


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 
San Marzano tomato, fior di latte, parmesan, fresh basil, extra virgin olive oil

23

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

28

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

26

MusHroom V, GFO 
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

Ortolana GFO, V  
San Marzano tomato, fior di latte, chargrilled eggplants, zucchini, capsicum

28

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

30 

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

32

sole mio GFO 
yellow cherry tomato puree, semi-dried tomatoes, buffalo mozzarella, anchovies, basil, 
house-made chilli oil

28

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

28
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T O  A D D

Prosciutto / NDuja / salami / 
italian sausage

6

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

5

Vegan cHeese 4

sometHing saucY for Your 
pizza crust
basil pesto / balsamic / chilli oi / pumpkin

3

K I D S ’  P I Z Z A

margHeritA 12

Ham & pineapple 12

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

AuStRaLiAn ExTrA ViRgIn OlIVE OiL, 
SeA SaLt & AgED BaLsAmIc

10

CoNfIt GaRlIc & RoSeMaRY 11

GrAnA PaDaNo, OlIVE OiL, SeA SaLt 12

woODFiRe 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

Caesar GFO, DFO
crisp cos lettuce, anchovies, sourdough croutons, chives, parmesan  
& soft-boiled free-range egg

27

ADD CHICKEN +5

SeareD SpiceD Tuna & Italian Grains GFO, DFO
with roasted sweet potato, farro, pepitas, goats curd, garden greens,  
vincotto & olive oil

31

THe Doonan SalaD BoWl DFO, GFO, V
AVAiLaBlE LuNcH OnLY
farro, cucumber, Noosa Reds tomato, grilled zucchini, radish,  
capsicum & oregano

25

ADD CHICKEN  
ADD TUNA 
ADD HOUSE CURED SALMON

+5 
+6 
+6

MeDiterranean SalaD GF, DFO, V, VGO
Noosa Reds tomato, cucumber, kalamata olives, greek feta  
& pickled red onion

26

CHargrilleD Local Stone fruits GF, DFO, V, VGO
with stracciatella, soft herbs, garden leaves, pistachio praline & olive oil

27

T O  S H A R E

House marinateD roasteD oliVes GF, DF, V, VG 13

burrata GFO, V
with Noosa Reds tomato, basil & sourdough croutons

28

BraiseD Beef CHeek Arancini (3)
with smoked aioli & truffle pecorino

18

ADDITIONAL SERVE +4

Tempura ZuccHini FloWers V, GF
stuffed with Meredith goats curd & basil

9ea

CHargrilleD wA Octopus GF, DF
with pepperonata, capers & preserved lemon

26

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

18

Mooloolaba praWns (3)  GF, DF 
split & grilled, confit garlic, salsa rossa

27

ADDITIONAL SERVE +8

R A W

PaCiFiC  
OYStErS

with Mignonette dressing

1/2 Doz 26 / Doz 48

PaCiFiC OYStErS 
KiLpAtRiCk

1/2 Doz 27 / Doz 49

HoUsE CuReD  
SaLmOn  

Gf, DfO

with citrus, pickled zucchini  
& crème fraiche

29

from the  
Marana Forni  

oven

AuStRaLiAn ExTrA  
ViRgIn OlIVE OiL,  

SeA SaLt &  
AgED BaLsAmIc 

10

CoNfIt GaRlIc  
& RoSeMaRY 

11 

GrAnA PaDaNo,  
OlIVE OiL,  
SeA SaLt 

12

woODFiRe BrEaD 
CoMbO

nduja, burrata &  
18 month Italian prosciutto

46

Fire
 Roasted Breads
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PlEaSe NoTe:
the pizzeria operates 

separate to the 
main restaurant  

and orders will arrive 
at different times 



S I D E S

broaDleaf 
rocket salaD 

GF, DFO, V, VGO

with pecorino,  
aged balsamic & lemon 

12

garDen  
Vegetables 
V, VGO, DFO, GF

with lemon butter, soft herbs

12

masHeD potatoes 
V, GF

10

CrispY cHips  
GF, DF, V

with garlic, rosemary & aioli

10

House slaW 
DF, GF, V

10

local leaVes  
GF, DF, V, VG

oak lettuce, Noosa Reds tomato, 
cucumber, radish, lemon dressing

10

M A I N S

FresH Mooloolaba praWn roll GFO, DFO 
with avocado puree, oak lettuce, watercress, marie rose & crispy chips 
AVAiLaBlE LuNcH OnLY

25

THe Doonan cHeeseburger GFO, DFO
200g house blend beef patty, tomato, garden leaves, pickles, 
burger sauce, brioche bun & crispy chips

27

Black mussels GFO 
with fennel cream, garlic, parsley, vermouth & local artisan sourdough

28

Pan SeareD Salmon GF, DFO 
with garden leaves, Noosa Reds tomato, cucumber, radish & crispy chips

38

Free range cHicken cotoletta 
with house slaw, basil pesto & parmesan

31

GrAtInAtED wiTH NaPoLi AnD MoZzArElLa  +5

Mooloolaba PraWn Linguini GFO, DFO 
with local prawns, garlic, chilli, parsley & lemon butter sauce

36

GnoccHi alla Romana V 
pan seared gnocchi, garden greens, romesco, almonds & pecorino

32

SpiceD Roast CaulifloWer V, GF, DFO, VG0
1/2 Masons cauliflower, truffled cauliflower puree, sage, almonds 
& cranberry

27

300g Barkers Creek Pork Cutlet 
panko crumb, italian white bean salad, piquillo peppers & soft herbs

37

Local Market FisH & CHips DF 
battered fish of the day, house salad, crispy chips & tartare sauce

36

BraiseD Pork ragu WitH Casarecce 
Pasta GFO, DFO
with tomato, garlic, fennel, porcini, rocket, chilli & truffle pecorino

36

wooDfireD Bannockburn SpatcHcock
with burnt lemon, curry butter & broadleaf rocket

39



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

300g Bass Strait grass feD rib fillet 
Tasmania

49

350g s.KiDman grain feD sirloin 
Queensland

47

180g Grass feD eYe fillet
Queensland

47

aDDitional sauce 
pepper / mushroom / diane / red wine jus

+4.5

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

750g Cape Grim Bone In Rib-EYe DFO
Tasmania
bearnaise & bone marrow sauce, choose two sides from menu

135

BBQ wHole Local Snapper GFO
with pepperonata, capers, lemon, choose two sides from menu

59

K I D S ’  M E A L S

Dinosaur nuggets & cHips 13

fisH & cHips 13

SpagHetti bolognese or napoli GFO, DFO
with parmesan cheese

13

Pizza
margherita or ham & pineapple

12

burger & cHips GFO, DFO 14

KiDs poke boWl GF, DF, V, VG
roasted sweet potato, rice, cucumber & greens

13

D E S S E R T

Tiramisu 
topped with cacao and mint

15

Vanilla  
Panna Cotta  

GF 
served with house made wild berry 

coulis, biscotti & toasted nuts

15

Crème Brûlée  
GF 

house made vanilla bean crème 
brûlée, served traditionally

15

Ice cream  
bY tHe scoop  

GFO, DFO
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
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