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We have the Only
Woodfi red Gourmet Pizzas

in the Redlands

Taste the Diff erence !

THIS IS NOT A STOCK PHOTO. IT’S ACTUALLY OUR OVEN.

“ Our Wood fi red oven is the essential factor in the creation of a genuine Gourmet Pizza and gives
you a distinct, unique aroma and fl avour that cannot be reproduced in a normal oven. ”



Entrées
Tomato Brucchetta:  $9.95 
An Italian ciabatta garlic bread base, topped with fresh tomato, basil leaves, cracked pepper and
extra virgin olive oil (servings 2).
Garlic Pizza Bread and Dips: (Gluten Free $11.95) $9.95 
Tomato Brother’s cheese and garlic pizza bread served with homemade guacamole, chilli corn relish
and tomato salsa.
Garlic Pizza Bread:  (Gluten Free $8.95) $6.95 
Fresh garlic, shredded parmesan and mozzarella cheese on a pizza base.
Cheesy Bacon Pizza Bread: (Gluten Free $9.95) $7.95 
Fresh garlic, shredded parmesan and mozzarella cheese on a pizza base topped with crispy bacon.
Calzones:  $6.95
Crushed garlic and soft mozzarella wood fi red in a folded pizza base. Served simple and plain or with
sweet chilli and sour cream.

Chef  Specials

Brothers Banquet

Antipasto Platter: (Serves 4)   $29.95
Sautéed prawns, NZ half shell mussels, calamari, champagne ham, pan fried chorizo, pepperoni, roasted 
capsicum, cherry tomatoes, jalapeños, spanish pitted olives, capers, pineapple and bocconcini. Served with 
garlic pizza bread and a relish dip.
Brothers Ribs: Entrée  (3)  $12.95   Main  (5)  $24.95  (served with Salad)
USA Pork ribs slow soaked in our secret brother’s marinade and cooked to tenderness.

 Homemade Brother’s Beef Lasagna: $19.95
 Served with mixed lettuce, roasted capsicum, cherry tomato and red onion salad.

We are an affordable venue for special celebrations... Birthdays, 
Christmas Parties, Wedding receptions, Work, Sporting, Family 

functions or just a get-together with friends.

Only $25.00 per person (12-15yr olds $14.95)

A selection of Dips, Breads, Calzones, Pizza, Pasta and Salad.
Drinks not included.

                                         Kid’s Meals   $10.95  (Available for 12 year olds and under) 

Pizza:
TB’s sauce base topped with ham and cheese, or ham, cheese and pineapple.
or
Pasta:
Home made bolognaise or carbonara pasta (Fettuccine, Penne or Spaghetti).
Both include a soft drink or juice and a vanilla ice cream to fi nish (strawberry, chocolate or caramel topping).
 Salads (Freshly made upon ordering)

Thai Chicken Salad:   Entrée $9.95   Main $12.95
Succulent wood fi red roasted chicken breast tossed through fresh mesclun, cherry tomatoes, spanish red 
onion and cucumber. Drizzled with a Thai citrus dressing.
Caesar Salad:   Entrée $9.95   Main $12.95
Crisp cos lettuce, sautéed bacon, crunchy croutons, and shredded Aussie parmesan mixed with our home 
made caesar dressing (with or without anchovies). With chicken $2.00 extra.
Greek Salad:   Entrée $9.95   Main $12.95
Fresh mesclun lettuce, cherry tomatoes, cool cucumbers, pitted spanish olives, red onion and fetta cheese 
with our own light citrus dressing.
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Gourmet Pizzas

Meat & Chicken
Italiano:     
A basil sauce base, spanish chorizo, cherry tomatoes, kalamata olives and fetta cheese (with or without 
sour cream).
Greek Lamb:
Wood fi red lamb, kalamata pitted olives and fetta cheese. Garnished with mint riata, basil leaves and 
fresh rosemary.
Raja Tandoori: 
Succulent wood fi red chicken breast and red onion suffused with spicy Tandoori sauce. Garnished with 
snow peas, roasted cashews, mint riata and mango cheeks.
Pepperoni Anchovy: 
Italian pepperoni, pitted kalamata olives and anchovy fi llets. Topped with capers, basil leaves and 
shredded parmesan cheese.

   New Orleans: 
Our special tomato and smokey BBQ sauce base with wood fi red chicken breast, crispy bacon, cajun 
potatoes, mushrooms and cherry tomatoes. Topped with sweet chilli and sour cream swirls.
Lamb Roast: 
TB’s sauce with wood fi red marinated lamb, pumpkin, potato, mushroom and fresh rosemary (with or 
without sour cream).

   Gourmet Supreme: 
Champagne leg ham, mushrooms, red onion, cherry tomatoes, roasted capsicum, spanish chorizo, and 
kalamata pitted olives (with or without anchovies).
Capricossa: 
TB’s sauce, pepperoni, champagne leg ham, mushrooms, & kalamata pitted olives (with or without 
anchovies).
Chicken Surprise: 
Tender chicken breast combined with cherry tomatoes, crispy bacon and wood fi red roasted pumpkin. 
Topped with sour cream.
Carnivore: 
TB’s sauce base with champagne ham, spanish chorizo, pepperoni, crispy bacon, red onion and cherry 
tomatoes.
 BBQ Brother: 
 TB’s sauce with champagne ham, red onion, crispy bacon, and wood fi red lamb topped with  
 smokey BBQ sauce.
Ham & Pineapple: 
TB’s sauce base, mozzarella cheese, sliced champagne ham and juicy Australian pineapple.
Aussie:     
Champagne ham, red onion, crispy bacon and egg. Topped with smokey BBQ sauce.
BBQ Chicken:
A smokey BBQ sauce base with spanish red onion, mushroom, wood fi red chicken breast topped with 
snow peas.
Parma Nova:
A soft garlic and mozzarella base, champagne leg ham, red onion, cherry tomatoes and soft bocconcini.

