
NEAPOLITAN STYLE OVEN PIZZA
Margherita (VEG) San Marzano Tomatoes, Fiordilatte Cheese, Basil, Parmesan Cheese,

Allpress Olive Oil
Funghi (VEG) Confit Garlic, Fiordilatte Cheese, Cherry Tomatoes, Sheep's Milk Cheese,

Mushrooms, Basil, Black Truffle Oil
Rustica San Marzano Tomatoes, Fiordilatte Cheese, Mushrooms, Salami, Confit Garlic,

Basil, Allpress Olive Oil
Diavola San Marzano Tomatoes, Fiordilatte Cheese, Olives, Anchovies, Salami, Fresh Chill

Crudo & Olive Green Olives, Mushrooms, Yellow Cherry Tomatoes, Fiordilatte Cheese,
Green Leaves, Parma Ham

Contadina (V) Fried Zucchini, Potatoes, Red Onions, Beetroot Purée, Basil, High Culture
Cashew Cheese

Carciofi & Pancetta Artichokes & Mint, Pancetta, Fiordilatte Cheese, Artichoke Chips,
Gorgonzola Cheese

Alici Gialla Yellow Cherry Tomatoes, Fiordilatte Cheese, Oregano, White Anchovies, Crispy
Capers

 

 

 Two-course lunch featuring your choice of caprese salad or calamari starter, followed with an
authentic Neapolitan pizza, accompanied by a gin or vodka tasting and a signature cocktail of

your choice.

E N T R E E

Buffalo Caprese OR Salt & Pepper Calamari

M A I N

L U N C H  P A C K A G E
E A S T E R N  

WAIHEKE
DISTILLING CO.

See you on the water

Choose 1 of the following

Choose 1 of the following


