RISTORANTE PIZZERIA
CIRCA 1973

STARTERS
GARLIC BREAD $4.20
WITH FRESH GARLIC AND HERBS
HERB OR GARLIC PizzAa CRUST $5.90
WITH: CHEESE $060
ENTREES
GARLIC PRAWNS $16.90
PRAWN CUTLETS COOKED IN GARLIC,
CHILLI AND OLIVE OIL, FINISHED IN
TOMATO SAUCE
FrRIED CALAMARI $14.90
CRUMBED SLICED CALAMARI TUBES
FRIED AND SERVED WITH TARTARE
SAUCE
BRUSCHETTA $ 790
RICH RIPE TOMATOES AND ONION,
INFUSED WITH A FRESH BASIL &
OLIVE OIL DRESSING, SERVED ON
TOASTED CRUSTY BREAD
ANTIPASTO (SERVES TWO) $18.90
A SELECTION OF MEDITERRANEAN
CURED MEATS INCLUDING PROSCIUTTO,
MORTADELLA, SALAMI, ROASTED
VEGETABLES AND BOCCONCINI CHEESE

SML
ALLA RoMA Pizza $12.50
THIN BASE PIZZA, TOMATO SAUCE, LRG
MOZZARELLA CHEESE, ANCHOVIES $1900
& OLIVE OIL
SIDE DISHES
SEASONAL MIXED VEGETABLES $ 790
POTATO FRIES $ 690
ROAST POTATOES $ 690

PINO'S

POTATO & GARLIC MASH $ 6.90
SAUTEED MUSHROOMS $ 6.90
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;

AcLio E OLio $12.90
FRESH GARLIC, OLIVE OIL AND CHILLI $18.90
BOLOGNESE $12.90
TRADITIONAL LEAN MINCE COOKED $18.90
IN RICH TOMATO AND HERBS

AL PEsTO $12.90
CREAM, PINE NUTS, FRESH BASIL, $18.90
GARLIC & OLIVE OIL

CARBONARA $12.90
PAN-FRIED BACON AND CREAM $18.90
FINISHED WITH EGG & PARMESAN CHEESE
AMATRICIANA $12.90
RIPENED TOMATO, BACON, ONION $18.90
AND CHILLI

MARINARA $14.90
PRAWNS, CALAMARI, BABY CLAMS, $20.90
FRESH MUSSELS WITH TOMATO, GARLIC

& cHILLI

SALMONE & AVOCADO $13.90
SMOKED SALMON, FRESHLY DICED $19.90

AVOCADO, WHITE WINE & CREAM

ToRTELLINI BoscaioLA
HOMEMADE TORTELLINI WITH BACON,
MUSHROOM, PARMESAN & CREAM

GNoOccHI 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

FuUNGHI RAvioLl IN MusHrRooM & 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
BECHAMEL SAUCE, BOLOGNESE SAUCE
& MOZZARELLA

MEAT CANNELLONI

HOMEMADE TOPPED WITH BECHAMEL
AND NAPOLETANA SAUCE, GRILLED
MOZZARELLA & PARMESAN

RicoTTA CANNELLONI

HOMEMADE FILLED WITH FRESH RICOTTA,
PARSLEY, SPINACH, TOPPED WITH
BECHAMEL AND NAPOLETANA SAUCE

$18.90

$18.90

$18.90

$20.50

$25.90

$24.90

$1790

$1790

$1790

MAIN

PoLLo Al Funai

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 Al FUNGI
VEAL MUSHROOM, GARLIC, SHALLOTS,
CRACKED PEPPER, WHITE WINE & CREAM

