
ABOUT PINO 
 

pino and tina came from small towns in 
the mountains of sardinia italy called  
esporlatu and bono. 

marrying in 1969 and wanting better 
prospects for their new life together, 
pino and tina took the big step and  
decided to immigrate to australia later 
that same year. 

on arriving in australia, pino began 
working as a tv technician and tina in 
the factory of rank arena assembling 
tv’s. with the impending arrival of their 
first child, pino decided he needed to 
work a second job to support his family.
he took a job washing dishes for enzo  
at a local pizzeria in crows nest (the 
only one around here at the time)  
called mamma marias’ pizzeria. 

soon pino’s hard work and dedication 
was rewarded with a promotion to cook 
where he worked happily for 3 years 
honing his skills. in 1973 when enzo 
decided the time had come to sell, pino 
jumped at the opportunity of owning 
his own pizzeria and made him an offer 
he couldn’t refuse. retirement…

in 1973 pino’s pizzeria was born and 
pino’s adventure into business ownership 
began. over the years pino’s pizzeria has 
grown and pino has made many friends, 
seen many families grow, many famous 
people and celebrities.

but it has always remained true to what 
pino’s philosophy was way back in 1973 
when he began… a popular local italian 
pizzeria with good food, value for money 
and good times, for the whole family.

STARTERS

garlic bread* 
with fresh garlic & herbs 			 
		
herb or garlic pizza crust* 
with: cheese

alla roma pizza     
thin base pizza, tomato sauce,  
mozzarella cheese, anchovies  
& olive oil

ENTREES

garlic prawns	        
prawn cutlets cooked in garlic, 
chilli & olive oil, finished in  
tomato sauce

fried calamari	        
crumbed sliced calamari 
fried and served with 
tartare sauce

funghi ripieni
mushrooms stuffed with 
prosciutto, onion, diced tomato, 
garlic, white wine & parmesan

bruschetta* 	 			    
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 & bocconcini cheese 
	
bbq octopus
grilled on a hot plate with  
garlic, white wine, chilli,  
shallots and oregano

$4.20

$5.90

$6.50

$18.90

$15.90

$16.50

$8.90

$18.90

$16.90

$23.90

$25.90 

$23.90

$23.90

$25.90

$29.90

$28.90

$20.90

$19.90

$24.90

$25.90

$ 8.50

$ 7.50

$ 7.50

$ 7.50

$ 7.50

$9.90

$10.90

$10.50

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 with 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	  	
beef fillets char grilled in a 
worcestershire, peppercorn  
& cream sauce	

filetto ai funghi    		
beef fillets with sautéed &  
seasoned wild mushrooms,  
brandy, mustard & cream			 

zuppa di cozze  		
fresh mussels cooked in  
garlic, chilli and tomato		

chicken caesar
cos lettuce, dressed in our 
own caesar dressing with crispy 
bacon strips, roasted croutons 
& anchovies, topped with shaved 
parmesan & grilled chicken strips

risotto marinara
king prawns, calamari, mussels, 
baby clams, garlic & chilli in a 
rich tomato sauce

risotto bosco* 		
wild mushrooms, shallots,  
fresh tomato, garlic, white  
wine, sundried tomatoes & 
cream, topped with rocket 
& shaved parmesan

SIDES

seasonal mixed vegetables	    
potato fries	  
roast potatoes	  
potato & garlic mash	  
sautéed mushrooms   	  
with olive oil, parsley and  
fresh garlic 

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 & 
house vinaigrette   
	 	
insalata di rugola* 	
wild rocket salad with shaved  
parmesan & pine nuts & balsamic 
dressing

 sml $12.50 

lrg $19.00

* vegetarian meals. all prices include gst. corkage $2.50 per person. 10% surcharge on sundays & public holidays. any changes to meals will incur an extra charge
www.pinos.com.au



