
STARTERS

Garlic Bread   

with fresh garlic and herbs   

   

Herb or Garlic Pizza Crust    

with: Cheese    

ENTREES

Garlic Prawns            

Prawn cutlets cooked in garlic, 

chilli and olive oil, finished in  

tomato sauce 

Fried Calamari           

Crumbed sliced calamari tubes 

fried and served with tartare 

sauce 

Bruschetta      

Rich ripe tomatoes and onion,  

infused with a fresh basil &  

olive oil dressing, served on  

toasted crusty bread 

Antipasto (serves two)        

A selection of Mediterranean 

cured meats including prosciutto, 

mortadella, salami, roasted  

vegetables and bocconcini cheese  

Alla Roma Pizza  

Thin base pizza, tomato sauce, 

mozzarella cheese, anchovies  

& olive oil

SIDE DISHES

Seasonal mixed vegetables  

Potato fries  

Roast potatoes  

Potato & garlic mash 

Sautéed mushrooms   

with olive oil, parsley and  

fresh garlic 

ALL OUR PASTA AND SAUCES ARE 

HOMEMADE FRESH BY US ON THE 

PREMISES

PASTA

 

Choose one of our homemade  

pastas; Rigatoni, Fettuccine or  

Spaghetti to accompany one  

of the sauces below;

 

Aglio E Olio   

Fresh garlic, olive oil and chilli

  

Bolognese       

Traditional lean mince cooked 

in rich tomato and herbs

  

Al Pesto       

Cream, pine nuts, fresh basil, 

garlic & olive oil 

   

Carbonara    

Pan-fried bacon and cream 

finished with egg & parmesan cheese  

Amatriciana      

Ripened tomato, bacon, onion 

and chilli 

   

Marinara       

Prawns, calamari, baby clams, 

fresh mussels with tomato, garlic 

& chilli   

Salmone & Avocado     

Smoked salmon, freshly diced 

avocado, white wine & cream

$4.20

$5.90

$0.60

$16.90

$14.90

$ 7.90

$18.90 

sml 

$12.50  

lrg 

$19.00

$ 7.90

$ 6.90

$ 6.90  

Tortellini Boscaiola   

Homemade tortellini with bacon, 

mushroom, parmesan & cream   

Gnocchi Gorgonzola      

Homemade potato dumplings with  

blue vein cheese, tomato and cream 

Ricotta Ravioli Napoletana    

Homemade ricotta & spinach  

filled ravioli with ripened tomato,  

onions & caper sauce 

Funghi Ravioli in Mushroom & Tomato 

Homemade ravioli filled with ricotta 

& wild mushrooms in a cream,  

mushrooms, chilli & fresh garlic 

sauce finished with parmesan   

Linguini Alla Mare   

Homemade linguini, with king  

prawns, baby clams, sea scallops, 

calamari, fresh mussels, chilli & 

brandy finished in garlic & cream  

Fettucine Capriciosa      

King prawns, calamari, baby clams 

and mushrooms in a creamy tomato 

sauce finished with chilli & garlic   

Meat Lasagna    

Homemade lasagna, topped with  

béchamel sauce, bolognese sauce  

& mozzarella  

Meat Cannelloni  

Homemade topped with béchamel  

and napoletana sauce, grilled  

mozzarella & parmesan    

 

Ricotta Cannelloni     

Homemade filled with fresh ricotta, 

parsley, spinach, topped with  

béchamel and napoletana sauce

$ 6.90

$ 6.90

$12.90 

$18.90

$12.90 

$18.90

$12.90 

$18.90

$12.90 

$18.90

$12.90 

$18.90

$14.90 

$20.90

$13.90 

$19.90

$18.90

$18.90

$18.90

$20.50

$25.90

$24.90

$17.90

$17.90

$17.90

$23.90

 

 

$25.90

$23.90

$23.90

$25.90

$27.90

$28.90

$19.90

$17.90

$18.90 

MAIN

Pollo Ai Fungi       

Tender breast of chicken with  

mushroom, fresh garlic, white  

wine & cream 

Pollo Genovese     

Tender breast of chicken with king 

prawn, pesto, sun dried tomato, white 

wine, finished with tomato & cream  

 

Scaloppine Ai Fungi   

Veal Mushroom, garlic, shallots, 

cracked pepper, white wine & cream

Scaloppine Parmigiana    

Veal Topped with sliced eggplant, 

mozzarella & tomato  

Scaloppine Marinara     

Veal King prawns, chilli, fresh  

garlic, oregano & tomato   

Pepper Steak   

Eye fillets char grilled in a  

worcestershire, peppercorn &  

cream sauce 

Filetto Ai Funghi      

Eye fillets with sautéed and  

seasoned wild mushrooms, brandy, 

mustard & cream   

Zuppa Di Cozze     

Fresh mussels cooked in garlic,  

chilli and tomato   

BBQ Octopus  

Grilled on a hot plate with garlic, 

white wine, chilli, shallots and  

oregano   

Chicken Caesar     

Cos lettuce, dressed in our own  



$17.00 

$24.00

$ 3.50

$ 4.90

$ 8.90

$ 4.90 

$ 4.50

$ 4.50

$ 4.50

$ 3.50

$ 5.90

$ 8.50

$10.50

$ 3.50

$ 3.80

$ 4.50

$ 3.50

$15.00 

$22.00

$13.00 

$20.00

$13.00 

$20.00

$13.50| 

$20.50

$14.50 

$21.50

$15.00 

$22.00

$13.00 

$20.00

$15.00 

$22.00

$14.00 

$21.00

$13.50 

$20.50

$15.00 

$22.00

$14.50 

$21.50

Half & Half  

Also ask to see “MICHAELS BLACK 

LIST PIZZAS” menu and let Michael 

‘The Pizza man’ spoil you.

