
PIZZA 
+ HOUSE WINE OR BEER 

 
EVERY DAY 12PM - 4PM 

$19  
EXPRESS  
LUNCH

FOOD
PIZZA – HAND STRETCHED 12 INCH 

GARLIC & CHEESE fior di latte, mozzarella, parsley, 
parmesan, garlic (V)

15

MARGHERITA tomato, fior di latte, mozzarella,  
basil (V)

18

BRUSCHETTA fresh tomato, mozzarella, fetta, pesto (V) 19

PEPPERONI tomato, mozzarella, pepperoni                                                19

PICCANTE tomato, fior di latte, mozzarella, 
pepperoni, olives, anchovies, jalapenos

20

CAPRICCIOSA tomato, mozzarella, leg ham,  
mushrooms, olives                

20

BBQ CHICKEN  tomato, mozzarella, red onion, 
shredded chicken, bacon, bbq sauce

20

HAWAIIAN  tomato, mozzarella, leg ham, pineapple 20

MUSHROOM  mushrooms, fior di latte, mozzarella, basil, 
truffle (V)

20

ROAST VEG tomato, mozzarella, zucchini, capsicum, 
olives, mushroom, pumpkin, fetta (V)

22

LAMB roast lamb, fresh tomato, mozzarella,  
rocket, red onion, tzatziki, lemon 

23

vegan mozzarella +3 
gluten free pizza base +4

STARTER

GARLIC BREAD (V) 6

OLIVES (GF) (VGN) 6

HOT CHIPS (V) 9

DIPS warm turkish bread (V) 12

MAC & CHEESE CROQUETTES (4)  
chipotle aioli (V)

15

MUSHROOM ARANCINI (4) garlic aioli (V) 17

MUSSELS fresh mussels, chilli, garlic, napoli 
with warm bread

19.5

CALAMARI rocket, lemon garlic dressing,  
chilli jam

21  

SALAD

CAESAR cos lettuce, parmesan, croutons, 
bacon, caesar dressing     
add poached egg + 3

19

SUPER BOWL kale, broccolini, avocado, edamame 
beans, dukkah, beetroot dip (V) 
add poached egg + 3  

19

ROAST PUMPKIN kale, fetta, roast pumpkin, 
toasted pine nuts, honey balsamic dressing (GF)

19

GREEK SALAD cos lettuce, cherry tomatoes, red 
onion, olives, fetta, oregano, lemon garlic 
dressing (GF)                                

19

add grilled chicken + 4 
add roast lamb +6

DESSERT

VANILLA BEAN BRULEE fresh strawberries                         12

CHOCOLATE PUDDING chocolate sauce,  
vanilla ice cream  

12

MINI DONUTS nutella, strawberries, icing sugar (VGO)                        12

MAIN

BEEF BURGER house made patty, cheese, tomato,                                 
pickles, lettuce, chipotle aioli, milk bun                       
add chips +4 / add bacon +4

19

STEAK SANDWICH char grilled eye fillet steak, 
tomato, cheese, lettuce, caramelised onion, 
chipotle aioli

   
24

CHICKEN PARMIGIANA chips, garden salad                                          
add ham +2

25

LAMB SHOULDER  slow cooked lamb shoulder, greek 
salad, tzatziki, chips, bread (GFO)

26

BARRAMUNDI barramundi fillet, seasonal greens, 
kipfler potatoes, pesto (GF)

32.5

STEAK MEDALLIONS  eye fillet, seasonal greens, 
kipfler potatoes, mushroom sauce (GF)

33.5

PASTA & RISOTTO

FETTUCCINI CARBONARA  bacon, mushrooms,  
cream                             

19

PENNE AMATRICIANA bacon, caramelised onion, 
chilli, garlic, napoli 

19

PUMPKIN RISOTTO  pumpkin, peas, pine nuts,  
sage, fetta (V) (GF)

22

SPAGHETTI BOLOGNESE 23

CHICKEN RISOTTO chicken, leek, mushrooms (GF)    23

GNOCCHI NAPOLI olives, basil, napoli (V)    23

MUSHROOM GNOCCHI mushrooms, caramelised onion, 
thyme, truffle, cream, salted ricotta, sage (V)

