
 
 
ANTIPASTI  

 

BRUSCHETTA AL POMODORO (V) (GF +$4) tomato bruschetta 14  

FOCACCIA CLASSICA (V) sea salt, extra virgin olive oil &             
oregano (add garlic or mozzarella +$4)        10  

VITELLO TONNATO slow-cooked veal served with tuna sauce          
and fried capers       16 

TROTA MARINATA marinated rainbow trout served with pickled 
vegetables, orange and dill            18  

PANE E PANELLE (V)toasted slider with siciian chickpea fritters  12 

OCTOPUS SLIDER toasted slider served with pan fried octopus,  
Sicilian chickpea fritters and a herb mayo    18 

ARANCINO 200g arancino stuffed with beef ragù and mozzarella 15  

CALAMARI FRITTI deep fried calamari seasoned with Italian            
herbs       19  

MONTANARA (V) deep fried pizza dough topped with Napoli           
sauce, Parmigiano & basil           15  

PARMIGIANA (V) baked eggplant with tomato jam pesto                             
and parmesan         15  

TAGLIERE salsiccia Sarda , Milano salami, capicollo, n’duja,   
mortadella mousse, bufala                                      30  
 

 

PRIMI    
 
LA VACCINARA tagliatelle with roman oxtail ragù                    27 
 
AGNELLO tagliatelle with slow-cooked lamb  ragù                   27 

LINGUINE DI MARE Seafood linguine                             31  

GNOCCHI SORRENTINA (V) baked gnocchi with Napoli sauce        
and mozzarella                                          25  

RAVIOLI BUFALA (V) Buffalo ricotta & eggplant ravioli with a        
cherry tomato and zucchini pesto sauce           28  

 
PIZZE BIANCHE  

 

4 FORMAGGI (V) taleggio, gorgonzola, scamorza, pecorino 25  

TARTUFATA mushroom cream, mozzarella, sausages, truffle oil,     
 Parmigiano (add fries +$3)                 25   

 

PIZZE ROSSE   
 

MARINARA (V) San Marzano, garlic, oregano    15   

MARGHERITA (V) San Marzano, mozzarella, fresh basil           
(add prosciutto crudo +$6)        18  

NAPOLETANA (V) San Marzano, mozz, anchovies,  
oregano, black olives                                                                          21 

CICORIA E SALSICCIA San Marzano, mozz, chicory, sausage   25 

MILANO San Marzano, mozz, mild salami, rocket    23  

PARMIGIANA (V) San Marzano, eggplant, fresh tomatoes,   
parmiggiano, basil                    22  

DIAVOLA San Marzano , hot salami, fried capers                         23  

AMATRICIANA San Marzano , guanciale, onion, pecorino             25 

LINDA* San Marzano fresh tomatoes, prosciutto crudo, fresh 
mozzarella, rocket, Parmigiano                                         29 

VERDURA (V) San Marzano, mozzarella, mixed vegetables   21 

COTTO E FUNGHI San Marzano, mozz, ham, mushrooms.             23 

PICCANTE San Marzano, mozz, salami, capsicum, onion                 25 

DU SUD San Marzano mozzarella, hot salami, olives  24  

3 CARNI San Marzano, mozzarella, ham, salami, sausage  25 

CAPRICCIOSA San Marz., mozz, ham, mushrooms, olives, salami 24 

LA MELBOURNE (Quattro Stagioni) San Marzano,             

mozzarella, ham, olive, artichoke, mushroom        23  

PORCINI E SALSICCIA San Marzano, mozzarella, porcini  
mushrooms, sausage       25  

BUFALA* San Marzano, Buffalo mozzarella                                 
(add prosciutto crudo +$6)      25  

  

META META* choose your own half and half pizza   30  

 

 
CONTORNI (SIDES)  

 
CECI E CICORIA chicory and chickpeas pure                                  15           
 
RUCOLA E PARMIGIANO (V) (GF) rocket salad with shaved     
Parmigiano & balsamic reduction     12  

INSALATA CAPRINO (V) (GF) cucumber and tomato salad with           
red onions, goat cheese, basil, olive oil    12  

INSALATA CAPRESE (V) (GF) buffalo mozzarella and tomato          
salad with oregano, basil, olive oil     17   
 
PATATE FRITTE (V) shoestring fries                                                      
(add D.O.P. Grana Padano cheese and truffle oil +$2)    9  

 

KIDS’ MENU 

 

PIZZA – margherita / margherita with ham / margherita with fries  13  

PASTA – spaghetti or penne with Napoli, Bolognese or butter          
sauce (gnocchi +$3)           13 

DOLCI (DESSERTS)  

SEE SPECIALS BOARD 
 

 
V – Vegetarian 

D.O.P. – Protected Designation of Origins 
Gluten Free and Vegan options available  

Vegan menu available upon request 
 

*Not available for special deals 
 

Please sign in via the QR code or go to 
https://visitsafe.at/eatalianobypino 

 

Eatalianobypino   f  Eat’alianobyPino 

  


