
 RUCOLA • 18
Wild roquette, Packham 
pear, aged balsamic, 

pecorino 

ROMANA • 18
Radicchio, baby cos, 
Locale vinaigrette

I N S A L A T A 

D O L C I
TIRAMISU • 18

House made traditional 
tiramisu, amaretto 

BOMBOLONI • 15
Nutella filled warm doughnut

CASSATA • 17
Vanilla bean gelato, 

dark chocolate, savoiardi 
biscuit, pistachio 

WARM CHOCOLATE PUDDING • 18
Vanilla bean gelato 

GELATO $16
2 SCOOPS 

VANILLA BEAN, DARK CHOCOLATE, 
SALTED PEANUT, HAZELNUT

SORBET $16
RASPBERRY, LEMON

SEA SALT WOOD-FIRED BREAD • 15

ROASTED GARLIC, ROSEMARY 
WOOD-FIRED BREAD • 16

ITALIAN MARINATED MIXED OLIVES • 12

HEIRLOOM TOMATOES, FRESH BASIL • 16

BURRATA • 20

BUFFALO MOZZARELLA • 18

SAN DANIELE PROSCIUTTO • 18 

FINOCCHIONA FENNEL SALAMI • 14

SPICED CALAMARI FRITTI • 22 
Roquette, aioli, lemon

POLENTA CHIPS • 18 
Wholemeal polenta, gorgonzola 

fondue

TRUFFLE ARANCINI • 18 
Wild mushroom, taleggio, green pea

A N T I P A S T I  BAR

@LOCALEPIZZERIADEAKIN 
#LOCALEPIZZERIA

INSTAGRAM

@LOCALEPIZZERIADEAKIN 
LIKE US ON FACEBOOK

FACEBOOK

At Locale we do not split bills. GST 
prices inclusive. NO BYO. Cakeage 

$3.5 per person.Sunday 10% surcharge 
applies.Public holidays 15% surcharge 

applies.VISA/Mastercard 1.43% 
surcharge applies.AMEX 2.75% surcharge 

applies.No surcharge for EFTPOS.

*GLUTEN FREE – QUINOA BASED PIZZA AVAILABLE ON REQUEST $4
*EXTRA MEAT $4, EXTRA PRAWN $5, OTHER TOPPINGS $2.5, VEGAN MOZZARELLA $2.5

PIZZA BIANCA
SPECIALE��������������������� 30
Calabrian ‘nduja, wood-fired 
peperonata, medley cherry 
tomato, burrata, fresh basil

FUNGHI����������������������� 26
Fior di latte, wood-fired 
wild mushrooms, pecorino, 
black truffle oil, fresh 
parsley

RUSTICA���������������������� 26
Fior di latte, gorgonzola 
dolce, potato, rosemary, 
Italian sausage, truffle oil 

VEGETARIANA������������������ 26
Fior di latte, roasted 
zucchini, yellow squash, 
baby roquette, basil pesto  

QUATTRO FORMAGGI������������� 27
Fior di latte, gorgonzola 
dolce, buffalo mozzarella, 
reggiano, fresh parsley 

GAMBERI���������������������� 27
Fior di latte, king 
prawn, baby spinach, leek, 
mascarpone, chilli 

PIZZA ROSSA
MARGHERITA������������������ 25
San Marzano, buffalo 
Mozzarella, fresh basil, 
EVOO

CAPRICCIOSA����������������� 26
San Marzano, fior di latte, 
mushroom, smoked ham, 
artichoke heart, wood-fired 
capsicum

DIAVOLO ROSSA�������������� 27
San Marzano, fior di latte, 
calabrese salami, wood-fired 
capsicum, black olives

NAPOLETANA������������������ 26
San Marzano, fior di latte, 
black olives, caper, anchovy, 
fresh basil, oregano

CALABRESE ������������������ 27
San Marzano, fior di latte, 
calabrese salami, red onion, 
gorgonzola dolce, chilli 

LOCALE ��������������������� 27
San Marzano, fior di latte, 
fennel salami, gorgonzola 
dolce, mascarpone 

OMERTA ��������������������� 27
San Marzano, fior di latte, 
caramelised fresh pineapple, 
house made tomato sugo, 
rosemary, pancetta

PROSCIUTTO E RUCOLA�������� 27
San Marzano, fior di latte, 
San Daniele prosciutto, wild 
roquette, aged parmesan 

