
NIBBLES 
Cured meats (g/f)   $33

Mix of cheeses & cured meats (g/f)   $42

Italian salsiccia & olives   $22

Arancini 

5 pieces (v)   $21 

3 pieces (v)   $16.50 

PASTA 
Gnocchi alla Sorrentina: fresh baked, fior di latte, 

sugo di mamma & fresh basil (v)   $28

Fettuccine ai Frutti di Mare: homemade fettuccini 

with mixed seafood in a tomato, garlic & chilli sauce 

(p) (M)   $37

Slow braised beef cheek ravioli: mild “classic 

arrabbiata” (garlic chilli passata)   $34

Cavatelli alla Norma: braised eggplant, confit cherry 

tomatoes, passata & porcini dust (veg)   $31

Ricotta and spinach ravioli: this classic dish made 

with love & sugo di mamma won’t disappoint! (v) $34

Five cheese ravioli: with crispy smoked pancetta, 

confit tomatoes & sugo di mamma     $34

Veal, mushroom & truffle oil agnolotti: sage, butter & 

cream   $34

Lasagna Bolognese   $26

Spaghetti Bolognese   $23

Eggplant Parmigiana (v) (g/f)   $23

MEAT 
Chicken Parmigiana with spaghetti Napolitana $34

Beef burger with chips $27

Scotch fillet with chips 

Served with a choice of green peppercorn or 

mushroom sauce $41

Scaloppina Pizzaiola veal medallion cooked in a 

tomato & oregano sauce $36

PIZZA      All Pizzas can be made Gluten Free. Please ask your waiter.

Margherita: tomato sauce, mozzarella & fresh basil 

(v) $22

Quattro Stagioni: tomato sauce, mozzarella, ham, 

mushrooms, artichokes & fresh Italian salsiccia $32

Parma: tomato sauce, mozzarella, prosciutto di 

Parma, rocket & parmesan $35

Diavola: tomato sauce, mozzarella, salami, olives & 

chilli $35

Gamberi: mozzarella, caramelized apple, garlic 

prawns, & fresh capsicum (I)   $35

Oltre Mare: Chilli oil, double tomato sauce, fresh 

basil, prawns & zucchini (I)    $35

Ortolana: tomato sauce, mozzarella, grilled zucchini 

& eggplant, capsicum & cherry tomatoes (v) $32

Caprese: tomato sauce, buffalo mozzarella, olives, 

cherry tomatoes, basil & oregano (v) $33

Cicciona (A-Revo-Derci): tomato sauce, mozzarella, 
ham, salami, pancetta & fresh Italian salsiccia $35

Calzone: (folded) tomato sauce, mozzarella, ham & 

mushrooms $32

FROM THE SEA (p)
Garlic prawns in a light chilli & garlic sauce (I) (g/f) 
$35
Chilli Mussels (A) (g/f)  $30

Deep fried calamari & whitebait (M) (g/f)  $32

Fish with mixed seafood cooked in tomato, garlic & 

chilli (M) (g/f)   $43

Grilled fish served with salad & chips (M) (g/f)  $41
(v) vegetarian  (veg) vegan (p) pescatarian

Oven baked field mushrooms with 

garlic & truffle oil (vegan) (g/f)   $22
Prosciutto with buffalo mozzarella (g/f)   $32

Chips  $10

SALADS 
Chicken and avocado with an Italian 
style dressing (g/f)   $27
Caprese salad: buffalo mozzarella with tomatoes, basil 

& extra virgin olive oil  (g/f)    $26

Vitello tonnato: thin slices of veal with a creamy tuna 

mayonnaise sauce (g/f)   $23

Nizzarda salad: tuna, boiled eggs, green beans & boiled 

potatoes with a white wine vinaigrette (I) (g/f)   $27

Italian garden salad (g/f)   $9 

Soups 
Minestrone: vegetarian soup (vegan)   $16

Italian Pasta and Fagioli: 

hearty bean and pasta soup   $16

We are happy to provide you with a container for 
any left over Food. 50c/Container & $1/Pizza Box  (g/f) Gluten Free 
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WHITE WINE 

Marcarini Moscato d’Asti (Italy) $55 

Cantina del Vermentino ‘Nord Est’ (Italy) $14/$53

Monte Schiavo Verdicchio Classico (Italy) $14/$53 

Nannup Ridge Fire Tower Sauvignon Blanc (Nannup, WA) 

$14/$53

Amelia Park Semillon Sauvignon Blanc 

(Margaret River, WA) $14/$53

Puiattino Pinot Grigio (Italy) $14/$53

Plantagenet Riesling (Mt Barker, WA) $14/$53

Credaro Kinship Chardonnay (Margaret River, WA) $14/$53

RED WINE 

Amelia Park Trellis Rose (Margaret River, WA) $14/$53 

Plantagenet Pinot Noir (Mt Barker, WA) $14/$53

Umani Rochi Montepulciano d’Abbruzzo (Italy) $14/$53 

Vallone Negromaro (Italy) $14/$53

Credaro Five Tales Merlot (Margaret River, WA) $14/$53

Nannup Ridge Fire Tower Shiraz Malbec Tempranillo 

(Nannup, WA) $14/$53

Rasciatano Nero d’Troia (Italy) $14/$53

Castelsina Chianti (Italy) $14/$53

Alkoomi Grazing Shiraz (Frankland River, WA) $14/$53 

Corbera Nero d’Avola (Italy) $14/$53

Credaro Five Tales Cabernet Sauvignon (Margaret River) 

$14/$53

SPARKLING WINE 

Bandini Molino Prosecco (Italy) $14/$53

River Retreat NV Brut Reserve (Murray Darling, VIC) $45

BOTTLED BEER 

Peroni Leggera $9

Corona $10

Little Creatures Rogers $10

Little Creatures Pale Ale $10

Somersby Pear Cider $10

Bulmers Apple Cider $10

BEER ON TAP 

Peroni $10/$15

Nail Brewing Pale Ale $10/$15

Stella Artois $10/$15

A-Revo Spritz $20
Select Liqueur - Prosecco/Soda/Water

DRINK EAT SHARE 

MENU 

The Mezz, 148 Scarborough 

Beach Road, Mount Hawthorn. 

spritzitalian.com.au 

Spritz
$20

(A) Australian  (M) Mixed Origin  (I) Imported




