
A N T I P A S T I

Focaccia Al Rosmarino.   10

Focaccia Con Aglio E Mozzarella.   15

Buffalo Mozzarella.   15

Burrata.   15 

Taleggio.  12

18 Months Parma Prosciutto.   20

Hot Sopressa.   16

Truffle Salami.   16

Bresaola.  14

Truss Tomatoes. 14

Mixed Olives. 10

White Anchovies. 14

Meatballs Cacio & Pepe.   6ea

Calamari Fritti. Smoked Paprika, Lemon Aioli.   27

Yellow Fin Tuna Carpaccio. Horseradish Emulsion, Pinenuts & Caviar.   28

Beef Carpaccio. Capers & Grana Padano.   26

P A S T A S  &  M A I N S

Tagliolini Vodka. Cream, Italian Tomatoes.     30    

    Add Guanciale.   +5

Pappardelle. 4 hour Slow Cooked Lamb Ragu.  34

Spaghetti Marinara. Queensland Prawns, Mussels, Garlic & Chilli.  40

Fettuccine. Milk Braised Pork, Swiss Brown Mushrooms & Sage.  34 

Rigatoni Cacio e Pepe. Pecorino Romano, Au stralian Black Pepper.    30

O Connor. Black Angus Eye Fillet, Asparagus, Beef Jus & Truffle Butter.  66

NZ Snapper. Mussels, Butter, Chilli, Bottarga & White Wine.  45

S A L A D S  &  S I D E S

Patatine Fritte. Mixed Herbs, Aioli.   14

Mista Elva Salad. Orange, Fennel & Pomegranate.   14

Rucoletta Salad. Cherry Tomatoes & Grana Padano.   15

Caprese Burrata. Confit Heirloom Tomatoes & Basil EVOO.   26

Public Holidays will incur a 15% surcharge. 
10% Service Charge applies to groups of 10 or more.
Changes & modifications are politely declined unless its a matter of life and death. No split bills.
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R O S S E  San Marzano Base.   

“Brandi” Bufalina Margherita. Bufala Mozzarella & Fresh Basil.   26

“Sorrento” Gamberi. Italian Fior Di Latte, Marinated Tiger Prawns, Cherry Tomatoes & Fresh Chilli.   28

“Da Frankie”. Fresh Burrata & Parma Prosciutto.   28

“Il Pizzaiolo” Diavola. Italian Fior Di Latte, Hot Sopressa, Chilli & Olives.   27

“Il Capitano”. Italian Fior Di Latte, Truffle Oil, Goats Cheese, Swiss Roasted Mushrooms & Italian Pork & Fennel Sausage.   28

“Salumi” Pizza. Italian Pork & Fennel Sausage, Hot Sopressa, Parma Prosciutto & Kiss Peppers.   31

B I A N C H E  No San Marzano Base.    

“Da Gigino” Rustica.  Italian Fior Di Latte, Garlic, Thinly Sliced Potato, Rosemary & Sea Salt.    24     

     Add Italian Pork & Fennel Sausage   +6

“The Vacanza”. Italian Fior Di Latte, Swiss Roasted Mushrooms, Truffle Oil & Shaved Pecorino.   26    

     Add Guanciale    +6

P I Z Z A  E X T R A S

Meat/Anchovies.   6            Prosciutto.   7 

 Prawns.   7                                Vegetables.   4

Gluten free.   6

P I Z Z A  B Y  V A C A N Z A

The creators of Vacanza Pizzeria are now bringing Sydney’s favourite pizza to Elva.

D O L C I

Tiramisu. With Real Italian Mascarpone.    18

Nutella & Ricotta Calzone. With Vanilla Bean Gelato.    22

Ciambella (Donuts). Salted Caramel Ciambella With Vanilla Bean Gelato.    15

Elva Gelato. Strawberry, Lemon, Chocolate, Vanilla or Pistachio.    6

Affogato.   16
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