THE FIRST PINSERIA IN AUSTRALIA IS BRINGING AUTHENTIC
ITALIAN FooD CULTURE TO BRISBANE!

139 KENNEDY TERRACE
PADDINGTON 4064

OPENING HOURS

SUNDAY AND MONDAY
CLOSED
TUE - SAT
5:30PM - 10:00PM

(CLOSING HOURS MAY VARY)

ENTREES

FOCACCIA (VEG) 12
ITALIAN GARLIC BREAD MADE OF OUR HOME
MADE PINSA DOUGH, LIGHTLY TOPPED WITH
CONFIT GARLIC OLIVE OIL AND FRESH HERBS,
SERVED WITH A SIDE OF HOME MADE BASIL
PESTO

BRUSCHETTA (VEG) 14.5
TWO SLICES OF HOMEMADE BREAD, SERVED
WARM WITH A SPREAD OF HOME MADE BASIL
PESTO, MADE AFTER FAMILY RECIPE, TOPPED
WITH DICED ROMA TOMATOES AND SHAVED
ITALIAN PECORINO CHEESE D.O.P

ARANCINI “SICILIANI” 16

SICILIAN STYLE ARBORIO RICE BALLS WITH
SAFRAN, HOME MADE AFTER NONNAS RECIPE,
HAND FORMED AND FILLED WITH SLOW
COOKED VEAL AND PORK RAGOUT, PEAS AND
FRESH MOZZARELLA CHEESE. CRUMBED AND
DEEP FRIED FRESH To ORDER

PLEASE LIKE AND REVIEW Us ON: .

FOR PLACING YOUR PIcK UP ORDER,
OR FOR ANY OTHER ENQUIRIES
PLEASE CONTACT Us ON:

TELEPHONE:
07 3191 3621

E-MAIL:
LAPINSABRISBANERGMAIL.COM

SALADS

GARDEN SALAD (VEG, GF) 15
SEASONAL SALAD WITH ROCKET LEAVES,
DICED ROMA TOMATOES, FINELY CHOPPED
RED ONION AND ITALIAN KALAMATA OLIVES

GOATS CHEESE SALAD (VEG, GF) 22
GENEROUS SALAD WITH FRESH ROCKET
LEAVES AND CARAMELISED RED ONION,
ToPPED WITH PINE NUTS AND FRESH GOATS
CHEESE

ROCKET & SPINACH SALAD (VEG,GF) 22
FULLY FLAVOURED SALAD WITH A MIix OF
SPINACH AND ROCKET LEAVES COMBINED
WITH ITALIAN ARTICHOKE HEARTS, CHERRY
TOMATOES AND FINELY CHOPPED RED
ONION, SEASONED WITH HOME MADE BASIL
PESTO AND TOPPED WITH SHAVED ITALIAN
PECORINO CHEESE D.O.P.

@ OR VISIT WWW.LAPINSABRISBANE.NET



TAKE AWAY MENU

PINSA GLUTEN _FREE BASE +4

MARGHERITA (VEG) 18
RED BASE OF HOME MADE TOMATO SALSA, TOPPED
WITH ITALIAN MOZZARELLA CHEESE AND FRESH BASIL
LEAVES

AL PESTO (VEG) 22
BASE OF HOME MADE BAsSIL PESTO, ITALIAN
MoOzZZARELLA CHEESE, SLICES OF FRESH ROMA
TOMATOES, TOPPED WITH ITALIAN PARMIGIANO CHEESE
D.O.P

PULCINELLA (DF) 24
RED BASE OF HOME MADE TOMATO SALSA, TOPPED
WITH SICILIAN ANCHOVIES, OLIVES, CAPERS AND
OREGANO

DIAVOLA 25
RED BASE OF HOME MADE TOMATO SALSA, TOPPED
WITH ITALIAN MOZZARELLA CHEESE, ITALIAN HoOT
SALAMI AND KALAMATA OLIVES

SALsSICCIA E POMODORINI 26
WHITE BASE OF ITALIAN MOZZARELLA CHEESE, TOPPED
WITH HOME MADE PORK AND FENNEL SAUSAGE, DICED
FRESH ROMA TOMATOES, CARAMELISED RED ONION AND
FRESH GOAT CHEESE

GIARDINIERA (VEG) 25
RED BASE OF HOME MADE TOMATO SALSA, TOPPED
WITH ITALIAN MOZZARELLA CHEESE, THINLY

CHOPPED , MUSHROOMS, ITALIAN ARTICHOKE HEARTS
AND ITALIAN KALAMATA OLIVES

PANCETTA E PATATE 25
WHITE BASE OF ITALIAN MOZZARELLA CHEESE, TOPPED
WITH SLICES OF OVEN ROASTED POTATOES AND FRESH
THIN SLICES OF HOME MADE PANCETTA, TOPPED WITH
DEEP FRIED ROSEMARY

