian sausages & chicken, roasted capsicum & onions

Please note
Any requested variations to the meal(s) will incur additional charges
Food is freshly prepared and made to order, so it could take more than 20 minutes
Thank you for your patience.
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AquaVist

M‘& ltalian Fusion Cuisine

GOURMET WOODFIRED PIZZA.

Tandoori Chicken PZ $21.50
Tomato sauce, mozzarella cheese, baby spinach, marinated tandoori chicken, finished with
cashew nuts and mint aioli

Mediterranean PZ $21.50
Tomato sauce, mozzarella cheese, baby spinach, chargrilled eggplant, fire roasted capsicum
kalamata olives and finished with fetta cheese

Atlantic PZ $23.90
Tomato sauce, mozzarella cheese, baby spinach, bocconcini cheese, spanish onions, finished with
smoked salmon & basil pesto

The Rowers PZ $19.50
Tomato sauce, mozzarella cheese, smoked ham, bacon, mushroom and a hint of garlic

Pesto Chicken PZ $21.50
Tomato sauce, mozzarella cheese, marinated chicken with basil pesto & roasted capsicum

Salsicce PZ $22.50
Tomato sauce, mozzarella cheese, hot salami, Italian sausages, fire roasted capsicum
kalamata olives, bocconcini cheese and a hint of chilli

Goats Cheese PZ $21.50
Tomato sauce, mozzarella & goats cheese, chargrilled eggplant, roasted capsicum, hot salami
and kalamata olives

Sapore Del Mare PZ $22.90
Tomato sauce, mozzarella cheese, baby spinach, tiger prawns, scallops, baby octopus
finished with sweet chilli sauce

Aqua Vista PZ $22.90
Tomato sauce, mozzarella cheese, tiger prawns, fetta cheese, finished with basil pesto

Prosciutto Crudo PZ $22.90
Tomato sauce, mozzarella cheese bocconcini cheese, fresh rocket leaves, fresh sliced prosciutto
finished with a drizzle of extra virgin olive oil

Lamb PZ $21.90
Tomato sauce, mozzarella cheese, grilled lamb, mushroom, roasted tomatoes, onions
and topped with tzatziki sauce

Calzone PZ $19.50
Turn over pizza topped with tomato sauce, mozzarella cheese, baby spinach
smoked ham, artichokes & fetta cheese

Please note
Any requested variations to the meal(s) will incur additional charges
Food is freshly prepared and made to order, so it could take more than 20 minutes
Thank you for your patience.
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