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ANTIPASTI 
Freshly shucked oysters (6pcs)  A 
Lime | grapefruit

Pizza di pane  V 
Roasted garlic butter

Puglia crudo  A 
Spencer gulf hiramasa kingfish | sunrise lime | native sea herbs

Naples queen puffs (2pcs)  V 
That’s Amore buffalo cheese | pesto | sugo

Sarde alla griglia  A
Grilled sardines | salsa verde | pine nuts | preserved lemon
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BOCCATA SOURDOUGH PIZZA
Lombardia | quattro formaggi  V 
Four cheeses | honeycomb

Basilicata pizza 
Soppressata ragu | smoked provola | basil

Umbria con le patate  V 
Confit potato | caramelised onion | secrets of the forest

Calabria pepperoncino 
Pepper salami | roasted pineapple reaper | fresh ricotta

Savoy margherita  V
Roso tomato | buffalo cheese | basil

SECONDI

V- Vegetarian | O- Organic

A- Australian Seafood | I- Imported Seafood | M- Mixed Origin Seafood

At Boccata, We’re delighted to accommodate your dietary needs. Please let a member of our team know if you have any special requirements, food allergies or 

intolerances. While we take every care in preparing our dishes, traces of allergens may still be present due to accidental cross-contamination. 

10% surcharge applies on weekends | 15% surcharge applies on public holidays
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PRIMI
Liguria pesto  V 
Gigli pasta | pesto | pangrattato | buffalotto

Genova trofie  M
King prawns | lemon | garlic | chili

Lazio Carbonara  O
Spaghettino | confit yolk | guanciale | nabucco

Milano osso bucco
Saffron rice | bone marrow | smoked gremolata

insalata
Salad of capri  V 

Heirloom tomato | stracciatella | basil | quandong | watermelon

Seasonal local vegetables  V   

Goat’s curd | hazelnut | hot honey
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Toscana Bistecca 

300g Stone axe wagyu rump | garlic | parsley | potato 

500g Dry aged wagyu picanha | garlic | parsley | potato

Campania pollo al limone 
Hazeldenes chicken | heirloom carrots | burnt butter

Sicily caponata  V 
Grilled eggplant | passata | soft herbs

Melbourne local market fish  A
Ask our friendly team

CONTORNI
Fries  V 
Rosemary salt | aioli

Cavoletti di bruxelles fritti  V 
Fried Brussel sprouts | agro dolce | roasted almonds

Leafy salad  V 

Summer leaves | burnt honey dressing 
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