
PASTA
PIZZA

GELATO
COFFEE

call us to 
pre-order

02 6651 1531
open 7 days 

MONDAY-FRIDAY
9:00am - 5:30pm 

THURSDAY
9:00am - 6:30pm 

SATURDAY
9:00am - 4:00pm

SUNDAY
10:00am - 2:00pm

G E L A T O
OUR GELATO IS MADE WITH ALL NATURAL
INGREDIENTS IN THE SHOP DAILY

1 S C O O P / B A M B I N I 		                         5	    

2 S C O O P / D O P P I O		                          7    

3 S C O O P / G R A N D E	                                      8 	
	
5 0 0 ML  T U B		                                     15

1 L  T U B                                                                      30

S U N D A E S //                                              8.5

chocolate  
caramel  
berries

C A F F E
WE PROUDLY SERVE BASSET ESPRESSO 
BEANS, ROASTED TO THE STYLE OF AN ITALIAN 
ESPRESSO BAR 

S M A L L				                       3.5

M E D I U M			                                  4.5
  
L A R G E				                       5.5 



WE ALSO SELL ALL OUR PASTA SHAPES FRESH 
IN STORE FOR YOU TO COOK AT HOME 

To produce nutritious, balanced pasta you need to begin 
with the best quality wheat, our flour comes across the 
world from Marche in central Italy.  
The Mancini Farm has been in one family for three genera-
tions. Guided by the teachings of grandfather and pas-
sionate about the growth and production of
their wheat, father and son work together to 
produce only the highest quality of flours.

At the Art of Flour we bring to the table a love of natural 
ingredients coupled with our own Italian heritage and 
years of experience to produce a product that is fresh and 
robust as well as healthy.  
We use bronze dies for the pasta shapes we produce: they 
give an artisanal, textured finish to the pasta that makes 
it hold its sauces better. The pasta dries slowly at gentle 
temperatures so it retains all
its wheat flavor and nutrients.

PASTA & SAUCE  10

S H A P E 

- F E T T U C I N E  -
- S A R D I N I A N  G N O C C H I -
- -F U S I L L I -

all of our pasta is freshly handmade in 
store with stoneground flour 

 S A U C E 

- A L F R E D O-
Cream, parmesan cheese
- P A N N A  E  P R O S C I U T T O  C O T T O - 
bangalow ham, garlic, cream, white wine
- N A P O L E T A N A  -
Tomato, fresh basil, garlic, extra virgin olive oil
- B O L O G N E S E -
Beef, tomato, garlic, onion, carrot, celery,  
red wine
- F U N G I -
mushrooms, garlic, cream 
- G R E E N  P E S T O -
Basil, baby spinach, rocket, garlic, lemon, 
almonds, extra virgin olive oil, permesan cheese

CREPES
S A V O U R Y 12
 
B R E A K F A S T	
egg, baby spinach, Bangalow ham,� cheese
H A M & C H E E S E 	 			 
Bangalow ham, cheese
C H I C K E N	 				  
Melted brie, chicken, onion, sundried 	  
tomato, pesto, baby spinach
B O L O G N E S E	 		
bolognese, cheese 
V E G O	 			 
spanish onion, baby spinach, roast pumpkin, sundried 
tomato, cheese

S W E E T  8

C L A S S I C	 				  
Sugar, butter, lemon
H O N E Y	 			 
Joel honey, butter and lemon
N U T E L L A 	 			 
all time Favourite - Nutella, whipped cream
B U T T E R S C O T C H 			 
Butterscotch, whipped marscapone and
ricotta
ADD GELATO SCOOP $2


