
GREENGROCER - WOODFIRED PIZZA 
LUNCH & DINNER:  THURSDAY, FRIDAY & SATURDAY – delivery to your office 

PHONE: 48210033  48210099  FAX: 48210594  EMAIL: greengrocer.bikes@bigpond.com 
 
Garlic Bread            3.00 
 
PIZZA          small  large 
  
PINARELLO 
Garlic Prawns, cherry tomatoes, bocconcini, snow peas    11.00  18.00 
OPERA 
Smoked Salmon, spanish onion, capers, artichoke hearts    11.00  18.00  
GIANT 
Prosciutto, fresh tomato, basil, bocconcini, mozzarella    10.00  15.00 
KLIEN 
Oven Smoked Chicken, pesto, pinenuts,asparagus, fresh tomato,   10.00  15.00 
bocconcini, mozzarella  
ROCKY MOUNTAIN 
Roasted capsicum, grilled eggplant & zucchini, fresh tomato & bocconcini  10.00  14.00 
TREK 
Potato, rosemary, bocconcini, fresh tomato,onion, mozzarella, rocket  10.00  14.00 
& shaved Parmesan 
CRUZER 
Fresh tomato, basil & mozzarella       10.00  14.00 
GARRY FISHER 
Bruschetta, fresh tomato, basil, garlic & olive oil     10.00  14.00 
SANTA CRUZ 
Anchovies, olives, fresh tomato, oregano & mozzarella    10.00  14.00 
GT 
Ham & fresh pineapple        10.00  14.00 
BIANCHI 
Roast pumpkin, caramelised onion, feta, pinenuts & basil    10.00  15.00 
ARGON 
Salami, bacon, olives, onion, roast capsicum, chilli     10.00  15.00 
COLNAGO 
Smoked chicken, avocado, semi dried tomato, onion, mozzarella   10.00  15.00  
SCOTT 
Ham, salami, bacon, tomato, mushroom, onion, mozzarella    10.00  15.00 
CHEESELESS 
Grilled eggplant & zucchini, roast capsicum, fresh tomato, onion,    10.00  14.00 
 
Extras: olives, anchovies, rocket & parmesan, pesto, prawns, meats (price added accordingly) 
Don’t forget to ask for chilli  BBQ sauce available 
We prefer not to offer half & half pizza’s as we feel it compromises the quality of the pizza.  Please feel free to 
make your own combination or suggestions. 
 
WOODFIRED PIZZA’S:  ..they're kissed by the flame!! But seriously, we are cooking in a wood-fired pizza 
oven. Because of this there is usually slight charring on the cornicione (the outer rim of the crust). Any 
blackening on the bottom of the pizza is usually NOT burntness, just potassium rich (that means good 
for you!) wood ash, just make sure to wipe your lips before you leave 


