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P I Z Z A  
Authentic Napoli style pizzas from our Marana Forni oven

Gluten free base 
All pizzas can be gluten friendly, but due to the oven may contain traces or 
particles of  gluten.

+7

agliona VG, DF, GFO 
San Marzano tomato, garlic, extra virgin olive oil, oregano

17

ADD AnCHOVIeS +5

MargHerita V, GFO, VGO 
San Marzano tomato, fior di latte, parmesan, fresh basil, extra virgin olive oil

23

Bufalina V, GFO, VGO
San Marzano tomato, fresh buffalo mozzarella, fresh basil, extra virgin olive oil, black pepper

28

ADD AnCHOVIeS 
ADD PrOsCiUtTo 

+5 
+7

4 CHeese V, GFO 
fior di latte, taleggio, parmesan, gorgonzola

26

MusHroom V, GFO, VGO 
fior di latte, taleggio, roasted hinterland mushroom, black summer truffle oil

28

ADD ItAlIaN SaUsAgE +6

Capricciosa GFO 
roasted mushroom, Napoli sauce, fior di latte, ham, olives, artichokes

28

Salami GFO
fennel salami, San Marzano tomato, fresh basil, house-made chilli oil

29

Prosciutto GFO
18 months prosciutto, fior di latte, Noosa Reds cherry tomatoes, rocket, parmesan, olive oil

30

CarniVore GFO
prosciutto, salami, chorizo, spicy nduja, fior di latte, San Marzano tomato

30

DiaVola GFO 
San Marzano tomato, nduja, chilli oil, chorizo, tabasco, fresh basil (very spicy)

29

ADD MoOlOoLaBa PrAWNs +7

THe Doonan GFO
woodfire roasted pumpkin puree, spicy nduja, basil, smoked mozzarella, crispy pancetta, 
local organic honey 

30 

HiGHLY ReCoMmEnDeD +7

PraWn anD zuccHini GFO 
local zucchini puree, local prawns, cherry tomatoes, fior di latte, house-made chilli oil

32

Salsiccia GFO
Italian pork and fennel sausage, fior di latte, kalette, fresh chilli

28

BraiseD Beef SHin GFO
fior di latte, garlic, salsa verde

32

Patata GFO, V
fior di latte, woodfired potato, taleggio, rosemary

27

ADD PoRK & FeNnEl SaUsAgE +6

Carbonara GFO 
fior di latte, guanciale, cured egg yolk, pepper, parmesan

30
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T O  A D D

Prosciutto 7

NDuja / salami / italian sausage 6

Fennel Salami / CHorizo / 
Buffalo mozzarella /HinterlanD 
musHrooms / ancHoVies 

5

Vegan cHeese 4

K I D S ’  P I Z Z A

margHeritA V, VGO 13

Ham & pineapple 13

F I R E  R O A S T E D  B R E A D S
from our Marana Forni oven

LoCaL QlD EVOo, SeA SaLt & 
AgED BaLsAmIc

10

CoNfIt GaRlIc & RoSeMaRY 11

GrAnA PaDaNo, EVOo, SeA SaLt 12

FoCaCcIa
smoked salt, rosemary

12

woODFiReD BrEaD CoMbO
nduja, burrata & 18 month Italian prosciutto

46

PlEaSe NoTe:
the pizzeria operates separate to the main restaurant  

and orders will arrive at different times 
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S A L A D S

Doonan CYpriot SalaD BoWl VG
AVAILABLE LUNCH ONLY 
trio of grains, roasted carrots, spiced cauliflower & almonds

24

Crab SalaD GFO, DF
spanner crab, bitter leaves, avocado, sourdough crostini & lemon aioli

31

Tuna Nicoise DF, GF, VO
green beans, tomato, poached egg, chives, olives, parsley & potato

31

Caesar SalaD GFO, VO
cos lettuce, anchovies, croutons, chives, poached egg & Caesar dressing

27

ADD CHICKEN 
ADD TUNA

+6 
+9

T O  S H A R E

KingfisH CruDo GF, DFO
citrus, buttermilk, chilli & soft herbs

27

burrata GF, V
winter leaves, pomegranate, molasses & soft herbs

25

BraiseD Beef sHin Arancini (3)
aioli & truffle pecorino

18

ADDITIONAL SERVE +6

GrilleD Galician Octopus GF, DF
potato, lemon aioli, fennel, roasted capsicum & smoked paprika

