
 

Pizza 

Garlic pizza tomato base, crushed garlic, oregano, cheese 15 

Margherita  tomato base, fior di latte, fresh basil, fresh tomato 19  

Arugula tomato base and cheese, cooked, topped with prosciutto crudo, rocket, shaved 

parmesan, balsamic glaze 22 

Pera Fresca white gorgonzola and chilli base, cooked, topped with prosciutto crudo, 

rocket, sliced pear, balsamic glaze 22 

Buttered Leek white bechamel and taleggio base, buttered leek, pancetta, cheese 21 

N’duja tomato base, red onion, roasted peppers, fresh jalapenos, spicy n’duja sausage, 

cheese 21 

Salmone  white bechamel and taleggio base, red onion, baby capers, cooked, topped 

with Tasmanian smoked salmon, lemon wedge, rocket 22 

Pepperoni  tomato base, salami, mushrooms, olives, cheese 21 

Quattro Formaggi tomato base, mozzarella, taleggio, gorgonzola, cooked, topped with 

shaved parmesan and rocket 22 

 

Calzone traditional folded pizza 

IL Capo red onion, roasted chicken, mushrooms, fresh jalapenos, pineapple, olives, 

taleggio  23 

Salumi  red onion, roasted chicken, spicy n’duja sausage, salami, crispy pancetta            

and aioli drizzle 23 

Giardino mushroom, olives, roasted peppers, red onion, fresh tomato, basil pesto 22 

 

 

Risotto   

Chicken saffron, pea and parmigiano  21 

Funghi  wild mushrooms, spinach and truffled butter  21 

Prawn and dill finished with vermouth 23 

 

   

   

 

 

 Pasta 

   

  The following sauces are with Your choice of  

  Fettucine / Penne / Spaghetti / Ravioli ricotta (add $2)  

  Gnocchi house made (add $3) / Gluten Free pasta (add $3) 

 

   Beef and lamb ragu slow cooked beef and lamb, tomatoes, vegetables,             

  herbs 23 

  Puttanesca anchovies, garlic, capers and olives with a hint of chilli in a                       

  Napoletana sauce 21 

      Zucca arrosto roasted pumpkin, taleggio cheese, walnuts and spinach 22 

        Gamberi aglio e oglio prawns tossed in an oil based pasta sauce of          

       garlic and chilli  23 

  Verano a light sauce of eggplant, spinach, olives with a touch of white  

  wine and tomato 22 

  Pesto pollo thin strips of chicken, red onion, spinach in a creamy basil                       

  pesto sauce 23 

  Carbonara  pancetta, egg yolk, parmesan, garlic, dash of cream 22 

 

   

  Traditional meat lasagna  22 

 

  Insalata / Salads 

  Pan fried quail sweet potato, barley, seeds, fresh herbs and a honey dressing 18 

      Warm baby vegetables grilled chicken, charred radicchio and gorgonzola dressing 18 

  Zucchini and bocconcini salad with olive puree and croutons 14 

  Beetroot caprese with fior di latte, rocket, basil oil 13 

  Rocket, pear, parmigiano and walnut 13    

https://www.culturahobart.com.au/


  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

#culturahobart 

 

 

 

 

 

 

 

 

 

 

 

      TAKE AWAY MENU 

 
    

LUNCH / DINNER 

  TUESDAY  / SATURDAY 

11.30-2.30 / 5.30-8.30 

 

03 62 347 111 

culturahobart.com.au 

123 Liverpool St, Hobart 

https://www.culturahobart.com.au/