25

SPAGHETTI MARINARA prawns, fish, mussels, fresh 
tomato, garlic, chilli, white wine sauce

32

gluten free available +4

11.30AM
–LATE

$12 SPRITZS + MARGARITAS

$6 HOUSE BEER, WINE + BASICS
HAPPY HOUR
4–6PM THURS-FRI

TAKEAWAY AVAILABLE
ORDER ONLINE VIA OUR 

WEBSITE



1% SURCHAGE ON ALL CARDS
10% SURCHARGE ON PUBLIC HOLIDAYS

INSTAGRAM   @decocamberwell   
WEBSITE   www.decocafe.com.au

EMAIL   info@decocafe.com.au 
PHONE   (03) 9882 9677

COCKTAILS

SPRITZ aperol, campari, limoncello, mandarin 15

TOM COLLINS dry gin, fresh lemon juice, soda 18

BARREL AGED NEGRONI dry gin, campari, sweet 
vermouth, poured from American oak

19

SHIRAZ GIN FIZZ shiraz gin, apple brandy, fresh 
lime juice, simple syrup, soda

19

THE PINK LADY dry gin, apple brandy, 
fresh lemon juice, grenadine, wonderfoam

19

ELDERFLOWER MARTINI dry gin, elderflower 
liqueur, dry vermouth

19

MEZCALITA metoro mezcal, grenadine, fresh lime 
juice

19

DARK ‘N’ STORMY spiced rum, fresh lime juice, 
simple syrup, dry ginger

18

PEANUT BUTTER OLD FASHIONED peanut butter 
whiskey, bourbon, bitters

18

BOURBON RENEWAL bourbon, creme de cassis, fresh 
lemon juice, bitters, simple syrup

18

+ CLASSICS AVAILABLE 
please order your favourite cocktail!

NON-ALCOHOLIC

SPARKLING MINERAL WATER hepburn springs 500ml            6 

SOFT DRINK coke, coke no sugar, lemonade, 
lemon lime bitters

5.5

MOCKTAILS citrus punch, no collins, no gin fizz 11

JUICE orange, apple 5

COFFEE zenith by gravity espresso 4.5

+bonsoy, milklab almond, extra shot .5

ICED coffee / chocolate 8

TEA BY PROJECT TEA 
english breakfast, peppermint

4.5

HOT CHOCOLATE / CHAI / MOCHA  4.5

BEER / CIDER

HEAPS NORMAL non-alc lager 7

CASCADE light lager 7

PERONI RED lager 8

STINGRAY draught 8

QUIET DEEDS pale ale  9

FOUR PINES pacific ale 10

VENOM golden ale 10

BENTSPOKE CRANKSHAFT ipa 11

BALTER xpa 12

DARRAWEIT apple cider 12

SPARKLING GLS BTL

VILLA FRESCO prosecco 
King Valley VIC

10 45

INNOCENT BYSTANDER (275ml) moscato 
Yarra Valley, VIC 

15

WHITE / ROSE

2020 AQUARIUS rose 
Central VIC

9 42

2020 MCPHERSON pinot grigio 
Nagambie, VIC

9 42

2020 JOHNSON ESTATE sauvignon blanc 
Marlborough, NZ

10 45

2020 XANADU CIRCA 77 chardonnay  
Margaret River,  WA

12 50

All white and bubbly on the wine rack can be chilled in 10 minutes. 

Feel free to have a look at our full range, we’ll chill it for you.

RED

2021 THREE VINEYARDS shiraz 
Central VIC

9 38

2021 FANTINI FARNESE sangiovese 
Abruzzo, ITA

10 50

2021 MAN JACK shiraz 
Grampians, VIC

12 52

2021 RIVERSDALE ESTATE pinot noir 
Coal Valley, TAS

13 52

HEAD TO THE WINE RACK!  
FULL RANGE OF FANTASTIC WINES OF INTEREST TO 
TEAM DECO. AVAILABLE DINE IN OR TAKE AWAY.

DRINK

ENQUIRE WITH US NOW  
FOR YOUR NEXT EVENT

PRIVATE 
FUNCTIONS

UPSTAIRS

AT DECO

11.30AM
–LATE


