51ZZA CRUSTg

GARLIC CRUST w 17
garlic, rosemary sea salt, mozzarella, evoo

PESTO CRUST w) 17
basil pesto, bocconcini, cherry tomato, pecorino, rocket

CHILLI GARLIC CRUST w) 17
garlic, oregano, chilli, mozzarella, sea salt

PIZZAS

MARGHERITA w) 20
tomato base, mozzarella, roma tomatoes, bocconcini, basil, parmesan

PINEAPPLE 24
tomato base, mozzarella, smoked ham, pineapple

PEPPERONI 22
tomato base, olives, parsley, mozzarella, mild pepperoni

SUPREME 26
tomato base, mozzarella, double smoked ham, pepperoni, pineapple,
cabanossi, capsicum, onion, mushroom, olive

MEAT LOVERS 26
bbg base, mozzarella, pepperoni, smoked ham, cabanossi,
bacon, chicken

THE POPPI TINO 26
tomato base, mozzarella, house made meatballs, prosciutto,

tomato sugo, onion, bocconcini, cherry tomato, rocket

PRAWN 28
tomato base, mozzarella, marinated prawns, onion, capsicum,

cherry tomatoes, zucchini, chilli, aioli salsa verde, lemon

PERI PERI CHICKEN 26
tomato base, mozzarella marinated breast, onion, capsicum, garlic,

oregano, cherry tomato, peri peri aioli

VEGETARIAN ) 24
tomato base, mozzarella, zucchini, bell pepper, olives, mushroom,
artichoke, onion, rocket

PROSCIUTTO 26
tomato base, mozzarella, shaved prosciutto, rocket, parmigiano reggiano,
cherry tomato

LAMB 28
pulled lamb shoulder, olive, fetta, onion, wild roquette, cherry tomato,
fresh chilli, tomato base, minted yogurt

PORK BELLY 28
apple compote, pickled red onion, rocket, capsicum, bocconcini

gf base available +4

AFFOGATO v 15
vanilla bean gelato, vittoria espresso, frangelico

GELATO @scoops)v) 10
vanilla, baccio, lemon sorbet

HOME MADE TIRAMISU 15
savoiardi biscuits, mascarpone, kahlua, black coffee & cocoa nibs

CREME BRULEE 15
w/ amaretti biscuits, mixed berry compote
& caramalised macadamia nuts

THREE CHOCOLATE MOUSSE 15
dark chocolate, milk chocolate, white chocolate
w/ raspberry coulis & chocolate chips

LEMON TART 15
thick creamy & tangy lemon curd poured inside crisp buttery pastry
shells, served w/ candied lemon & chantilly cream

BROWNIE 15
chocolate walnut brownie sandwich, caramel popcorn,
peanut butter gelato & salted caramel

ITALIAN CANNOLI 15
classic Italian cannoli filled w/ ricotta,
dark chocolate, lemon & orange zest

ROCKY ROAD NUTELLA PIZZA vy 20
marshmallow, nutella, fresh berries, chocolate crumble
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GARLIC BREAD w)
poppl's signature garlic & herb bread

ROMA TOMATO BRUSCHETTA @ v

onion, basil, balsamic glaze, pecarino

WARM MIXED OLIVES & BREAD

rosemary, chilli, orange zest, extra virgin olive oil, sourdough

MEATBALLS @

10

16

14

17

pork & veal meathalls, tomato sugo, sourdough

STUFFED PORTOBELLO MUSHROOMS (/cm

17

spinach, goats cheese, garlic, onion, grana padano

SALT & PEPPER SQUID @m

18

flash fried, citrus thyme aioli, aromatic salt, soft herbs

ARANCINI FUNGHI @ v

18

mushroom, smoked mozzarella, herbs, tomato sugo, basil, pecarino

17

GRILLED HALLOUMI /e
honey, pistachio, thyme

GRILLED YAMBA PRAWNS @) @p

garlic parsley butter

CHILLI GARLIC PRAWNS (F opTion)
mooloolaba prawns, chilli, napali sugo, cherry tomato, focaccia

