DOUGH MADE FRESH DAILY. ALL BREADS ARE
BRUSHED WITH OLIVE OIL AND SEA SALT.

garlic calzone -crushed garlic wrapped and  4..90
cooked in fresh bread

pesto & ricotta calzone - pesto & ricotta 5.50
filled & folded in fresh bread

potato & rosemary calzone 5.50
potato , rosemary and sea salts folded and coc
in fresh bread.

spinach & feta calzone 6.50
spinach, feta cheese, sundried tomato & pinen
filled and folded in fresh bread

olive calzone- whole black olives with 100%  6.50
mozzarella cheese folded in fresh bread

neo mixed dips- a trio of homemade dips serve 7.90
with freshly cooked pizza bread
(additional pita $2.50 each)

chilli pizza bread - chilli, napoli & mozzarella  9.90
cheese

satay pizza bread satay with mozzarella chees 9.90

garden salad -mixed lettuce, cucumber, 7.90
tomato, red onion in a lemon thyme mayc
dressing

spinach & mixed lettuce salad spinach, 7.50
mixed lettuce with parmesan cheese with
our vinaigrette dressing.

greek salad -lettuce, red onion, feta, 8.90
tomato, cucumber and olives in a red wint
vinegar dressing

caesar salad - mixedettuce with caesar 11.90
dressing, parmesan, croutons, anchovies,
egg and bacon pieces.

caesar salad with chicken or lambour 14.90
usual caesar salad with your choice of
chicken or lamb extra

“Subscribe & Save”

Log ontowww.neoppg.com.au
and hit the
“subscribe to our Specials List”
To receive our latest Neo promo-
tions and specials!.

“Private Party Room”

We have a private “Party Room”
available upstairs for your next
function. Visit us at
Www.Nneoppg.com.au to view our
party room set menu’s

“Neo Catering”

Ask us about our options in
catering for your next party at
home or office.
38 444 636
food@neoppg.com.au

o

36 Gladstone Road, HIGHGATE HILL

a izza, pasta, gelatl
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ALL TOPPED WITH MOZZARELLA CHEESE

margarita - fresh herbs, classic homemade napoletana s&2&8 and

100%

mushroom -something’s magic here. Mushrooms, fresh 13.90
herbs, mozzarella cheese and topped with truifle o

tropicana - pineapple on a pizza? If you must insist, real 13.90
bacon (no ham) and pineapple pieces with mozzarella

holy guacamole- artichoke hearts, guacamole, fire roasted5.90
capsicum, black olives and red onions

crispy bacon -oink oink with a difference! Bacon rashers, 15.90
potato, homemade onion jam, rosemary, pinenutscpped
with mozzarella and sour cream

mediterranean vegetable veging out! a combination of 16.00
fire roasted capsicum, zucchini and eggplant withinated
artichoke hearts, pesto feta and mozzarella

ground beef- traditional bolognaise sauce topped with red6.00
onion, fire roasted capsicum, feta and mozzarella

the Sicilian - Classic red sauce, chilli flakes, sausage, blaték.50
olives and red onions

chorizo sausage ele ole! mild spanish sausage, red onionk-50
fire roasted capsicum, black olives and mozzarella

tandoori chicken - chicken breast pieces, tomato and cu- 16.50
cumber, topped with tandoori sauce, mozzarellajcier
rita & papadums

chicken horseradish- mild horseradish cream/tomato 16.50
sauce topped with chicken breast pieces, frestashpin
roasted capsicum & mozzarella

marinated lamb - oopa oopa, let your taste buds do the 16-50
zorba! marinated lamb, tomato, kalamata olivescrat
grilled zucchini, feta and mozzarella topped withtziki

pesto chicken sliced chicken breast pieces, baked potat5.50
pieces, sundried tomato, pesto, feta and mozzarella

smoked salmon- the fish that we didn’t reject! red onion, 16.50
dill, capers, guacamole and salmon pieces toppgdseur
cream.

neo supremo- a combination of lamb, sausage, red onion46.90
and fire roasted capsicum, black olives with fetd a
mozzarella topped with sour cream

neo meat lovers for those that love their meat. bolognaisel6.90
sauce, spanish sausage, lamb and bacon piecesditim-
ions and bbq sauce

surf n turf - lamb, prawns, spanish onion, fresh herbs, fire16.90
roasted capsicum with chilli flakes

mixed seafood no marinara mix here! prawns, scallops, 16.90

mussels and calamari with 100% mozzarella and ahiilii
oil

the napoli - classic red sauce topped with tomato, spinach;
pitted black olives, feta and mozzarella cheese '

the gringo - bolognaise sauce, crunchy corn chips, red ~ 15:90
onion, fire roasted capsicum topped with guacarante

sour cream

el’ rancho - chicken and bacon, red onion and drizzled with6.90
bbg sauce and topped with homemade mayonnaise

haloomi the greek -haloomi cheese, kalamata olives, lamb16.90
chilli flakes, oregano and a wedge of lemon

lasagne -traditional bake served with a side of 14.90
spinach and mixed lettuce salad

Pasta Of The Day - Please see specials board P.O.A.

Pizza Of The Day - Please see specials board P.O.A

Risotto Of The Day - Please see specials boardP-O-A
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napoletana- our homemade classic tomato salsa 1.90
served over linguini pasta

bolognaise- traditional bolognaise sauce with out.3.90
herbs and spices served over spaghetti pasta

carbonara - a creamy bacon & parmesan 13.90
combination folded through thick ribbon pasta

Al fungi - meat filled ravioli pillows in a cream and 5.90
garlic sauce with mushrooms, spinach, pinenuts and
black olives

chicken fettuccine- rich tomato sauce with, 15.90

chicken, sundried tomato, and char grilled zucchini
over thick fettuccine pasta

scallops and prawns lemon butter sauce with  16.90
scallops and prawns with spinach through
fettuccine

gnocchi- potato gnocchi with a mild combination 16-50
of horseradish, cream and tomato sauce with wal-
nuts, diced tomato spinach and smoked salmon
pieces throughout

marinara - a combination of prawns, scallops, 1690
mussels and calamari through a traditional tomato
and cream sugo with linguini

please ask for daily gelato flavours
1scoop=250 2=490 3=590 4=7.25

neo sundae chocolate and vanilla gelato, 6.50
Marshmallows, berry coulis and choc fudge sauce

6.50
choc overload- 2 scoops chocolate gelato, choc
bits and choc fudge sauce

apple & cinnamon fold over- apple pieces and 9.90
cinnamon topped with a creamy caramel sauce.

white chocolate & berry fold over -white 9.90
chocolate, raisins and berry coulis topped with a
creamy caramel sauce



