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GARLIC BREAD
WITH FRESH GARLIC AND HERBS

HERB OR GARLIC PIZZA*
hr"rff: Cl'IEESE

ALLA ROMA PIZZA

STARTERS
$4.90

$6.50
$6.90

sML $13.50
THIIJ BASE, TOT.IATO SAI.JCE, LIGHT LR.G $20.50
MOZZARFLLA CHEESE, ANCHOVIES & Ot]VE OlL

' BRUSCHETTA iq qn

RIPE ROMA TOMAIOES, RED ONION, INFUSED WITH
A BASiL, OLIVE OIL DRESSING ON CRUSTY BR.EAD

ENTR.EES
} INSALATA CAPRESE

MAINS
C']TCKEN
POLLO AI FUNGI $2 5,90
'I-ENDER BREAST OF CHiCKEN iN A LIGI-iT CREAMY
r'1USHROOI'1 SAUCE WITI-.+ GARL]C AND
9EASONAL VEGETABI.FS & I'4ASH PO'TATO

POLLO DI SALAME TARTUFATO $26.90
CHICKEN I.4ARYLAND STUFFED WiTH TRUFFLE SALAFII,
BLACK OLIVE, CAPSJCUI{ & SLOW ROASTFD TOIVATO
FARCE SERVED ON TCP OF CAPONA-iA, FJNISHE|-1 CFF
WITH A F.OI'1A TCI4ATO COULIS

POLLO ALLA MILANEST $25.90
CRUMBED CHICKEN tsREAsT TOPPED WlTH fVIOZZ,ARELI-A,
SERVED WITH OUR FAI.4OU5 N,APOI.FIANA SAUCE
AND SEASONAL VEGETABLES & MASH PO-rA'fO

VEAL se"ved w seasonal vegetabtes & mash
SCALOPPINF LIMONE 925.90$17.50

VINE RIPENED ROMA TOI'IATOES LAYER,ED WITIj
ITALIAN BUFFALO MOZZARETLA WITH BAS1L AIIJD

EXTRA VIRGIN OLIVE OIL

TENDEF. VEAL I'IEDALLIONS SERVED WITH A LEMOI] JUS

GARLIC PRAWNS $19.90
TIGER PRAWN CUTLETS COOKED IN GARLIC. CII]LLI.
OREGANO & OLIV"E OIL, FIN]SIIED IN TOMATO SAUCE

FRIED CALAMARI ENT$ 16.90
CRUMBED CALAMARI RINGS SERVFD MAIN$24.90
WITH HOMEI4ADE TARTARE SAUCE

FUNG}|I RIPIENI $ 16.90
I,,lUSHROOMS STUFFED W]TH PROSCIUTTO, ONION,
DICFD TOMATO, GARLIC, WHITT WINE AND
SHAVED PARMESAN

BETF CARPACCIO $ 17.9 0
WAFER TIIIN SL]CES OF GRAIN FED BEEF
TENDERLOIN SERVED WITH SLOW ROASTED
CHERRY TOMATOES, i,ViLD ROCKET, SHAVED
PARMEEAN, FINiSHED WITH LEMON iNFUSED EVOO

ANTIPASTO (sERvESrwo) $22.90
A SELECTION OF LOCAL & IMPORTED CURED I'IEATS,
CHAR GRILLED & ROASTED VEGETABLES AND
MARiNATED BOCCONCII.II

VITELLO TONNATO $ 16. 50
POACH EO THIN P1ECES OF VEAL GiREILO TOPPED
ITITH THINLY SLICED SEARED TUNA, FINISHED OI'F
IVITH AN ANCHOVY CAPER I'IAYONNAiSE AND
CRISPY CAPERS

B8Q OCTOpUS $ 18.9 0
GRILLED ON A HOT PLATE WITH GARLIC, CHILLI,
OREGANO, FINISHED OFF WITH UJHITE WiNE
AND SHALLOTS

zupPA DI COZZE $21,90
FRESH BLACK T4USSELS COOKFD iN GARLIC,
CHiLI I AND TOI4ATO

www,FINoS.coM.Au
.' DENOTES VEGETARIAN NEALS

. ALL PRICES TNCLUDE Gsf . CoRKAGE $3-5O PER PERSON.
. CHANaEs TA MEALS WILL INCUR AN EXTRA CHARGE T

. 1oo/o SURCHARGE ON SUNDAyS & PUBIJC llotIDIYS r
. EYO WINE ANLY .