CAPRICCIOSA 26
RED BASE OF HOME MADE TOMATO SALSA, TOPPED
WITH ITALIAN MOZZARELLA CHEESE, HAM, ITALIAN
ARTICHOKE HEARTS, KALAMATA OLIVES AND THINLY
CHOPPED MUSHROOMS

MARI E MONTI 27
RED BASE OF HOME MADE TOMATO SALSA, TOPPED
WITH ITALIAN MOZZARELLA CHEESE, FRESH PRAWN
CUTLETS, SICILIAN ANCHOVIES, ITALIAN ARTICHOKE
HEARTS AND CAPERS

BOMBETTA : 26
RED BAsSe OF HOME MADE TOMATO SALSA, TOPPED
WITH ITALIAN MOZZARELLA CHEESE, HAM, ITALIAN HOT
SALAMI, HOME MADE PORK FENNEL SAUSAGE AND HOME
MADE PANCETTA

CRUDO c 28
RED BASE OF HOME MADE TOMATO SALSA, TOPPED
WITH ITALIAN MOZZARELLA CHEESE, ITALIAN
PRosciuTTO D.O.P, ROCKET AND FRESH CHERRY
TOMATOES, SPRINKLED WITH ITALIAN PARMIGIANO
CHEESE D.O.P.

MONELLA 26
RED BASe OF HOME MADE TOMATO SALSA, TOPPED
WITH ITALIAN MOZZARELLA CHEESE, ITALIAN HoOT
SALAMI, MARINATED SLOW ROASTED CAPSICUM AND
FINELY CHOPPED RED ONION

PASTA GLUTEN FREE GNOCCHI +4

ALL OUR PASTAS ARE HOME MADE AND PREPARED
FRESH To ORDER.

CASARECCE AL PESTO (VEG) 24
SHORT PASTA WITH HOMEMADE PESTO

TAGLIATELLE ALLA BOLOGNESE 25
HOME MADE RAGOUT AFTER NONNAS RECIPE, WITH
SLOW COOKED AUSTRALIAN VEAL AND PORK MINCE
IN HOME MADE NAPOLI SAUCE, TOPPED WITH
ITALIAN PARMIGIANO CHEESE D.O.P

CASARECCIE AL’ AMATRICIANA 26
HOME MADE NAPOLI SAUCE WITH DICES OF HOME
MADE PANCETTA, CHOPPED RED ONION, CHILLI
OLIVE OIL AND ITALIAN PECORINO CHEESE D.O.P

TAGLIATELLE ALLA PUTTANESCA 26
HOME MADE NAPOLI SAUCE WITH SICILIAN
ANCHOVIES, OLIVES, CAPERS AND FRESH CHILLI

TAGLIATELLE Al GAMBERI 28
HOME MADE NAPOLI SAUCE WITH FRESH PRAWN
CUTLETS, DICEs OF HOME MADE PANCETTA,SEASONAL
VEGETABLES, GARLIC AND CHILLI, TOPPED WITH
FRESH PARSLEY

TAGLIATELLE ALLA NORCINA 28
HOME MADE CREAMY SAUCE WITH THINLY CHOPPED
MUSHROOMS, HOME MADE PORK FENNEL SAUSAGE,
BLACK TRUFFLE AND GARLIC, TOPPED WITH FRESH
PARSLEY AND ITALIAN PARMIGIANO CHEESE D.O.P

LASAGNA AL RAGOUT 27
CLASSIC NONNA STYLE LASAGNA WITH LAYERS OF
FRESH PASTA SHEETS, HOME MADE NAPOLI SAUCE,
SLOW COOKED VEAL AND PORK RAGOUT, BECHAMEL
SAUCE AND ITALIAN MOZZARELLA CHEESE, TOPPED
WITH ITALIAN PARMIGIANO CHEESE D.O.P

CANNELLONI PASTA (VEG) 28
PASTA FILLED WITH FRESH RICOTTA CHEESE AND
SPINACH

FOR KIDS

CASARECCE WITH NAPOLI SAUCE 10
TAGLIATELLE ALLA BOLOGNESE 12
PINSA MARGHERITA 10
PINSA HAM & CHEESE 11
D RT

TIRAMISU CLASSICO 15

CLAssSIC ITALIAN DESSERT, HOME MADE AFTER
FAMILY RECIPE, WITH COFFEE FLAVOURED
MASCARPONE CREME, ORGANIC AUSTRALIAN CACAO
AND SAVOYARDI

CANNOLO SICILIANO 14
DEEP FRIED ITALIAN SHORT PASTRY RoLL, FILLED
FRESH TO ORDER WITH FRESH RICOTTA CUSTARD,
REFINED WITH CITRUS ZEST AND DARK CHOCOLATE
CHIPS

TORTA CAPRESE (GF) 15
DELICIOUS HOME MADE CHOCOLATE CAKE WITH
ORGANIC AUSTRALIAN CHOCOLATE AND ORGANIC
AUSTRALIAN ALMOND FLOUR, SERVED WARM



