
Pizze Rosse 

Rosse base with San Marzano Napoli Sauce 

Margherita  (v)  24 
Napoli | fior di latte | oregano | basil   
                       
Napoletana           25 
Napoli | anchovies | olives | garlic | oregano | basil   
                                                         
Capricciosa            27 
Napoli | fior di latte | mushroom |ham | olives | 
artichoke | oregano | basil               
 
Vegana (v)             27 
Napoli | capsicum | eggplant | olives | zucchini | 
red onion  |garlic | oregano | basil  
 
Diavola   28 
Napoli | fior di latte |hot salami | oregano | chilli oil | 
basil  

                              
Inferno  29 
Napoli | for di latte | smoked scamorza | ‘nduja, | hot 
salami | habanero | oregano | basil                  
                
Meat Lovers         28 
Napoli | fior di latte | chilli & fennel sausage | 
smoked leg ham | mild salami | crispy pancetta    

              
 

Calzoni 
 

Semplice  28 
 Napoli | fior di latte | mushroom | leg ham | shaved 
parmesan | basil | oregano   

        
Vesuvio   29   Napoli | fior di latte | ‘nduja | hot salami | 
habanero | smoked scamorza     oregano | basil 

 

Delizioso  28 Napoli | fior di latte | buffalo ricotta | mild 
salami | black pepper | basil | oregano      

 

Pizze Bianche 
 

Crudo Burrata      29 
fior di latte | cherry tomato | rocket |prosciutto 
di Parma | burrata | oregano        
 

‘Nduja e Zucchini      28 
fior di latte | ‘nduja | fried zucchini | confit 
cherry tomato | buffalo ricotta | chilli oil | basil 
 

Tartufo             29 
fior di latte | porcini | prosciutto crudo di Parma 
|stracciatella | truffle oil   
                       
Mortadella                   28 
fior di latte | mortadella |eggplant |stracciatella 
pistachio grain | basil      
                 
Gamberi           29 
fior di latte | prawns | confit cherry tomato | 
garlic | oregano | habanero      
                  

Salsiccia e Funghi         28 
fior di latte | mushroom |chilli & fennel sausage  
provolone dolce | thyme  
 

Affumicato Quattro Formaggi  (v)  29 
Smoked Mozzarella | gorgonzola | provolone 
dolce | grana padano |  hot honey | lemon 
thyme | walnuts | black pepper   
 
 

Extras: 
  Gluten Free $3 | Veg & Other $2 | Meats from $4  

 Vegan cheese $4 | Mozzarella $2  
Seafood from $6 

 
 

 

 
 

TAKEAWAY MENU 

 

DINE IN & TAKEAWAY 
 

OPEN FOR DINNER 
WEDNESDAY -  SATURDAY 

FROM 5PM 
LUNCH 

THUR FRI & SUNDAY 
11.30 – 2.30PM 

 
 

Shop 12 Lakeview Plaza 
30 Commerce Drive 
Robina  QLD 4226 

 

PH 07 5593 2311 

www.spaghettiandjazz.com.au 

Reservations: 

www.spaghettiandjazz.com.au/reservations 

 

 As at 1 Feb 2026 

http://www.spaghettiandjazz.com.au/


FOCACCIA PIZZA  
 

Focaccias Pizza                       16  
Focaccina  v/vegan Rosemary | Oregano | Celtic Salt  
Garlic Oil  
 

Rossa v /vegan   Napoli sauce | Garlic | Chilli  Oregano  
Basil  
 

Bianchetta   For di Latte | Garlic Oil | Oregano   
 

ENTRÉE 
 
 

Olive Marinate  gf/v/vg  12 
Marinated Italian Olives served warm   
  
Arancini  ai Funghi Porcini  v 18 
Sicilian Rice Balls | Porcini & Wild Mushroom 
Mozzarella| Parmesan Fondue | Truffle (3)  
 

Fritto Misto 20 
Lightly Dusted Fried Baby Squid, Prawns, White Bait 
Lemon | Aioli 
 

Truffled Burrata 22  
Burrata | Grilled Seasonal Fruit | Rocket |Pistachio 
Crumbs | Truffled Honey  | Add Prosciutto 8 
 

SIDES |CONTORNI 
 

Patate 10  Roast potatoes | Rosemary | Sea Salt 
 

Verdure Verdi 14   Lemon & Garlic Sautéed Green Beans 
Broccolini | Pecorino |Walnut crumble 
 

HOUSE SPECIALTIES 
 

Lasagna Bolognese                           29  family*  69 
Traditional Beef & Pork Bolognese Sauce | Bechamel  
 

Risotto ai Funghi Trifolati e Tartufo v   34 
Porcini Mushrooms| Gourmet Mushrooms | Black 
Truffle Paste | Stracciatella  
 
 

PASTA & GNOCCHI BAR 
 

Select your Pasta & Sauce 
 

Spaghetti | Reginette | Rigatoni | Gigli 
Tagliatelle | Gnocchi | Spinach & Ricotta Ravioli 

<><><><><> 
 

Beef Short Ribs & Oxtail Ragu  30   24 Hr Slow 
cooked Ragu | Parmesan Fondu| Shaved Parmesan 
 

Gamberi bisque  32 
Prawns, house-made seafood bisque, cherry tomatoes, 
stracciatella, parsley  
 
Carbonara 28   Guanciale | Pepper | Organic Yolk  
Pecorino Cheese | Parmesan |Parmesan Crisp 
 

Pesto Genovese v 29 Basil |Garlic | Pine Nuts 
Parmesan|Pecorino | Potato| Beans |Shaved 
Parmesan  
 

Cinque Formaggi v 29  Mozzarella |Provolone  
Gorgonzola Dolce |Smoked Scamorza | Parmesan 
 

Boscaiola  29  Family* 69   Garlic | Pancetta 
Mushrooms | Cream | Shaved Parmesan 
 

Arrabiata 26 v  Napoli Sauce | Garlic | Chilli | Fresh 

Basil | Stracciatella | Parmesan 
 

Bolognese  27  Family* 65 Traditioinal beef & Pork 

Bolognese Sauce | Parmesan 
 

Amatriciana   28   Napoli Sauce | Garlic | Guanciale 
Chilli | Pecorino 
 
 

 

*Small Family – suitable for 2 Adults 2 children 
Gluten Free Pasta Available for $3 extra 

DOLCI 
 

Tiramisu          14 

Lady Finger Savoiardi | Espresso | Amaretto| 
Double Cream Mascarpone | Cocoa Powder 
 

DRINKS      
Coke, Diet Code, Zero, Lemon Squash,  
Lemonade, Fanta, soda, tonic          3.50 C| 4.90 B 
Ginger Beer 375ML                                      3.90   
Chinotto              4.90 
San Pellegrino Mineral Water 1 Litre        8.90 
Aqua Panna 1 ltr                           8.90 

 

BOOK NOW FOR YOUR: 
 YOUR SPECIAL FUNCTION, 

 A FAMILY GATHERING  
OR DATE NIGHT! 

 For all Special Events &  
Live Entertainment – QR code  

 

EARLY BIRD PIZZA DEAL!! 

Call & Order on 55932311 between 5-6pm 
 

$19 EACH!! 
 

MARGHERITA | PEPPERONI | VEGETARIAN 
 

Extra cost for GF/ Extra toppings 