Please Note: Any changes to our 

standard pizzas listed above will  

incur an additional charge.

DENOTES VEGETARIAN MEAL

BEVERAGES

Soft Drink  

Coke, Fanta, Diet Coke, Sprite, Lift, 

Apple Cider, Mineral Water, Soda 

Water, Pink Lemonade, Lemon/Lime/

Bitters

SANPELLEGRINO IMPORTED RINKS

Sparkling Mineral Water 500ml 

                                   1 ltr 

Still Mineral Water        500ml  

Chinotto                     200ml  

Limonata                     200ml 

Aranciata Rossa           200ml 

JUICES   

Orange, Apple

 

SPIDERS

Coke, Fanta, Sprite, Raspberry 

SPECIAL DRINKS

Bottle Of Apple Cider 750ml    

Jugs of Soft Drink or Juice  

TEA & COFFEE

Cappuccino, Flat White,  

Long Black, Espresso, Macchiato, 

Ristretto, Piccolo Latte  

Doppio Macchiatto, Doppio Espresso, 

Mocha, Cafe Latte, Hot Chocolate 

Affogatto 

Lipton Tea, Earl Grey,  

English Breakfast, Camomile

Vegetariana   

Artichoke, mushroom, onion, 

Olives and capsicum

Margherita     

Tomato, double cheese,  

sliced black olives and oregano  

 

Aussie 

Tomato, cheese, bacon,  

oregano & egg  

Napoletana    

Double cheese, tomato, anchovies

and sliced black olives

    

Mexicana    

Hot pepperoni, capsicum, anchovies, 

olives, chilli 

Meat Lovers    

Ham, salami, bacon, cabanossi, 

hot pepperoni  

Pepperoni  

Sliced hot pepperoni 

Chicken 

Chicken, avocado, sun-dried tomato  

 

Ham & Mushroom    

Ham, mushroom   

Hawaiian 

Ham and pineapple  

Marinara  

Prawns, seafood, anchovies, olives, 

fresh garlic, oregano  

Quattro Stagioni- four corners 

Quarter of ham, salami, mushroom, 

cabanossi 

Caesar dressing with crispy bacon 

strips, roasted croutons & anchovies, 

topped with shaved parmesan and 

grilled chicken strips   

Risotto Marinara     

King prawns, calamari, fresh mussels, 

baby clams, garlic & chilli in a rich 

tomato sauce

Risotto Bosco    

Wild mushrooms, shallots, fresh 

tomato, garlic, white wine, sundried 

tomatoes and cream, topped with 

rocket and shaved parmesan 

SALADS

Italian      

Crisp mixed salad topped with fresh 

cucumber, capsicum, onion, tomato,  

olives, herbs and house vinaigrette  

   

Greek      

Crisp mixed salad topped with fresh 

tomato, capsicum, onion, kalamata 

olives, feta, herbs and house  

vinaigrette    

  

Insalata Di Rugola    

Wild rocket salad dressed in  

balsamic dressing, shaved  

parmesan & pine nuts

PIZZA

PINO’S TRADITIONAL PIZZAS        

All our traditional pizzas come with  

a tomato & mozzarella cheese base

   

Pino’s Speciale  

Sliced cabanossi sausage, onion,

mushroom, artichoke, capsicum, 

olives and anchovies  

$18.90 

$24.90

$24.9

$ 8.90

$ 9.90  

$ 9.90

SML

LARGE

$16.00 

$23.00

THE DINNER TABLE

The dinner table symbolises to us the balance of  

family, sharing, conversation and coming together, 

which you experience all at the dining table.

In Italy, family and friends getting together around 

the dinner table eating a home cooked meal is an  

important part of every day life.

With our function room, outdoor area, and indoor 

dining room at your disposal, we can meet all your 

requirements. 

Talk to us about our range of Set Menus for your 

next function, or any special menu requests you have, 

we’ll be happy to help.

Our aim is to bring to you a warm, inviting, friendly 

environment for the whole family to enjoy and to 

share with us our passion for good food, good wine 

and good times.

ABOUT PINO

In 1969 newly married Pino and Tina immigrated to 

Australia from a small town of a few hundred 

people in Sardinia Italy in the big immigrant push of 

the late 60s. On arriving to Australia they felt  

immediately welcome and very lucky to call Sydney 

their new home. 

With the impending arrival of their first child, Pino 

took a second job washing dishes for Enzo at the  

local pizzeria in Crows Nest, Mamma Marias’ Pizza. 

Soon Pino’s passion and hard work was rewarded 

with a promotion to Cook and three years later, 