26

GrilleD Mooloolaba PraWns GF, DFO
garlic butter & lemon

11ea

CalamarI
panko crumb, buttermilk, garlic, parsley & lemon aioli

18

Tomato anD stracciatella GF, V
chives, basil, chilli & Qld EVOO

24

R A W

PaCiFiC  
OYStErS

with Mignonette dressing

5 eacH

PaCiFiC OYStErS 
KiLpAtRiCK GF

5 eacH

from our  
Marana Forni  

oven

LoCaL QlD EVOo,  
SeA SaLt &  

AgED BaLsAmIc 
10

CoNfIt GaRlIc  
& RoSeMaRY 

11 

GrAnA PaDaNo,  
EVOo, SeA SaLt 

12

FoCaCcIa
smoked salt, rosemary

12
woODFiReD BrEaD 

CoMbO
nduja, burrata &  

18 month Italian prosciutto

46

Fire
 Roasted Breads

PlEaSe NoTe:
the pizzeria operates 

separate to the 
main restaurant  

and orders will arrive 
at different times 



S I D E S

cHips  
GF, DF, V, VGO

with garlic, rosemary & aioli

11

masHeD  
potatoes 

V, GF

13

garDen  
Vegetables 
V, VGO, DFO, GF

with lemon butter, soft herbs

14

local  
leaVes  

GF, DF, V, VG

oak lettuce, tomato, cucumber, 
radish, lemon dressing

10

CHarreD leeKs 
GF, DFO, V

 Meredith goat’s curd, 
chilli & macadamia

14

M A I N S

Open PraWn Roll GFO, DF
AVAILABLE LUNCH ONLY 
sourdough, avocado, green goddess dressing, crisp leaves, chips

25

Bouillabaisse GFO, DF
mussels, clams, salmon, flathead, chilli & sourdough

32

BraiseD PorK Ragu WitH Rigatoni GFO, DFO
with burratina, spinach & chilli pangrattato

37

Confit DucK Leg PitHiVier
gourmet pie with white bean cassoulet & red wine jus

34

Doonan CHeeseburger GFO, DFO
180g burger patty, crispy bacon, tomato, garden leaves, pickles, 
burger sauce, brioche bun & chips

29

Free Range CHicKen Cotoletta DFO
prosciutto, mozzarella, rocket, soft herbs & tomato

34

soVereign lamb rump DF
with fregola, confit tomato, spinach, smoked eggplant & red wine jus 

37

GnoccHi Alla Romana
pan seared gnocchi, seasonal greens, romesco, almond & parmesan

32

wooDfireD BannocKburn SpatcHcocK GF DFO
with heirloom carrots, Montpellier herb butter & red wine jus

39

SpiceD Roast CaulifloWer GF, V, VGO, DFO
1/2 Masons cauliflower, labneh, sumac, pomegranate & soft herbs

28

local marKet FisH & CHips DF
battered fish of the day, house salad, chips & tartare sauce

36

Pan SeareD salmon DFO, GF
garden leaves, tomato, cucumber, radish & chips

38

PraWn Linguini GFO
local prawns, garlic, chilli pangrattato & lemon butter sauce

37
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F R O M  T H E  G R I L L
Served with your choice of sauce & either 
our house salad & chips or mashed potato 
& garden vegetables

300g Bass Strait grass feD rib fillet 
Tasmania

49

350g s.KiDman grain feD sirloin 
Queensland

48

180g Grass feD eYe fillet
Queensland

48

aDDitional sauce 
pepper / mushroom / red wine jus / diane

+4.5

L A R G E  S H A R E S
Please allow up to 45 minutes for cook time

750g Cape Grim Bone In Rib-EYe DFO, GF
Tasmania
choice of 2 sides, 2 sauces

135

roasteD 1.2Kg lamb sHoulDer DFO, GF
Victoria
with rosemary potatoes, confit tomato & roasting juices

96

BBQ snapper DFO, GF
with pepperonata, basil & lemon and a choice of 2 sides

67

K I D S ’  M E A L S

Dinosaur nuggets & cHips DF 13

fisH & cHips DF 13

SpagHetti bolognese or napoli GFO, DFO
with parmesan cheese

13

Pizza
margherita or ham & pineapple

13

cHeese burger & cHips GFO, DFO 15

KiDs’ poKe boWl GF, DF, V, VG0
rice, roasted sweet potato, cucumber, greens & mayonnaise

13

D E S S E R T S

tHe Doonan 
Tiramisu 

15

Double cHocolate 
mousse  

GF 
topped with chocolate shavings

15

Crème Brûlée  
GF 

house made vanilla bean crème 
brûlée, served traditionally

15

Doonan Winter 
fruit crumble  

GFO, DFO 
with Meander Valley double cream 

& pecan nuts

16

Ice cream/sorbet  
bY tHe scoop  

GFO, DFO, VGO
choose from our  

gelateria selection

SiNgLe 5  /  DoUbLe 7

Surcharge of 15% public holidays 
& 10% on Sundays.

While we do our best to 
accommodate coeliac and other 

allergies, we have an open 
kitchen and cannot guarantee 

that cross contamination will 
not occur. Please make our 

friendly staff aware of any 
allergies as not all ingredients 

are listed on our menu.

GF: GLUTEN FREE 
DF: DAIRY FREE 
V: VEGETATIAN 

VG: VEGAN 
O: OPTION


