
rucola gf, v $23
roquette, pear, honey, evoo, pecorino

caprese $27
roma tomato, burrata, basil evoo

gf, v

pollo $28
chicken, gorgonzola, pear, and walnut salad 

burrata gf, v $29
rocket, marinated capsicums, artichoke, olives, 
garlic croutons, burrata, basil evoo

salads
margherita v $21
san marzano tomato, mozzarella, fresh basil

pepperoni $25
san marzano tomato, mozzarella, pepperoni

burrata dop v $26
san marzano tomato, pecorino, fresh burrata

prosciutto $30
san marzano tomato, mozzarella, pecorino, 
fresh san daniele prosciutto, rocket

napoletana $26
san marzano tomato, mozzarella, anchovies, 
kalamata olives

capricciosa $28
san marzano tomato, mozzarella, leg ham, 
mushroom, artichoke, kalamata olives

calabrese $30
san marzano tomato, mozzarella, sopressata hot 
salami, kalamata olives, red capsicum, chili

truffle funghi v $30
truffle cream, mozzarella, seasonal wild 
mushrooms, balsamic glaze

gamberi $31
mozzarella, large prawns, pumpkin puree,
chili, capers, pesto

zucca v $28
mozzarella, pumpkin puree, roasted pine nuts,
pesto, red onion, pecorino, rocket

quattro formaggi v $28
mozzarella, fior di latte, pecorino, gorgonzola

quattro carne $29
san marzano tomato, mozzarella, soppressata
hot salami, leg ham, pepperoni, pancetta

hawaiian $26
san marzano tomato, mozzarella, leg ham, pineapple

aussie $26
san marzano tomato, mozzarella, leg ham, egg

terra mare $32
unique tomato/garlic base, hot salami, prawns

pollo al pesto $32
roasted chicken, pesto, sundried tomato, fresh 
tomato, touch of mozzarella, pine nuts, burrata

bbq chicken $30
oven-roasted chicken, red onions, pancetta, 
capsicum, mozzarella, house bbq

pizza
pink gin spritz $18
pink gin, sugar syrup, prosecco

summer heat spritz $18
gin, orange juice, prosecco

troy’s dirty martini $20
olive leaf gin, carpano dry, olive brine, olives

twiggy $20
tattarang blush gin, falernum, fever tree grapefruit soda

tm sour $20
malfy limon gin, disaronno, lemon juice,
sugar syrup, egg white

god father $18
whisky, disaronno

god mother $18
vodka, disaronno

negroni $20
cinzano rosso, select, forty spotted gin

negroni sbagliato $22
cinzano rosso, select, prosecco

cocktails

gfo gluten free option     gf gluten free     v vegetarian     vg vegan     df dairy free     dfo dairy free option
+$5 gluten free pizza base     +$2 gluten free pasta     +$4 gluten free share pasta

san pellegrino $6
aranciata / aranciata rossa / chinotto / limonata

fever-tree $5
mediterranean tonic / wild raspberry tonic 
/ pink grapefruit soda

soft drink $5
coke / coke-zero / sprite

joe’s juice $7
apple / orange / pineapple

lemon lime bitters $7
lime cordial, bitters, sprite

sparkling mineral water $10
750ml bottle

bickford’s soda water $4
250ml can

non-alcoholic

balter hazy ipa

balter xpa

corona

great northern super crisp

heineken zero

peroni nastro azzura

brookvale ginger beer

somersby apple cider

 $14

 $14

 $11

 $10

 $8

 $11

 $14

 $10

beer

patatine fritte gf, v $14
chips, aioli

parmesan polenta bites gf, v $18
aioli

oven-baked greens v $20
broccolini, asparagus, walnuts, lemon evoo 

garlic bread v $8
pecorino (+$2 mozzarella cheese)

arancini $24
bolognese, cheese, pumpkin, mushrooms

gf

antipasto plate gfo $30
prosciutto, hot salami, bread, olives, capsicums, 
gorgonzola

shares

ham & cheese small pizza gfo $16
bolognese gfo $16
carbonara gfo $16

kids

scotch fillet for two gf, dfo $70
550g scotch fillet with house sauce, chips, salad

chicken parmigiana $33
herb & garlic crumbed chicken breast, house napoli 
sauce, double smoked ham, cheese, chips, salad

sizzling prawns gf $32
fresh cream, garlic, white wine

calabrese sizzling prawns gf, df $32
tomato sauce, garlic, chili, capers, white wine

mains

dough bites $18
fried pizza dough served with nutella, crushed hazelnuts, 
berry compote

tiramisu $20
savoiardi biscotti, espresso, mascarpone cream & chocolate

affogato $16
vanilla ice cream, espresso, biscotti (+$8 frangelico)

semifreddo

v

v

gf

$19
ferrero roche (gf, vg)  or  pistachio & hazelnut (gf)

dessert

lasagna al forno $30
housemade beef ragu, san marzano tomato, 
mozzarella, béchamel, pecorino, fresh basil

rigatoni pasta gfo, v $32
artichoke, roasted cherry tomatoes, capsicum, 
sundried tomato, burrata, pesto

tagliatelle gfo $30
slow cooked beef bolognese mince, tomato

bucatini gfo $30
traditional carbonara, guanciale, pecorino, 
egg, pepper

cappelletti gfo $34
prawns, chilies, capers, garlic, cream

make it family size to share $60
family size pasta of your choice

pasta

wine
bubbles btlls

madfish prosecco, wa

swings & roundabout, wa

$13

-

-

-

$50

$60

whites btlls

silkwood bowers sauvignon blanc, wa

flametree srs karridale sauvignon blanc

flametree embers pinot grigio, wa

domaine naturaliste floris chardonnay, wa

tamellini soave doc

$13

-

$15

$18

-

$19

-

$22

$28

-

$50

$90

$60

$75

$75

rosé btlls

ironcloud pepperilly rose, wa

villa aix en provence

$13

-

$19

-

$50

$70

red btlls

silkwood bowers shiraz, wa

d’arenberg footbolt shiraz, sa

puppetmaster pinot noir, wa

polperro evan keel pinot noir, vic

monte guelfro chianti

howard park miamup cabernet sauvignon

rebus cabernet sauvignon, wa

 $13

 -

 $15

 -

 $15

 $16

 -

 $19

 -

 $22

 -

 $22

 $24

 -

 $50

 $70

 $60

 $95

 $60

 $65

 $80

Attenzionino: Please let us know if you have any allergies. Please note that some items may contain traces of seafood, meat, nut, egg, soy, wheat,
seeds & other allegens.  Due to the nature of restaurant meal preparation and possibly cross-contamination Terra Mare is unable to 100% guarantee the

absence of these ingredients from all menu items. Some olives may contain pips. Prices subject to change without notice.


