
Nutella Calzone 
served with vanilla ice cream

Pastiera Napoletana 
traditional Neapolitan dessert made with shortcrust pastry 
filled with ricotta cheese, cooked wheat, orange blossom 
water, ice cream scoop  

Homemade Tiramisu 
ladyfinger, co�ee, Italian mascarpone cheese and zabaione
        
A�ogato    
double espresso with vanilla ice cream 
with a liquor of your choice                                      

Dolci
Desserts
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Ca�é
Co�ee

Ilforno co�ee (with the exception of Espresso)
are all served with a double shot

Espresso

Long Black

Flat White

Cappucino

Latte
                                                                      
     

4

5

5.50

5.50

5.50
                                                                      
     

We also have an amazing selection of beers, wines and 
cocktails to complement our meals, please ask for 
a menu if one has not already been given to you.

Menu
menù

Welcome to Il Forno, a little piece of Italy in Palm Cove.  At Il Forno 
we pride ourselves on creating a carefully curated selection of 
traditional Italian pizzas and antipasto platters prepared fresh for 
you by our Italian Chef.  From our cocktails to our desserts to our 
wines, we make sure to deliver a product that is both original and 
traditional, using local and imported ingredients. Simple yet 
sophisticated dishes that are sure to capture your imagination, 
taking you on a wonderful voyage to Italy. 
                           
                                                                                     

Buon Appetito

OUR DOUGH
Our dough is crafted with strong quality flours, allowing for a 
high level of hydration and a minimum 48-hour fermentation.

This slow process ensures a perfectly airy crust,
superior texture, and exceptional digestibility.

The result is a pizza that is both delicious and light.

Follow us or let us know about
your Amazing Ilforno Experience

scan me

@ilfornopalmcove

Il Forno



Pizze Rosse
Tomato Base Pizzas

Olives may contain pips.

Sorry no half & half, changes to our pizzas are subject to chef’s 
approval especially during busy times..... Grazie!!

Margherita 
mozzarella cheese, basil
 
Bufala 
bu�alo cheese, basil, cherry tomatoes 

Calzone Classic 
mozzarella, ham, mushroom         

Napoli
mozzarella, capers, olives, anchovies, oregano

Zingara 
mozzarella, Italian pork sausage, eggplant, onion

Capricciosa 
mozzarella, ham, mushroom, olives 
 
Ortolana 
mozzarella, roasted zucchini-capsicum-eggplant, 
mushrooms, olives

Pompei 
mozzarella, salami, roasted capsicum, chilli 

Hawaiian 
mozzarella, ham, pineapple

Garlic Prawn 
mozzarella, prawns, fresh garlic, fresh parsley
 
Meat Lover 
mozzarella, ham, salami, italian pork sausage

Supreme
mozzarella, ham, salami, mushrooms, capsicum, pineapple

II Forno 
mozzarella, pancetta, cherry tomatoes, pecorino, olives, 
chilli

Tonno e Cipolla 
mozzarella, red onions, tuna, olives, capers

Salmone 
smoked salmon, mozzarella, cherry tomatoes,
capers, zucchini

Fresca 
mozzarella, rocket, cherry tomatoes, prosciutto crudo

22

27

28

26

28

27

29

28

24

32

29

30

30

28

30

29

= Vegan Friendly / Ask for vegan cheese

Garlic Pizza Bread

Sea Salt & Oregano Focaccia
rosemary, extra virgin olive oil                                                                  

Olives                     
mixed marinated Italian olives                                                        

Bruschetta      
fresh tomatoes, red onion,garlic, fresh basil, olive oil 
on home made bread

Bufala e Prosciutto     
whole fresh bu�alo mozzarella, prosciutto crudo      
   
Antipasto
Tagliere Di Formaggi – Assorted Italian cheeses 
served with honey, dip sauce, jam.

Tagliere Di Salumi – Assorted Italian cured meats 
served with homemade bread.

Tagliere Misto – Assorted Italian cured meats and 
cheeses served with honey, dip sauce, jam, and 
homemade bread.
       

Antipasti
Starters
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Mista 
mixed lettuce, tomatoes, cucumber, olives, dressed 
with balsamic vinaigrette

Greca 
mixed lettuce, feta cheese, cucumber, tomato, red 
onion, olives, oregano, dressed with olive oil and
fresh lemon 

Caprese 
fresh tomato, bu�alo mozzarella, basil, dressed with 
olive oil 

Rucola 
rocket, pear, shaved pecorino, dressed with honey 
vinaigrette 

Insalate
Salads
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Pizze Bianche
White Base Pizzas

Firenze
italian pork sausage, mushroom, smoked scarmoza

Porcini 
wild porcini mushroom, bu�alo mozzarella, smoked 
scarmoza, tru�e oil, parsley

Rustica 
baked potato, italian pork sausage, smoked scarmoza
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Gnocchi 
oven baked gnocchi in napoli sauce, bu�alo mozzarella,
basil, home made bread

Lasagna 
baked beef lasagne, salad, homemade bread
 

Pasta
Pasta
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Add 50g of hand torn fresh bu�alo mozzarella on any pizza

Home-made gluten-free base on any pizza
prepared in a shared kitchen, may contain traces of gluten.

Add Vegan Cheese on any pizza 

7
5
2

Gnocchi 
Margherita Pizza
Hawaian Pizza
Vanilla Ice Cream
 

Bambini
Kids
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8

SET MENU APPLIES FOR GROUPS OF 8 OR MORE.
ENQUIRE WITHIN.

Public Holiday Surcharge 15%.
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