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ANTIPASTI

PIZZE

FOCACCIA - evoo, sea salt 12
OLIVE SICILIANE - green olives, evoo 11
ACCIUGHE - marinated anchovies, lemon, evoo 12
BURRATA - heirloom tomatoes, basil 28
PROSCIUTTO SAN DANIELE - 55-60 grams san daniele prosciutto 18
SALUMI MISTI - a daily selection of cured meats 29
MOZZARELLA DI BUFALA - 1259 buffalo mozzarella 18
POLPETTE AL SUGO - beef & pork meatballs, san marzano, basil, grated reggiano 20
ANTIPASTO MISTO - a daily assortment of mixed antipasto 30
> mixed or vegetarian options available 50
BRUSCHETTE
BRUSCHETTA AL POMODORO - heirloom tomato, fresh basil, evoo 15
BRUSCHETTA CON LE ACCIUGHE - stracciatella, semidried tomatoes, anchovies 19
BRUSCHETTA AL GORGONZOLA E °*NDUJA - nduja, gorgonzola 17
TRIS DI BRUSCHETTE - o tasting plate of all 3 bruschetta 25
INSALATE
INSALATA DI CARCIOFI - marinated artichoke, stracciatella, 22
INSALATA DI RUCOLA E PERE - rocket, pear, honey & pecorino 20
> add buffalo mozzarella - 9
INSALATA DI RADICCHIO - radicchio, fennel, orange, walnuts, gorgonzola, balsamic 20

All Prices are TVA Inclusive.

A 15% surcharge applies on Public Holidays.

A 10% surcharge applies on Sundays.

A 10% service fee applies for tables of 8 and above.
Credit card surcharge applies.

PIZZA MARGHERITA - san marzano tomato, fior di latte, fresh basil 27
PIZZA VIVO PYRMONT - san marzano tomato, fior di latte, buffalo mozzarella, fresh basil 32
PIZZA PROSCIUTTO SAN DANIELE - san marzano tomato, fior di latte, rocket, san daniele prosciutto, grana padano 36
PIZZA NAPOLETANA - san marzano tomato, fior di latte, anchovies, ligurian olives 28
PIZZA PORCHETTA E PATATE - fior di latte, porchetta, roasted potato, rosemary 39
PIZZA CAPRICCIOSA - san marzano tomato, fior di latte, leg ham, mushroom, artichoke, olive 31
PIZZA SALAMINO - san marzano tomato, fior di latte, nduja, roasted pepper, hot cacciatore 33
PIZZA SPECK E FUNGHI - smoked prosciutto, fontina, wild mushroom, thyme 35
PIZZA PANCETTA - yellow tomato passata, caciocavallo, pancetta, pork sausage, rosemary, thyme 36
PIZZA VERDURE DI STAGIONE - yellow tomato passata, seasonal roasted vegetables (no cheese/vegan) 27
PIZZA GAMBERI - tiger prawns (australia), fior di latte, fresh chilli, zucchini, cherry medley 37
PIZZA SOPPRESSA E PESTO - san marzano tomato, fior di latte, salame, provolone, pesto di casa, olives 32
PIZZA 4 FORMAGGI - fior di latte, gorgonzola, provolone dolce, grated reggiano 30
PIZZA AI PORCINI - porcini & mixed mushrooms, truffle oil & fior di latte in bianco, grated pecorino 35
CALZONE DELLA CASA - san marzano tomato, fior di latte, fresh ricotta, spinach, leg ham, grated reggiano 3l
PIZZA ACCIUGHE E STRACCIATELLA - yellow tomato base, fior di latte, anchovies, stracciatella, lemon zest 35
PIZZA MORTADELLA E PISTACCHIO - yellow tomato base, fior di latte, mortadella, pistachio, stracciatella 36
PIZZA SALSICCIA E FRIARIELLI - fior di latte, italian sausage, friarielli sautéed with garlic and chili 35
PIZZA CARBONARA - fior di latte, crispy gquanciale, pecorino, egg cream, black pepper 36
> add fresh buffalo mozzarella to any pizza that doesn’t already have it - 9

> gluten-free base * available for an additional charge - 5

* OUR

GLUTEN-FREE BASE IS PREPARED WITH CARE, BUT COOKED IN A SHARED ENVIRONMENT — NOT SUITABLE FOR STRICT CELIACS

LASAGNA

LASAGNA AL RAGU - traditional beef & pork ragu, bechamel, grated reggiano 34
DOLCI

TIRAMISU CLASSICO - semi-sweet mascarpone, espresso, montenegro, savoiardi 16
PIZZA ALLE FRAGOLE - belgian white chocolate, fresh strawberries, vanilla bean gelato 20
CALZONE ALLA NUTELLA - nutella with vanilla bean gelato 16
RICOTTA MOUSSE - whipped lemon ricotta, strawberries honey, amaretti crumb 16
AFFOGATO AL CAFFE - espresso by lavazza, vanilla bean gelato 10

> add your choice of liquor - 6

GELATO - scoop of vanilla or chocolate ice cream 5
EXPERIENCE OUR TASTING MENU Our kitchen contains common allergens.
ideal for groups of 8 or more: We take care, but cross - contamination may occur.
- 2 courses from $60 per person Please inform staff of any allergies.

