WOOD OVEN PIZZA

Please note our pizzas are one size only (12”) & we are unable to do half & half.

19th HOLE

GARLIC FOCACCIA $12
— Add Cheese $3

PIZZE ROSSE (rosso gargano tomato-based pizza)

MARGHERITAv $19

napoli, mozzarella, extra virgin olive oil & basil

NAPOLETANA $20

napoli, mozzarella, anchovies, olives, basil & oregano

CAPRICCIOSA $24

napoli, mozzarella, ham, mushrooms, olives & artichoke

CALABRESE $23

napoli, mozzarella, calabrese salami, olives, nduja & basil

3 CARNE $24

napoli, mozzarella, ham, calabrese salami & italian sausage

TROPICANA $23

napoli, mozzarella, ham & pineapple

PROSCIUTTO $25
napoli, mozzarella, rocket, san daniele prosciutto, shaved
parmigiano-reggiano & balsamic glaze

PIZZE BIANCHE (mozzarella pizza base)

VEGETARIANA v $22

mozzarella, eggplant, roasted capsicum, zucchini & garlic oil

SALSICCIA E FRIARIELLI $22

mozzarella, italian sausage, friarielli & shaved parmigiano-reggiano

THE PORCINI v $23

mozzarella, porcini, mushrooms, cherry tomatoes & basil

THE GAMBERO $26

mozzarella, prawns, zucchini, cherry tomatoes, chili & garlic oil

LAMB $26

mozzarella, lamb, potato, caramelized onion, rocket & tzatziki

Gluten free base* — Add $5, Vegan Cheese — Add $3
Extra toppings — Add $3, extra Prawns or Prosciutto— Add $5

THE 19TH HOLE CALZONE $23

rosso gargano tomato napoli, mozzarella, calabrese salami, chorizo,

caramelized onion & zucchini

DOLCE |CALZONE

NUTELLA CALZONE v $13

Nutella, vanilla bean ice-cream, icing sugar

STARTERS

HOME MADE DUCK SPRING ROLLS 3y $15
with hoisin dipping sauce

CAJUN FRIED CALAMARI $16
with dipping sauce

BAO BUNS ;3 $15
— pulled pork, chicken, calamari
— vegetarian option available

PORK BELLY BITES cr $15
— with honey ginger soy dipping sauce

TRIO OF GNOCCHIv $24
with toasted pine nuts, asparagus, parmesan, creamed truffle,
dressed with rocket & sage

SEAFOOD TAGLIATELLE $28

rustic mixed seafood with capers, tomato, garlic, confit shallots,
white wine, basil & shaved parmesan

— Gluten Free Penne add $5

MAPLE SPICED 2 RACK OF PORK $30

with corn cob, coleslaw, chips and onion rings (GF NO ONION RINGS)

PROSCIUTTO WRAPPED CHICKEN BREAST $26
stone pan seared stuffed chicken breast wrapped in prosciutto with
broccolini, dauphine potato & choron lemon butter brandy sauce

STONE SEARED LIME & DILL MARINATED SALMON $28
with parsley mashed potato, broccolini, muscat blanc, tomato &
ginger sauce

STUFFED RED PEPPERS v $24
baked stuffed peppers provencale, with grilled zucchini, eggplant,
pumpkin, tomato, feta cheese, parmesan salad and basil pesto

VEAL SCALLOPINI $32
with creamy mushroom, bacon & asparagus sauce, tarragon chat
potatoes & sautéed vegetables

FETA AND PISTACCHIO COUSCOUS v $18

with green grapes, tomato, pumpkin, olives & mixed lettuce leaves
— Add Chicken $8 — Add Salmon $10

~ ANGLESEA

FAVOURITES

CRISPY SKIN PORK BELLY $32
with crushed chat potato, pumpkin, green beans, apple compote &
shiraz jus

19TH HOLE BEEF BURGER $26
with lettuce, bacon, tasty cheese, dill pickle, house mayo & tomato
relish, topped with a fried egg and served with chips

CLASSIC CHICKEN PARMIGIANA $28
with chips & garden salad

BATTERED FILLET OF FLAKE $26
served with garden salad & chips

CAJUN FRIED CALAMARI $26
with chips & garden salad

FROM THE GRILL

MSA EYE FILLET 350GM cr $38
with dauphine potato, green beans, pumpkin puree and shiraz jus

SCOTCH FILLET 300GM cr $34

with chips, mash or chat potatoes and garden salad or vegetables

SAUCES - Gravy, Peppercorn, Mushroom, Shiraz Jus (GF), Dijon Mustard,
Horseradish — Additional Sauce $2

KIDS (UNDER 12)

BATTERED FISH & CHIPS $12
CHICKEN NUGGETS & CHIPS $12
PENNE PASTA NAPOLI v $12
PICCOLO MARGHERITA PIZZA v $12
PICCOLO TROPICANA PIZZA $13
TIMBOON ICECREAM $6

V - VEGETARIAN GF - GLUTEN FREE*
*19th Hole Bistro cannot guarantee 100% non contamination when it comes to
Gluten Free Dishes.

Traces of Gluten may be present in Pizza

Please advise Staff of any allergies at the time of ordering

10% SURCHARGE FOR ALL PUBLIC HOLIDAYS
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