SCALOPPINE PARMIGIANA
VEAL TOPPED WITH SLICED EGGPLANT,
MOZZARELLA & TOMATO

ScCALOPPINE MARINARA
VEAL KING PRAWNS, CHILLI, FRESH
GARLIC, OREGANO & TOMATO

PEPPER STEAK

EYE FILLETS CHAR GRILLED IN A
WORCESTERSHIRE, PEPPERCORN &
CREAM SAUCE

FILETTO Al FUNGHI

EYE FILLETS WITH SAUTEED AND
SEASONED WILD MUSHROOMS, BRANDY,
MUSTARD & CREAM

ZuprprA DI Cozze
FRESH MUSSELS COOKED IN GARLIC,
CHILLI AND TOMATO

BBQ OcToPuUs

GRILLED ON A HOT PLATE WITH GARLIC,
WHITE WINE, CHILLI, SHALLOTS AND
OREGANO

CHICKEN CAESAR
CoOSs LETTUCE, DRESSED IN OUR OWN

$23.90

$25.90

$23.90

$23.90

$25.90

$2790

$2890

$19.90

$1790

$18.90
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$18.90

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

$24.90

RisoTTo Bosco

WILD MUSHROOMS, SHALLOTS, FRESH
TOMATO, GARLIC, WHITE WINE, SUNDRIED
TOMATOES AND CREAM, TOPPED WITH
ROCKET AND SHAVED PARMESAN

$24.9

SALADS
ITALIAN $ 890
CRISP MIXED SALAD TOPPED WITH FRESH
CUCUMBER, CAPSICUM, ONION, TOMATO,
OLIVES, HERBS AND HOUSE VINAIGRETTE
GREEK $ 990
CRISP MIXED SALAD TOPPED WITH FRESH
TOMATO, CAPSICUM, ONION, KALAMATA
OLIVES, FETA, HERBS AND HOUSE
VINAIGRETTE

INsaLATA D1 RucoLa $ 990
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

SML
LARGE

$16.00
$2300

PINO’S SPECIALE

SLICED CABANOSSI SAUSAGE, ONION,
MUSHROOM, ARTICHOKE, CAPSICUM,
OLIVES AND ANCHOVIES

PINO'S

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

HawanaN
HAM AND PINEAPPLE

MARINARA
PRAWNS, SEAFOOD, ANCHOVIES, OLIVES,
FRESH GARLIC, OREGANO

QUATTRO STAGIONI- FOUR CORNERS
QUARTER OF HAM, SALAMI, MUSHROOM,
CABANOSSI

$1500
$22.00

$13.00
$20.00

$13.00
$20.00

$13.50|
$20.50

$14.50
$21.50

$1500
$22.00

$13.00
$20.00

$1500
$22.00

$14.00
$2100

$13.50
$20.50

$1500
$22.00

$14.50
$21.50

HALF & HALF $1700
$24.00

ALso Ask TO Se “MICHAELS BLACK

LIST PIZZAS” MENU AND LET MICHAEL

‘THE P1zzA MAN’ SPOIL YOU.

PLEASE NOTE: ANY CHANGES TO OUR

STANDARD PIZZAS LISTED ABOVE WILL

INCUR AN ADDITIONAL CHARGE,

DENOTES VEGETARIAN MEAL

BEVERAGES

SofFT DRINK $ 3.50

CokKE, FANTA, DIET COKE, SPRITE, LIFT,

APPLE CIDER, MINERAL WATER, SODA

WATER, PINK LEMONADE, LEMON/LIME/

BITTERS

SANPELLEGRINO IMPORTED RINKS

SPARKLING MINERAL WATER 500ML $ 490
1LTR $ 890

STIiLL MINERAL WATER 500mML $ 490

CHINOTTO 200ML $ 4.50

LIMONATA 200ML $ 4.50

ARANCIATA RossaA 200ML $ 4.50

JUICES $ 3.50

ORANGE, APPLE

SPIDERS $ 590

COoKE, FANTA, SPRITE, RASPBERRY

SPECIAL DRINKS

BoTTLE OF APPLE CIDER 750ML $ 850

JuGs oF SoFT DRINK OR JUICE $10.50

TEA & COFFEE

CAPPUCCINO, FLAT WHITE, $ 3.50

LoNG BLAcK, ESPRESSO, MACCHIATO,
RISTRETTO, PiccoLo LATTE

Doprio MACCHIATTO, DoPPIO ESPRESSO, $ 380
MocHA, CAFE LATTE, HOT CHOCOLATE

AFFOGATTO $ 4.50
LipTON TEA, EARL GREY, $ 3.50

ENGLISH BREAKFAST, CAMOMILE

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, EAMILY-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,

s
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