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STUZZICHINI | SMALL BITES TO SHARE

GARLIC FOCACCIA (V, VG) - Garlic, oregano, salt & EVO oil 12
Add mozzarella 2
BRUSCHETTA (V) (VGO) 6.5 ea
Ripened tomatoes, red onion, fresh basil & stracciatella cheese

PATATINE FRITTE (V VG GFO) - Fried Chips with sea salt 9
OLIVES (V,VG) - Mixed olives served warm

POLENTA STICKS (V) (VGO) - Fried polenta sticks with gorgonzola sauce 14
NONNO’S MEATBALLS

Beef meatballs in rich tomato sugo (4 pieces) 16
ARANCINI (V) 15
Italian rice balls with peas, mozzarella & tomato sugo (3 pieces)

Add side of bolognese 2
PROSCIUTTO & BUFALA (GFO) 24
18 month cured San Daniele Proscuitto with Buffalo Mozzarella

SALUMI BOARD (GFO) - A selection of Italian cured meats 26
Add Buffalo Mozzarella 7
BY THE BAY TASTING PLATTER 43

A selection of chefs choice small bites (min for 2)

ENTREES

CALAMARI FRITTI 21/33
Dusted in semolina with lime, black pepper, spices & aioli

PARMIGIANA DI MELANZANE (V,GF) - Layers of eggplant, mozzarella, 18
tomato sugo & fresh basil

GRILLED OCTOPUS (GF) - Served with rocket & potato puree 22/32
CARPACCIO DI BRESAOLA (GF) 21
Air cured Wagyu beef with apple & walnut salad & drizzled with lemon & EVO oil

COZZE ALLA SICILIANA (GF) - Steamed Mt Martha Black Mussels 18
with tomato sugo, black olives, red onion & a touch of chilli

HALF SHELL SCALLOPS 21

Hervey Bay finest breaded & oven baked with hints of citrus

INSALATE | SALADS

DI GIARDINO (V,VG) Mixed leaves, tomato, cucumber, 12
olives & red onion, drizzled with red wine vinegar

RUCOLA (V) (VGO) (GFO) 16
Rocket, pear, walnuts & shaved parmesan, glazed with truffle & honey

SALMON SALAD (GF) 18
Smoked salmon, rocket, avocado, goats cheese & pine nuts

ROASTED BEETROOT (GF) (VO) Roasted beets, baby spinach, goats cheese, 17
roasted hazelnuts, with honey dressing

CAPRESE (V,GF) 16

Ripened tomatoes, Buffalo Mozzarella, fresh basil & EVO

Don’tdo it now because your friends are here, but when you're alone you may want to check out our Facebook page and website
to find out about upcoming events : facebook/zero9spizza | zero9s.com.au. While you're at it, check out our Instagram
feed to inspire you about what to order : @zero95pizza. We hope you get in touch with us also : dromana@zero95.com.au.

PRIMI DI PASTA

GNOCCHI SORRENTINA (V) 27
Potato Gnocchi pan tossed in tomato sugo
& served with torn Buffalo Mozzarella & fresh basil

TAGLIATELLE BOLOGNESE 26
Ribbon pasta with slow cooked beef in tomato sugo
LINGUINI PRAWNS 32

Tiger Prawns pan tossed with cherry tomatoes, pistachio pesto
& a touch of napoli

RISOTTO CON FUNGHI (GF) (VGO) 30
Mixed wild mushrooms pan tossed with Arborio rice, topped with
shavings of parmesan & crispy pancetta

RAVIOLI DI CASA 30
Home made Ravioli filled with San Daniele prosciutto, fresh ricotta,
pesto & served in tomato sugo

SPAGHETTINI PESCATORA AL CARTOCCIO 34
Selection of seafood simmered in rich tomato sugo, touch of garlic

