TRADITIONAL PIZZA M L GOURMET PIZZA M L
Super Special 17 20 Seafood 20 24
Tomato, mozzarella, ham, mushroom, Mozzarella, sliced tomato, fresh seafood & garlic
capsicum, salami, olives & anchovies Tandoori Chicken 19 22
Meat Lovers 17 20 Tomato, mozarella, chicken, Spanish onion,
Tomato, mozarella, ham, bacon, red peppers, sun dried tomato & yoghurt
salami & BBQ sauce Pumpkin 19 22
Bbq Chicken 16 18 Tomato, mozzarella, pumpkin, potato,
Tomato, mozzarella, chicken, pineapple Feta cheese & baby spinach
& BBQ sauce Smoked Salmon 20 24
Margherita 15 17 Tomato, mozzarella, smoked salmon,
Tomato, mozzarella & herbs Spanish onion, capers & basil
Capricciosa 16 18 Chorizo 19 22
Tomato, mozzarella, ham, mushroom, Tomato, mozzarella, chorizo, olives, caramelized
olives & anchovies onion, rocket & Feta cheese
Americana 16 18 Rosemary and Potato 19 22
Tomato, mozzarella & salami Mozzarella, bocconcini, potato, rosemary,
o 16 18 garlic & caramelized onion
Tomato, mozzarella, ham & egg Prosciutto 20 24
Hawaiian 16 18 Tomato, moEzarella. prosciutto, rocket &
Tomato, mozzarella, ham & pineapple parmesan cheese
Mexican 16 18
Tomato, mozzarella, salami,
capsicum & chilli
Napoletana 16 18
Tomato, mozzarella, olives,
anchovies & herbs CATERING MENU
Vegetarian 16 18
Tomato, mozzarella, mushroom, FINGER FOOD
capsicum, Spanish onion & olives Calamari Rings 2
Mediterranean 16 18 Arancini 3.5
Tomato, mozzarella, salami, mushroom, Meat Balls 3.5
sliced tomato & pesto Fish Bites 3.5
The Lot . 18 21 Chicken Skewers 4
USTTEte) ACRZETEL 2, i), €=l Mini Chicken Schnitzels 6
mushroom, capsicum, olives, onion,
pineapple, bacon & anchovies “MINIMUM ORDER OF 30 PCS
Garlic or Herb Foccacia (V) 13 15
PASTA PLATTERS
SML (32cm x 26¢cm) 90
EXTRAS CHARGED ACCORDINGLY:
LRG (45cm x 34cm) 150
FALZGEALE “HAND MADE GNOCCHI EXTRA 15/30
GLUTEN FREE $5
VEGAN CHEESE $4 LASAGNE TRAYS
SML (32cm x 26cm) 100
LRG (45cm x 34cm) 160
PIZZA TRAYS (24 SQUARES) 45
FOCACCIA TRAYS (24 SQUARES) 42

ALL CATERING ORDERS REQUIRE MINIMUM
OF 3 DAYS NOTICE & PAYMENT IN ADVANCE
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TAKEAWAY MENU

11 am to 10 pm
(03) 9376 4888

Order online at pacinos.melbourne

“PUBLIC HOLIDAY SURCHARGE 15%

28/300 Epsom Road, Flemington 3031 Melbourne Victoria



STARTERS

MAIN MEALS

Homemade Garlic Bread (V)
Oven baked bread with garlic butter

Antipasto Board

Our chef's favourite salumi, cheese and Antipasti with foccacia
Mixed Olives

Bruschetta (V)

Tomato, onion, basil, roquette & parmesan cheese

Arancini (V)

Fried rice balls with mozzarella, red peppers, sun-dried tomatoes and
pesto aioli

Gamberoni

Char-grilled king prawns, with Calabrian chilli butter sauce.
Meatballs

Italian style meatballs with tomato sugo andsourdough bread
Calamari Fritti (GF opt)

Flash fried and served with chilli mayo

Local Mussels

with tomato and chilli, served with sourdough bread

Costolette
Char-grilled rosemary lamb cutletts, grilled peppers and lemon

FROM THE CHARGRILL
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Scotch Fillet 3509
With silky mash, sautéed vegetables and your choice of
mushroom sauce, pepper sauce OR garlic butter (GF)

Surf ‘N’ Turf
3509 Scotch fillet grass-fed steak with creamy garlic prawns
and scallops, served with beer battered chips

Lamb Couscous

Char-grilled lamb fillet with roasted vegetable couscous,
pesto and yoghurt dressing

BBQ Pork Ribs

USA cut BBQ pork ribs with our famous

marinade, served with fat chips and salad

Mixed Grill

USA cut BBQ pork ribs, lamb cuttlets, Italian sausage,
marinated chicken, Italian meatballs with our famous
BBQ sauce and fat chips.