SCALOPPINF PAN.MIGIANA
VTAL FlEDALLICNS LP.YERED \Tr'ITH EGGPLANT &
I4OZZARELLA, SERVED !{r1TH A -iCMATO SAUCE

COTOLFTTA DI PROSCIUTTO
ITALIAI] STYLE VE,qL SCHNITZEL WRAPPED IN
PF,OSCILJTTO & SAGE LEAVES AND AREADED I[.]
PAR]VESAN HERBED CRUMBS

$27 .90

$2 6.90

SffAKS $32.e0

GRAIN FED ANGUS TENDERLOIN 3OOgm

AGED GR.AIN FED ANGUS T-BONE 35ogm

OUR STEAKS ARE COOKED TO YOUR LiKIi\G WITH A CI-JOICE OF'
PEPPER SAUCE OR MUSHROQM SA,UCE

SERVED WITH A PRCSCIUTTA WRAPPED GREI/\.j BEAN BUNDLE

SIDES & SALADS
SEAgONAL MIXED VEGFTABLES $ 6.50
A T.{EDLEY OF STEAI4ED VECETABLES FINISHED OFF
\,VITH EVOO. SEA SALT & FRESHLY aRAaKeLI PEPPFR

POTATO FRIES $ 5.90

ROAST ROSE}4ARY & GARLTC POTATOES $ 5.9C
CRISP CHAT POTATOES WIIH GARL]C & ROSEMARY

POTATO & MAS}I $ 5.90
\IViIIPPED & F:IiISHED OFF WITI'] A DR1ZZLE OF TRUFFLE OIL

SAUTFED MUSHROOMS $ 5,90
UJiTH BU'|TER, OLIVE OIL, PAP.SLEY & FF.ESH GI\RLIC

INSALATA TTALIANA $ 10.50
CRiSP 14IXED SALAD i,ViTiI FRESH CUCUIVIBER.
CAPSIC{JN,], ONION, TCI'IA-IO, OL]VES & OIJR OIVN
I-i ALIAN HOUSE VINAiGRETTE

INSALATA GRECA $ 11.50
CF,]SP I'4IXTD SALAD IVITH FRESH TOI4A-TO,
.APSICUNI. CNION, KALAI4ATA CLlVEs, FETA,
OUR O'dI.J CREEK HOUSE VIIJAIGRETTE

INSALATA DI RUCOLA $ 11.50
WILD ROCKET SERVED WITH SHA\/ED PARN,]ESAI'J
& P1NE NU i3, DRESSED IN A BALSAMIC DREsSl$G

CAESAR INSALATA DI POLLO $22.90
BABY COS LETTUCE ACCON1PANIED \{iTH CRISPY BACOI.],
SHAVED PAR|VIESAIJ, CHAR GRILLED CI'11CKEN, CROU'TONS,
ANCHOVTES & A POACHFD ECG, DRESSED III CUR HOUSE
CAESAR DRE5SIJ'J6



P'JVO'S FAj]|/IOUS PASTAS
TEESE PASTAS HAV' AEEN A POPULAR PART AF OAR
MENU STNCE 7973.

PASTA
ALL PASTAS ARE HAME MADE BY PINO. HERE ON THE
PREMISE9;

ENTREE MAIN

SPI\GH ETTI EOLOGNESE $13.90 $ 19.50
TRADITiONAT LEAN BEEF T4INCE COOKED
IN ITAL]AN HERBED TOMATO SAUCE

MEAT LASAGNA $ 19,50
LASAGNA, TOPPED WITH BECHAMEL SAUCE,
BOLOGNESF SAUCE & MOZZARELIA

MEitT CANNELLONI $ 19.50
WITH BECHAMEL & NAPOLETANA SAUCE TOPPED
WITH GRILLED MOZZARELIA & PARMESAii

FETTUCCINE CARBONARA

PRA!1/NS, CALAMARI, BABY CLAFIE, BIACK MUSSELS
WITH 1TALIAN TOMATO, GARLIC & CHILL]

TORTELLINI BOSCAIOLA

PASTA
A|LL PASTAS ARE HOME I"AOE BY PINO, HERE ON THE
PREMISEg;

MAIN

RIGATON! VEAL & PORCINT
VEAL AND PORCII\II MUSHROON1

OFF WITII A TOUCH OF CREAM

CAPPELLINI AI GRANCI{I s32.50
ANGEL HAIR PASTA WiTH FRESH SP,qNNER CRAB
14 EAT SERVED \^/JTH GARIIC, CHILU, LEI4ON ]UICE,
PARSLEY AND EVOO