PASTA
enjoy our homemade pasta & sauces
 
choose one of our homemade pastas:
rigatoni, fettuccine or spaghetti to 
accompany 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
	
amatriciana 			 
ripened tomato, bacon, 
onion and chilli  
 
marinara			 
prawns, mixed seafood, fish,
mussels with tomato, garlic 
& chilli 
	 	
salmone & avocado	  
smoked salmon, freshly 
diced avocado, 
white wine & cream

tortellini boscaiola 	
tortellini with bacon, 
mushroom, parmesan & cream 
		
gnocchi gorgonzola*  
potato dumplings with blue vein 
cheese, tomato & cream

ricotta ravioli napoletana*  
ricotta & spinach filled ravioli with 
ripened tomato, onions & caper sauce	

funghi ravioli in mushroom 
& tomato* 
ravioli filled with ricotta & 
wild mushrooms in a cream, 
mushroom, chilli & fresh garlic 
sauce finished with parmesan 

linguini alla mare 
linguini, with king prawns, baby 
clams, sea scallops, calamari, 
fresh mussels, chilli & brandy 
finished in garlic & cream 

fettucine capriciosa      	  	
king prawns, calamari, baby 
clams & mushrooms in a creamy 
tomato sauce finished with  
chilli & garlic 
 
meat lasagna		
lasagna, topped with 
béchamel sauce, bolognese 
sauce & mozzarella 	

meat cannelloni		
topped with béchamel &
napoletana sauce, grilled 
mozzarella & parmesan
				  
ricotta cannelloni* 		   
filled with fresh ricotta, 
parsley, spinach, topped with 
béchamel & napoletana sauce

PIZZA 					   
pino’s traditional pizzas 	       
all our pizzas come with a 
tomato & mozzarella base
   
pino’s speciale 
sliced cabanossi, onion,
mushroom, artichoke, 
capsicum, olives 
and anchovies 		

vegetariana* 	  
artichoke, mushroom, 
onion, olives & capsicum

margherita 	  
tomato, double cheese, 
& oregano	
	
aussie
tomato, cheese, bacon, 
oregano & egg 

napoletana*  
double cheese, tomato, 
anchovies & 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 & pineapple	
	
marinara
prawns, mixed seafood, 
anchovies, olives, 
fresh garlic, oregano	

quattro stagioni
four seasons - quarter of ham, 
salami, mushroom, cabanossi	

all half & half
please note: any topping changes
to our standard pizzas listed 
above will incur an additional charge.  
small $0.50 each, large $0.80 each  
per topping

ask to see “michaels black list pizzas” 

BEVERAGES

soft drink	
coke, fanta, diet coke, sprite, lift, 
apple cider, mineral water,  
pink lemonade, lemon lime & bitters

sanpellegrino imported drinks 
sparkling mineral water 500ml
sparkling mineral water 1ltr 
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

ent $12.90  

main $18.90

ent $12.90  

main $18.90

ent $12.90  

main $18.90

ent $12.90  

main $18.90

ent $12.90  

main $18.90

ent $14.90  

main $20.90

ent $14.50 

main $20.50

main $18.90

main $18.90

main $18.90

main 20.50

	

main $25.90

main $25.90

main $17.90

main $17.90

main $17.90

sml $16.00   

 lrg $23.00 

sml $15.00   

lrg $22.00

sml $13.00  

lrg $20.00

sml $14.00  

lrg $21.00

sml $13.50 

lrg $20.50

sml $14.50  

lrg $21.50

sml $15.00 

lrg $22.00

sml $13.00  

lrg $20.00

sml $15.00  

lrg $22.00

sml $14.00

lrg $21.00

sml $13.50 

lrg $20.50 

sml $15.00  

lrg $22.00

sml $14.50  

lrg $21.50

sml $17.00 

lrg $24.00

$3.50 

$4.90

$8.90

$4.90

$4.50

$4.50

$4.50

$3.50

$5.90

$8.50

$10.50

* vegetarian meals. all prices include gst. corkage $2.50 per person. 10% surcharge on sundays & public holidays. any changes to meals will incur an extra charge
www.pinos.com.au