PEPPERONI������������������� 26
San Marzano, fior di latte, 
oregano, calabrese salami, 
house made tomato sugo

MIALE ���������������������� 27
Fior di latte, pancetta, 
fennel salami, smoked ham, 
house made tomato sugo

P A S T A
PENNE ARRABIATA • 28

Garlic, chilli,  
fresh parsley,  
napoli sugo,  

olives, mascarpone

PAPPARDELLE BOLOGNESE • 32
Traditional veal,  
pork bolognese, 
truffle pecorino

ORECCHIETTE PESTO • 28
Basil pesto,  

ricotta salata, EVOO 



O N  T A P
PERONI NASTRO 
AZZURRO� 10.5
Lombardia, ITALY

ASAHI DRY ON TAP� 11
JAPAN

BEER
PERONI LEGGERA MID� 8
Lombardia, ITALY

BIRRA MORETTI� 10
Udine, Trentino

PERONI ROSSO� 10
Lombardia, ITALY

KOSCIUSZKO PALE ALE� 12
Jindabyne, NSW

PERONI GRAN RISERVA� 15
Lombardia, ITALY

ALC-LESS� 8
Capital Brewing Co, ACT

COLD BEVERAGES
MINERAL WATER 500ML� 9
Sparkling or Still

BOTTLED JUICE 250ML� 6.5
Apple, Orange, Pineapple

ITALIAN SPARKLING 
DRINKS� 6.5
Chinotto, Limonata, 
Aranciata Rossa Clementina 

SOFTDRINKS� 6
Coke, Coke Zero, Lift, 
Sprite, Tonic, Soda Water, 
Ginger Ale

COCKTAILS $22

W H I T E
BANNOCKBURN RIESLING� 16     75
Geelong, VIC

MARETTI SOAVE� 13     60
Piedmonte, ITALY

WHITTON FARM FIANO� 13     60
Hilltops, NSW

CASA BIANCO, WHITE BLEND� 13     60
King Valley, VIC

MANDI PINOT GRIGIO� 14     65
Mildura, VIC

PALA VERMENTINO� 14     65
Sardinia, ITALY

R E D 
MOUNT MACLEOD PINOT NOIR� 15     70
Gippsland, VIC

CASA ROSSO, RED BLEND� 13     60
King Valley, VIC

MARETTI LANGHE ROSSO 
BARBERRA NEBBIOLO� 13     60
Piedmonte, ITALY

MANDI SANGIOVESE� 15     70
Mildura, VIC

BABO CHIANTI� 15     70
Tuscany, ITALY

TENUTA ULISSE MONTEPULCIANO� 15     70
Abruzzo, ITALY

PALA CANNONAU� 14     65
Sardinia, ITALY

COLLECTORS ‘MARK TREE’ SHIRAZ� 14     65
Canberra District

TORBRECK ‘THE STRUIE’ SHIRAZ� 95
Barossa Valley, SA

SPARKLING
LA RIVA DEI FRATI PROSECCO 
DOC TREVISO� 14     65
Veneto, ITALY

LA ZONA MOSCATO� 12     60
King Valley, VIC

ROSE
TRENTHAM ESTATE, ROSE� 11     50
Murray Darling, VIC

SPINIFEX ROSE� 14     65
Barossa Valley, SA

SPRITZES $20

ST HUGO

DELICATE & REFRESHING
Elderflower liqueur, Prosecco, 

cucumber, mint, lime, soda

MUSCATO

BITTERSWEET & BOLD
Campari, Moscato, grapefruit, soda

RASPBERRY RIPPLE

SWEET & FRUITY
Rose, Raspberry, vanilla, soda

APEROL CLASSICO

SWEET & TANGY
Aperol, Prosecco, orange, soda

CUCUMBER SOUTHSIDE

CRISP & REFRESHING 
SPIN ON AN OLD FAVOURITE
Gin, lime, mint, cucumber

PIÑA FIZZ

LIKE A PIÑA COLADA BUT 
BETTER

White Rum, Malibu, 
pineapple, 

coconut, eggwhite

NEGRONI 

CLASSICO
Campari, Gin,  
Red vermouth

PASSIONFRUIT CAIPIROSKA

TWIST ON A LIMEY CLASSIC
Passionfruit liqueur, 

Vodka, 
lime, passionfruit

PEACH AMARETTO SOUR

VELVETY BLEND OF CITRUS, 
ALMOND & PEACH

Disaronno, Peach Schnapps, 
Bourbon, lemon, egg white