' RAVIOLI DI ZUCCA $25.50
ROAST PUMPKIN] AND ]TALIAN MUS-I?RD FRUIT
RAVIOLI SIITH A CRISPY SAGE HAZELNUT BUTTER

SPAGH ETTI GAMBERETTI $25.50
KING PRAWNS, FRESH GARLIC, OLIVE OIt- & CHILLI

LINGUINI ALLA MARE 927 .90
L.INGUINI WITH KING PRAWNS, BABY CIAFIS, SEA
SCALLOPS, CALAF,IARI, MUSSELS & CHILLI, F]NISHED
WITH A BRANDY INFUSED FISH VELOUTE

FETTUCINE CAPRICIOSA $26.90
KING PRAWNS, CALAMARI, BABY CIAMS AND
I1USHROO&15 IN A CREAMY TOMATO SAUCE
INFUSED WITH CHIL.L} & GARLJC

RISOTTO
RISOTTO MARINAR.A $25.90
KiNG PMWNs, CALAI"IARI, MUSSELS, BABY CLAMS,
GARLIC, CHILLI IN ITALIAN TOMATO SAUCE

" RISOTTO BOSCO (?6 qn

WILD 14USHROOMS, SUNDRIED TOMATOES, GAF.LIC
& WHITE WINE, TOPPED WITH WILD ROCKET,
SHAVED PARMESAII AN D A DRIZZLE OF WHITE WINE

RISOTTO AGLI SCIIM PI $29.90
ORANGE lNFUSED WITH FRESH WATFR SCAMPI
SERVED WITH A WATERCRESS SAIAD & TOPPED
WITH OUR SPEC]AL VANILLA MASCARPONE BUTTER

$2 6.90
RAGU FINISHED

PAN.FRIED BACON AND CREAM F]NISHED
WITH EGG & PAR'V1EsAN CHEESE

RIGATONI AMATRICI'Ii{A
RiPENED ITALIAN TOMATO, BACON,
AND CH]LLI

FETTUCCIN F II,IARI NAR,A

$13.90 $ 19.50
ONION

$16.50 922.50

$13.90 $19.50

913.90 $ 19.50

$ 19.50

820.50

TORTELLINI iN A LJGHT CREAMY SAUCE OF BACON,
MUSHROOM AND PARMESAN

" 
GNOCC}II GORGONZOLA $ 1.9,50

POTATO DUMPLTNGS WITH BLUL VEiN CHFESF,
TOMATO AND CREAM

V RICOTTA RAVIOLI NAPOLETANA
RICOTTA & SPINACH FILLED RAVIOTI WITH
RIPENED TOMAI O, ONION5 & CAPER SAUCE

V FUNGHI RAVIOLI IN }4USHROOM &
TOMATO
RAVIOLI FILLED WITH RICOTTA & IVII-D MUSHROOMS
IN A CREAM, TOI'1ATO, MUSHROOMS, CHII-LI & FRESH
GARLIC SAUCE FINISHED WITH PARMESAN

atww.PrNas.caM,Aa
l DENOTES VEGET'ARIA?,1 MEALS

. ALL PRICES IHCLUDE GST . CORKAGE 53.50 PER PERSON C

. CHANGEs TO MEATS WrLL INCUR AN EXTRA CHAR€E .
| 1ao/A sURCHARGE oN SUNDAYS & qUBLIC H0LIDAYS .

. BYA WINF ONLY.



P'JVO'S FAYIOUS PTZnAS
THESE PIZZAS HAVE BEEN A POPULAR PART AF OUR
MENU SINCE 1973.

PTZZA
SML LARGT

PIZZA
sltL LARGE

PINO'S SPECIALE $ 16.5 0 $24.00 SMOKED SALMONE 919.00 $26.50
SUCCULENT SMOKED SALMON PlECEs, SPAI',i15H
Ol'liON, DlJOlJ. MUSTARD. FRESH GARLIC A'\D
CHEFSE TOPPED VIITH FRESH BABY SPINACH