          REG:  $15.95                  LRG:  $19.95
Seafood/Lamb, Half & Half and Gluten Free: all extra $2.00 each,

Extra toppings: Meat/Veg $1.00
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   Salmon Rushdie:     
A cheese, garlic, red onion, roasted capsicum and fetta cheese base. Topped with Atlantic smoked 
salmon, capers, sour cream and fresh dill.

Seafood Atlantis:     
Tiger prawns, tenderised calamari, marinated octopus and NZ mussels on a tomato sauce base.

Garlic Prawn: 
A soft garlic, olive oil and cheese base gently complements roasted capsicums, spanish red onion and 
succulent tiger prawns. Garnished with a light citrus dressing and rocket.

 Firestarter: 
 Our unique home made very hot chilli sauce base topped with a double smattering of   
 pepperoni, roasted capsicum and jalapeños. Garnished with fresh basil leaves.

Firefl y: 
TB’s sauce base topped with a spicy pepperoni, jalapeños, capsicum and red onion. Garnished with 
fresh basil and chilli fl akes.

Eggplant Heaven:  
Wood fi red eggplant, oven roasted pumpkin, kalamata olives, fetta cheese and rocket.

Pumpkin Perfect:  
TB’s sauce, oven roasted pumpkin, red onion, cherry tomatoes, and fetta cheese. Drizzled with sour 
cream and topped with roasted pine nuts.

Margarita Classic: 
TB’s own sauce base, soft bocconcini, cherry tomatoes and fresh basil leaves.

Veg Out:  
A basil pesto base topped with red onions, mushrooms, roasted capsicums, cherry tomatoes and cajun 
roasted potatoes. Topped with sour cream and rocket.

Vegetarian

Hot!

Gourmet Pizzas cont.

Seafood

   Highly Recommended

Don’t forget to have a look at our Specials Board !

The most signifi cant addition to the Restaurant is our wall canvases. 
They are authentic, unaltered and capture our families history. The 
original pictures were found by my father-in-law inside an old biscuit 
tin in his shed, hidden for more than 60 years!
Please enjoy them as much as we do.
Kris Lees, Owner of Tomato Brothers Ormiston.
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Vegetarian Pasta

   Chicken Satay:  
Tender chicken breast pan-fried with roasted capsicum and red onion, in an Indonesian peanut sauce. 
Garnished with snow peas and roasted cashews.

Carbonara: 
Bacon, garlic and spanish red onion suffused in a light cream sauce.

Sweet Chilli Chicken: 
Chicken breast, red onion and roasted capsicum sautéed to perfection in a sweet chilli and light tomato 
sauce. Garnished with snow peas.

Homemade Brother’s Bolognaise: 
Fresh ground beef, red onion, garlic, basil and oregano simmered in our special tomato sauce.

Chicken Carbonara: 
Chunks of oven roasted chicken breast, bacon, garlic, and spanish red onion suffused in a light cream 
sauce.

   Lambago: 
Chunks of wood fi red lamb, mushroom, red onion and cherry tomatoes, reduced in a light cream and 
worchestershire sauce.

Chicken and Basil: 
Tender chicken breast and red onion tossed through a light cream and basil sauce.

Beef Rav: 
A unique TB’s cream and tomato sauce with spanish red onion, garlic and cherry tomatoes blended with 
beef ravioli (with or without chilli).

   Seafood Marinara:  
The essential seafood pasta. Tiger prawns, marinated octopus, NZ half shell mussels, and tenderised 
calamari in a light tomato sauce.

Prawn Alfredo: 
Tender tiger prawns sautéed with garlic and spanish red onion in a light creamy sauce.

Smoked Salmon Cream: 
Smoked salmon, spanish red onion, capers & fresh dill sautéed in a creamy white garlic sauce.

Nova: 
Spanish whole olives, cherry tomatoes, capsicum, garlic and fresh basil tossed through a light tomato 
sauce. 

Pumpkin Pasta: 
Wood Fired roasted pumpkin, capsicum, cherry tomatoes, red onion and roasted pinenuts blended in a 
creamy sauce.

Creamy Mushroom: 
Fresh mushrooms and garlic are reduced in a light cream sauce with spinach and ricotta ravioli. 
Garnished with pine nuts, parmesan and rocket.

Seafood

Pastas

Meat & Chicken

          REG:  $14.95                  LRG:  $17.95
Choose: Fettuccine, Penne or Spaghetti.

Spinach Ricotta or Beef Ravioli, Seafood/Lamb or Gluten Free (Penne available only): all extra $2.00 each.



Our Hot Chilli Sauce which we use on our 

famous Firestarter Pizza is now available 

for you to buy and take home to enjoy! 

The sauce is made from a combination 

of Malaysian and Greek chillies that have 

been growing in our parents gardens in 

Melbourne and Brisbane over the last 30 

years. The dark red fl esh and black seeds 

(from some of the plants) gives the sauce a 

unique smooth, hot lingering fl avour.

Are you a Chilli lover?

Public Holidays: 15% surcharge applies to all purchases. Prices subject to change without notice.

Whilst Tomato Brothers Ormiston takes care, all products may contain allergens

such as traces of nuts, gluten and dairy.

Member of the Coeliac Society of Australia

Hall of Fame 2007, 2008 & 2009 Gold award winner (Brisbane).
Best casual dining restaurant 2002-2009 (Brisbane).

Licensed / BYO wine only.

Gift Vouchers are a great idea! Available in any amount.
Ask our friendly staff  for more details.

Lunch available any day - Bookings essential.
(minimum numbers required)
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