
 
Starters 
   
garlic or herb ciabatta with a side of shaved parmigiano 12   V 

arancini saffron and caramelised onion, served on semi dried tomato puree  16  V 

 

Pizza 
medium size base / gluten free option add $4 

 
margherita tomato base, fior di latte, fresh basil 22   V  

giardino mushroom, olives, roasted peppers, red onion, capers, basil  25  V 

pera fresca walnut cream and cheese base, topped with prosciutto crudo, rocket,  

sliced pear  25 

quattro formaggi ricotta base, mozzarella, gorgonzola, topped with shaved  parmigiano 

and rocket 24   V 

‘nduja tomato base, red onion, roasted peppers, fresh jalapenos,  

spicy ‘nduja sausage, cheese 24 

pepperoni  tomato base, salami, mushrooms, olives, cheese 23 

‘a rucola tomato base and cheese, cooked, topped with prosciutto crudo, rocket,  

shaved parmigiano, balsamic glaze 25 

pollo tomato base, red onion, roasted chicken, mushrooms, roasted peppers,  

capers, fior di latte 24 

capricciosa tomato base, smoked ham, mushrooms, olives, anchovies, cheese 23 

patate mozzarella base, rosemary potatoes, red onion, roasted peppers, pancetta, chilli  24 

 
 

Calzone traditional folded pizza 
 
il capo red onion, roasted chicken, mushrooms, fresh jalapenos, pineapple,                      

olives, taleggio  26 

salumi  red onion, chicken, smoked ham, spicy ‘nduja sausage, salami, crispy pancetta  

and aioli  28 

d’abruzzo smoked ham, roasted peppers, mushrooms, fior di latte, chilli, basil  26   

 

      

     Pasta 

 
  the following sauces are with your choice of  

  fettucine / penne / spaghetti / ravioli ricotta (add $3)  

  gnocchi house made (add $4) / gluten free pasta (add $4) 
 

   spagnolo prawns, chorizo, pine nuts, garlic, chilli, finished with lemon juice  29 

  beef and lamb ragu slow cooked beef and lamb, tomatoes, vegetables, herbs  27 

        arrabbiata spicy napoletana sauce topped with dollops of fresh ricotta  

       and pangrattato  26  V 

      puttanesca anchovies, garlic, capers, olives and hint of chilli in a napoletana sauce 24 

        gamberi aglio e olio prawns tossed in oil based pasta sauce of garlic and chilli 27 

  pollo alla vodka chicken in a tomato and cream rose` sauce, dashed with vodka  26       

  carbonara  pancetta, egg yolk, parmigiano, garlic, dash of cream 25 

 

  lasagna  pasta sheets layered with traditional beef mince ragu 27 

      
     Risotti   

       pollo chicken and thyme, topped with char grilled broccolini, roasted almonds  

       and ricotta salata 26  GF 

       gamberi prawns and dill finished with white vermouth 28  GF 

         zucca roasted pumpkin with goat’s cheese and micro herbs  26 GF  V 

 
     Insalata / Salads 

      rocket, pear, parmigiano and walnut salad 13  GF 

        chicken grilled chicken breast on a salad of barley, seeds, roasted sweet potato and          

      fresh herbs, topped with a honey mustard dressing  24 

      



    

LUNCH / DINNER 

  TUESDAY  / SATURDAY 

11.30-2.30 / 5.00-8.30 

 

03 62 347 111 

culturahobart.com.au 

123 Liverpool St, Hobart 

JOIN OUR CULTURE 

@culturahobart 

TAKE AWAY MENU 