" 
VEGO MEDITERRIANA

SLICED CAtsANOSSI, ONION,
MUSHROOM, AF.TICHOKE, CAPSICUM,
OLIVFS AND ANCHOViES

i VEGETARIANA 915,50
ART1CHOKE, MUSHROOM, ON]ON,
OLIVES AND ROASTED CAPSICU|q

r MARGHERTTA $ 13,50
TOMATO, DOUBLE CHEESE AND ORFGANO

NAPOLETANA $ 14.0 0
DOUBLE CH€ESE. TOMATO. ANCHOVIES
AND SLICED tsLACK OLIVES

M ESSICANA $15.00
HOT PEPPERONl, ROASTED CAPSICUM,
ANCHOVIES, OUVES, CHILLI

CHICKEN $ 15.50
CHAR GRILLED CHICKEN, AVOCADO AND
5UN-DRlFD TOI"1ATOE5

s23.00

$21.00

$ 21.5 0

$22,50

{;2 3.00

$ 2 2.00

$21.s0

s23.00

$22,s0

CHAR GRlLLFD Ii]EDlTERRANEAN VEGETABLFS
AND FETA

RUCOLA E PROSCIUTTO

AND RICOTTA

TARTUFI SALAMI

SALAMI AND WALNUTS

" 
ZUCCA E SPINACHE

577.50 $2s.00

$r7.50 $25.00

$18.00 525.50

$19,00 $26,50

$18.00 $2 5. s0

$15.s0 $23.00

$18.00 $2 s.50

$17.00 $24.50

TH]N BASE I-ATHERED WITH TOfvlATO,
PROSCIUTTO, PARMESAN & FRESI'1 ROCKET

SCALOPPINE SPFCIALE
SEARED SLICES OF VEAL, CHAR GRILLED
EGGPLANT. ANCHOVIES, OLIVES AND CAPERS

' QUATTRO FORMAGGI
GORGONZOLA, MOZZARELLA, FONTJNA

TRUFFLED SALAMI, I',1U5HROOM, EOCCONCINI
CHEESE AND WHITF TRUFFLE OIL

PUTTANESCAHAM & MUSHROOM
HAM AND MUSHROOM

TR.OPICALE
HAM AND PIN EAPPLE

MARINARA

$14,50

914.0 0

$15.50
PRAWNS, SEAFOOD. ANCHOVlES, OUVES,
FR.ESH GARLIC AND OREGANO

QUATTRO STAGIONI $ 14.50
QUARTER OF HAM, SALAMI, }4USHROOM
AND CABANOSS]

GARL]C JNFUSED OLIVE OiL BASE TOPPED
W]TH FRESH SLICES OF ROI{A TOMATO, CAPERS,
OLIVES, WHITE ANCHOVIES AND PARSLEY

SALSICCIA
PORK AND FENNFL SAUSAGE, CARAMELIZED
ONIOI.Is, ROASTFD CAPS]CUM & TALLEG]O CHEESE

CARCIOFO

PLEASE NOTE:
ANY CHANGES TO OUR PIZZAS WILL INCUR AN
ADDITIONAL CHARGE.

t/|tww,PINos,co14.AU
9 DENOTES VEaETARIAN MEALS

. ALL PRTCES INCLUDE GsT . CARKACE 93.5O PER FERSON t
" CHAN6ES TO ttrEALS WZLL INCUR AN ;XiRA CHARGE t
. laa/e SURCHARGE ON SUNDAYS & PUBLIC HOUDAYS .

. BYA WINE ONLY .

ART]CHOKE PASTE TOPPED WITH GORGONZOI-A,

$1s 00 $ 25.50
ROASTFD PUMPKIN, PINE NUTS & FETTA CHEFSE,
TOPPED WITH FRESH BABY SPINACH

BEVERAGES
SANPELLEGRIf{O IMPORTED
SPARKLING MlNERAL WATER
SPARKL]I{G MINERAL WATER
STILL IV1INERAL \\IATER
CHINOTTO
LI}jONATA
ARANCIATA ROSSA

SOFT DRINK

DRINKS
s00ML $ 4.90
I LTR $ 8.90
500 ML $ 4.90
200M1 $ 4.50
200M1 $ 4.50
2 00rv1l $ 4.50

$ 3.50
COKE, FANTA, DiET COKE, SPRITE, LIf:I,
APPLE CIDER, SODA WATER, PlNK LEIVIONADE,
LEMON/LiM E,/BITTERS

JUICES
ORAN{JE, APPLE, PiNEAPPLF

SPIDERS
COKE, FANTA, sPRITE, RASPBERRY

SPECIAL DRINKS
BOTTLE OF APPLE CIDER 75OI'11
]UGS OF SOFT DRINK OR JU]CF

$ 3.50

$ s.90

$ 8.50
$ 10.5 0


