
TASTE OF 
IL VIGNETO 

$59 per person

This menu is available for up to a maximum of 10 people

*All our pizza bases are Dairy Free, Nut Free and 
Vegan. Whilst we make every effort to ensure 

allergens are accommodated, we cannot guarantee 
that there are no traces in our food.

Step 1-  Antipasto platter to share

Step 2 - Choose one pizza or pasta
served with Insalata

Step 3 - Choose one dessert 

Enjoy a taste of Il Vigneto Pizzeria.

Pizza
Margherita (V, NF, EF)
San Marzano tomato, fior di latte, parmesan, basil and extra 
virgin olive oil
Quattro Formaggi (NF, V, EF)
Pizza di Bianca, fior di latte, grana padana, 
gorgonzola and provolone 
Ortolana (V, NF, EF)
San Marzano tomato, fior di latte, capsicum, zucchini, 
mushroom, red onion and basil
Zucca (NF, EF) 
Pumpkin purée, Nduja salami, hot sopressa salami and fried 
sage
Diavola(NF, EF)
San Marzano tomato, fior di latte, ricotta, hot sopressa and 
basil
Capricciosa (NF, EF)
San Marzano tomato, fior di latte, smoked ham, artichoke, 
mushroom and olives
Buffalina (V, NF, EF)
San Marzano tomato, buffalo mozzarella, cherry tomatoes, 
fresh basil and oregano
Vegana (VG, NF, EF, V) 
San marzano tomato, vegan cheese, cherry tomato, basil, 
pickled chilli and olives
Truffle (NF, EF)
Truffle and mushroom cream, fior di latte, prosciutto, 
rocket and balsamic
Carnivora (NF, EF)
San Marzano tomatoes, fior di latte, ham, fennel salami and 
crispy pancetta
Manzo di Patate (NF, EF)
Pizza di Bianca, rosemary potato, oyster blade (MB3+), 
ricotta cream, chilli and fresh parsley
Gamberi (NF, EF)
San marzano tomato, garlic prawns, cherry tomato, oregano, 
fior di latte and fresh chilli

Pasta
Linguine Pescatore (NF, DFA, GFA)
Chilli garlic prawn and scallops, mussels, clams, napoli sauce 
and fresh parsley
Roasted Aromatic Duck Ravioli (NF)
Snow peas, pancetta, cherry tomato, garlic butter, whipped 
ricotta, nasturtium leaves 
Pumpkin Gnocchi (V, NFA)
Roasted pumpkin, pine nuts, basil pesto, whipped ricotta
Penne Caponata (V, GF, VGA, NF, EF)
Authentic Sicilian caponata of summer vegetables, olives and 
basil
16 hour Slow Cooked Lamb Ragu (NF, DFA, GFA)
Pappardelle, parmesan, fried eggplant, fresh mint
Spaghetti alla Carbonara (NFA, GFA)
Pancetta, garlic, butter, cream and parmesan finished with 
egg yolk

Dolci
Dark Chocolate Pannacotta (GF, NF)
Chocolate ganache, poached berries and orange gel
Strawberry and Buttermilk Parfait (GF, NF. V)
Compressed strawberries and rose petals
Classic Tiramisu (V, NF)
Marscapone cream, cocoa powder, marsala and espresso
Gelato/Sorbetto (V)
Two scoops

Salumi e Antipasti
Daily selection of three cured meats and one cheese served 
with grilled pickled vegetables (NF, GFA, VA, EF, DFA)

Contorni
Insalata (NF, GF, EF, V)
Rocket, pear, grated parmesan and balsamic honey dressing

V: Vegetarian | VG: Vegan | GF: Gluten Free | DF: Dairy Free | NF: Nut Free | EF: Egg Free
15% surcharge applies on Public Holidays | NO SPLIT BILLS