& chilli & served wrapped in paper

Gluten Free Pasta 5
Gluten Free Pizza Bases 5

Vegan Mozzarella 3
Vegan Nutella 3

PIZZE BIANCHE / WHITE BASE PIZZAS

ALICUDI (V) 25

Sliced pumpkin, mozzarella, rocket, goats cheese creme and pine nuts

GIULIANESE 25

Ricotta cheese, hot salami and mozzarella

PARTENOPE 26

Mozzarella, Fontina cheese, Porchetta, roasted rosemary potatoes and Gorgonzola cream

AMALFI 26

Ricotta cheese, mozzarella, prawns, chilli and parsley

FILICUDI 26

San Daniele prosciutto, mozzarella, pear, walnuts, gorgonzola and balsamic glaze

SALINA 26

Truffle paste, mozzarella, mushrooms and San Daniele prosciutto

QUATTRO FORMAGGI (V) 23

Gorgonzola, mozzarella, parmesan, fontina and basil

VERDURE (V) 23

Mozzarella, eggplant, zucchini, capsicum, olives and cherry tomatoes

MOST POPULAR ADD ONS

Rocket 3 Prawns 8
Prosciutto 6 Buffalo Mozzarella 7

Gluten-Free & Seafood: Please note that some items may contain traces of seafood, nut, egg, soy, wheat, seeds & other allegens. Due to
the nature of restaurant meal preparation and possibly cross-contamination, Zero95 is unable to 100% guarantee the absence of these
ingredients from all menu items.

*V - Vegetarian *VG - Vegan *GF - Gluten Free
*VO - Vegetarian Option *VGO - Vegan Option *GFO - Gluten Free Option

PIZZE CLASSICHE / CLASSIC STYLE PIZZAS

ROSSA (V) (VG) 18

San Marzano tomatoes, oregano, garlic, and basil

MARGHERITA (RATED WORLD’S BEST IN 2016) (V) 22

San Marzano tomatoes, mozzarella, basil and parmesan

HAWAIIAN 21

San Marzano tomatoes, mozzarella, ham and pineapple

NAPOLETANA 23

Anchovies, olives, San Marzano tomatoes, mozzarella and oregano

SAN DANIELE 26

San Marzano tomatoes, San Daniele prosciutto, Buffalo Mozzarella and basil pesto

CALZONE 26
Italian folded pizza, filled with mozzarella, ricotta, basil, ham or
hot salami, topped with San Marzano tomatoes and shaved parmesan

CAPRICCIOSA 23

Mushrooms, olives, artichokes, mozzarella, ham & San Marzano tomatoes

POSITANO 25

Hot salami, olives, mozzarella, San Marzano tomatoes and basil pesto

4 CARNI 25

Sausage, ham, hot salami, pancetta, mozzarella and San Marzano tomatoes

BUFALINA (V) 26

San Marzano tomatoes, Buffalo Mozzarella, parmesan and basil

FRUTTI DI MARE 29

San Marzano tomatoes, mozzarella, rocket and seasonal seafood

SECONDI | MAINS

ZUPPA DI PESCE (GFO) 35
Skull Island Prawns, Scallops, Fish, Mussels, Clams and Calamari,
simmered in a rich tomato sugo with Fregola (couscous style pasta)

COTOLETTA DI VITELLO 32
Crumbed Veal served with rocket, Buffalo Mozzarella & lemon
POLLO INVOLTINI (GF) 32

Free Range Chicken Breast filled with semi-dried tomatoes, baby spinach
and Provolone cheese on a bed of tomato and white wine sugo

BIMBI | FOR THE LITTLE ONES

12 years and under

PIZZA - Choice of Margherita or Hawaiian 14
SPAGHETTI WITH NAPOLI OR BOLOGNESE 14
CALAMARI & CHIPS 16
CRUMBED CHICKEN TENDERLOINS & CHIPS 16
POTATO CHIPS 9
ICE CREAM - one scoop vanilla, chocolate or strawberry 5

SET MENUS
GROUPS OF 10 OR MORE

ZERO95 HOME OF
THE WORLDS BEST PIZZA
2016

Selection of Starters,
followed by Pizza & Salad 45 pp

Add Pasta or Dessert 55 pp

Surcharge 15% applies to all Public Holidays
Wine Corkage $15 per bottle
We do not accept AMEX