GRILLED BROCCOLINI - slivered almonds, olive oIl (V/GF).ooo

MASHED POTATO w/em

25

@ 23 a2 36

N ©

SEASONAL VEGGIES - steamed, lightly seasoned «/cm

BATTERED FRIES - parmesan & garlic aioli (v

GRILLED SOURDOUGH - olive oil, balsamic w

o O o

meatballs, arancini, calamari, halloumi, warm olives, sourdough

42

+ 20 for every extra person

SEAFOOD HOT POT @roptiony 44
prawns, mussels, squid, fish, vongole, chilli, tomato sugo,
grilled sourdough

GRILLED SEAFOOD PLATE 48
market fresh grilled seafood, lemon oregano dressing, chips & salad

PORK BELLY @m

crispy skin, baked apple, red wine jus

KING ISLAND LAMB SHOULDER

12hrs slow cooked, marinated feta, pomegranate molasses

LAMB CUTLETS @

zesty crumbed, pan fried, jus

FILLET MIGNON @m

250g black angus eye fillet, wrapped in bacon, mushroom sauce

CAPRESE FILLET

280g black angus eye fillet buffalo mozzarella, roma tomato, basil,
pine nuts, balsamic glaze. jus

STEAK DIANE ©m

tenderised grain fed eye fillet, diane sauce, flamed brandy

VEAL PARMIGIANA

crumbed veal, eggplant, tomato sugo, buffalo mozzarella

VEAL FUNGHI

grilled flamed tenderised veal, brown mushroom, cream sauce
add prawns +6

STUFFED CHICKEN p

ricotta & basil pesto stuffed chicken breast wrapped in proscuitto,
jus lie’

COMO POLLO @m

chicken breast, mushroom, green shallots, white wine cream sauce

SALMON @pm

crispy skin, wild caught, chive hollandaise

VEAL SALTIMBOCCA

proscuitto, sage, white wine

36

48

32

46

42

42

34

34

34

34

38

34

POPPI TINO SALAD w/em 15
classic italian garden salad, fetta, marinated olives,
mediterranean dressing

ROQUETTE & PEAR «w/cr 15
baby roquette, shaved pear, parmigiano reggiano, pine nuts,
lemon & oregano dressing

GNOCCHI BOLOGNESE ) 28
beef & tomato ragu, shaved parmesan

GNOCCHI FORMAGGIO wm 28
house-made potato gnocchi, 4 cheese sauce, bottarga

RISOTTO GAMBERI 34
prawn, cherry tomato, basil, roquette, white wine, roast garlic, napoli sauce

RISOTTO POLLO ©r 28
chicken, asparagus, portobello mushrooms, thyme, roast garlic,
white wine, dijon mustard, cream

RISOTTO VEGETARIAN GF/v) 26
mushroom, peas, asparagus, cherry tomatoes, zucchini, fresh herbs,
rosa sauce

SPAGHETTI CHILLI PRAWN 32
sauteed mooloolaba prawns, tomato sugo, lemon, garlic, chilli

SPAGHETTI MARINARA 36
market fresh seafood, lemon, parsley, light sicilian tomato sauce

SPAGHETTI POLPETTE 26
pork & veal meatballs, tomato sugo, basil, grana padano

FETTUCCINE CHILLI CRAB & PRAWN 32
blue swimmer, cherry tomatoes, chilli, evoo, fresh parsley

FETTUCCINE MATRICIANA 26
sautéed bacon, picante, garlic, basil, parsley, tomato sugo

FETTUCCINE BOSCAIOLA 26
sautéed bacon, mushroom, garlic, white wine cream sauce

PENNE BOLOGNESE 26
beef & tomato ragu, shaved parmesan

PENNE CHICKEN PESTO 28
grilled chicken, semi dried tomatoes, scorched pine nuts,
basil pesto cream sauce