BURGERS
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Chicken Burger
Brioche bun, southern fried thigh fillet, bacon, lettuce, tomato,
avocado, tasty cheese and pesto, aioli, served with chips

Angus Burger

Brioche bun, 180g Black Angus beef patty, bacon, carumlised onion,
lettuce, tomato, tasty cheese, ketchup and aioli, served with chips
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PASTA

Chicken & Mushroom Risotto (GF) 25
Arborio rice cooked with chicken breast piecesand sautéed mushrooms
Spanish Risotto (GF) 29
King prawns, mussels, chicken, chorizo, red peppers, peas,

saffron and arborio rice

Risotto Verde (V) (GF) 24
Arborio rice cooked with spinach, peas, green beans, basil

and pine nuts, topped with goat's curd

Homemade Gnocchi (V) 26
Lightly fried with pumpkin and spinach, topped with goat's

curd & balsamic reduction

Seafood linguine 31
Mussles, calamari, king prawns, flate head tails, cherry tomatoes

and white wine garlic and parsley.

Spaghetti Meatballs 26
Spaghetti tossed with homemade meatballs

Spaghetti Bolognese 24
Spaghetti tossed in our traditional minced beef sauce

Rigatoni All'amatriciana 24
Handmade rigatoni tossed in Napoli sauce,

with fresh chilli, onion, red peppers and bacon

Rigatoni Broccoli 24
Handmade rigatoni tossed with broccoli, crispy prosciutto,

fresh chilli and olive oil

Fettucine Carbonara 24
Bacon, egg, onion, garlic & fresh cream, garnished

with crispy prosciutto

Lasagne 28
Layered fresh home made pasta, bolognese ragu

mozzarella and parmesan cheese

- GLUTEN FREE GNOCCHI $5

SIDES

Beer Battered Chips 9
Shoestring French Fries 9
Mashed Potato 10
Greek Salad 10
Garden Salad

Roquette & Parmesan Salad

Sautéed Vegetables 10

Atlantic Salmon
Pan seared fillet, mashed potatoes, sauteed vegetables
and char-grilled lemon.

Chicken Saltimbocca (GF opt)

Chicken medallions wrapped in prosciutto, pan- seared with
white wine and butter sauce, sauce on mashed potato,
spinach, cherry tomatoes & capers

Wild Barramundi
Pan seared fillet, char-grilled vegetables cous-cous
and lemon dressing.

Salt & Pepper Calamari (GF opt)

Flash fried, seasoned with salt and pepper, served with chips,
salad and citrus aioli

Garlic Prawns (GF)

Seared king prawns in a creamy garlic sauce,jasmine rice,
roquette, cucumber and Spanish onion

Chicken Parmigiana

Chicken schnitzel topped with Napoli sauce and mozzarella cheese,
served with chips and salad

Lamb Cutlets

Crummed lamb cutlets stuffed with prosciutto

mozzarella and sage, mashed potato and garden salad.

SALADS
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Lamb Salad (GF) (DF opt)

Char-grilled lamb, baby spinach, roquette, cherry tomatoes,
Spanish onion, cucumber, roasted rosemary

pumpkin, pine nuts, Feta cheese and pomegranate

with lemon and herb dressing

Caesar Salad
Baby cos lettuce, prosciutto, soft poached egg.
parmesan cheese, croutons and anchovies

Chicken Caesar Salad
Char-grilled chicken tenderloins, baby cos lettuce, prosciutto,
soft poached egg. parmesan cheese, croutons and anchovies

Chicken Salad (GF)

Char-grilled chicken tenderloins, mixed salad leaves, avocado, Feta
cheese, cherry tomato, Kalamata olives, Spanish onion, cucumber and a
lemon and herb dressing

Sicilian Calamari Salad (GF opt)
Semolina dusted calamari, roquette, Spanish onion,
semi sun-dried tomato and citrus aioli

26

19

24

23

26