- 8 courses from $70 per person

Thank you.
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INTERESTING FACTS
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of the Renaissance,
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ROMNIE N /(_/7
gi\\w,jJ Rome has more fountains
(over 1,500) than any

other city on Earth
NAPLES <’_/Iv\ﬁ
\\\\? The modern pizza was
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Margherita, in honor

of Queen NMargherita
of Savoy in 1889

182 Harris Street Pyrmont NSW 2009
Whatsapp: +61 423 649 084

vivopyrmontagmail.com
www . vivopyrmont.com.au

IG: avivopyrmont

Review us on Google & get 10% off next visit#*




DESSERTS

Tiramisu 16
Mascarponecream, savoiardi and espresso.

Calzone with Nutella 16
Served with vanilla gelato.

Pizza alle Fragole 20
Belgiumwhitechocolate, fresh strawberries and vanilla gelato.

Ricotta Mousse 16
Whippedlemonricotta, strawberry honey and amaretti crumb.

Affogato 10
Vanillagelato, espresso
Add your choice of liquor + 6

Gelati 5
Choccolate
Vanilla




DESSERT WINE

2024 Terre Siciliane 1.G.P."Viitam"- Moscato - Sicilia 17| 71
Charming and aromatic this Prosecco is known for its fine bubbles and elegant, fresh
profile. It typically features notes of white flower, green apple, pear and citrus.

AMARO AND DIGESTIVES

‘Digestivi ed Amari’ are refined Italian herbal liquerurs traditionally savoured after meal.Crafted
from intricate blends of roots, herbs, spices, they offer a sophisticated balance of bitterness and
sweetness, designed to aid digestion and leave a lingering, aromatic finish.

Averna Amaro Siciliano 13 Amaro Montenegro 13
Frangelico 12  Braulio 13
Amaro Nonnino 15 Limoncello 15
Amaretto Disaronno 12 Amar'¢ 12
Amaronauta 18  Molinari Sambuca 15
Fernet Branca 16  Cynar Artichoke Aperitif 12
Unicum 18 Colazingari Ratafia Ciociara 15

Silvio Carta Liqueur di Liquirizia 12

GRAPPA

‘Grappa’is a traditional Italian spirit distilled from grape promance, the skins, seeds and steams
left from winemaking. Elegant yet intense, it captures the character of its region, offering a warm
aromatic finish that reflects Italy’s artisanal tradition.

La Grappa ‘903’ Tipica - Veneto 14
Bonaventura Maschio

14
“The Queen, God Save Moscato’ - Veneto
Bonaventura Maschio COFFEE
Espresso 4

Lavazza







COCKTAILS

APERITIVO
Aperol Spritz 19
Aperol, Prosecco, Fever-Tree Soda
Hugo Spritz 21
Prosecco, Fever-Tree Soda, edelflower, fresh lime and mint
Campari Spritz 19
Campari, Prosecco, Fever-Tree soda
Limoncello Spritz 21
Limoncello, Prosecco, Fever-Tree soda
Cocco Bello 21
Coconut water, Lime juice, Aromatic bitter, Gin

CLASSICS

Espresso Martini 19
Vodka, Kahlua, Espresso
Moscow Mule 19
Vodka, Ginger beer, fresh lime, mint
Negroni 19
Gin, Cocchi Rosso, Campari
Gin|Vodka Martini 21
Old Fashion 18
Whisky, Simple syrup, Bitter
O’Ndina and Tonic 19
Gin, Fever Tree soda, Basil
Paloma 21
Tequila, Fever-Tree Pink grapefruit soda, fresh lime, sea salt
Margarita 19
Classic, Mezcal or Tommy’s? Your choice!
Amaretto Fizz 21

Amaretto, fresh lime, Fever-Tree Soda

MOCKTAILS 0.0%

Zero Passion
Lyres Aperitif Rosso, Passion fruit, Fever-Tree soda 13

Splash! 13
Lychee, blackcurrant, Fever-Tree soda



BEERS

Peroni Rossa - Lazio

Lager 4.7%, Refreshing and smooth

Moretti - Friuli Venezia - Giulia

Lager 4.6%, Balanced with fruity notes
YoungHenrysNewtowner - NSW

Australian Pale Ale 4.9%, light and fruity with a splash of bitterness

330ml 12

330ml 16

330ml 12

BEERS 0.0%

Peroni Libera - Lazio 330ml 10
ALCOL FREE 0.0%, Malty, fruity with a bitter citrus note
Heaps Normal XPA-ACT 330ml 10
Below 0.5%, balances bitterness and a hint of malt sweetness
CIDER

Apple Cider 330ml 12
seasonal cider

SOFT DRINKS
Chinotto/ Lemonade 8
San Pellegrino
Coca Cola / Coca Cola No Sugar / Sprite 8
Ginger Beer 7
Capi
Orange juice 6
Spring Valley
Lemon, Lime & Bitter 7
Coconut water 7
100% Coconut water
Still | Sparkling Water 12

Acqua Panna | San Pellegrino



WINE LIST

125ml | 375ml| | Bottle

SPARKLING
2024 Ruge “Prosecco” - Glera - Veneto 17| 71
Charming and aromatic this Prosecco is known for its fine bubbles and elegant, fresh
profile. It typically features notes of white flower, green apple, pear and citrus.
2024 Terre Siciliane 1.G.P. “Viitam" - Moscato - Sicilia 17146 | 71
Charming and aromatic this Prosecco is known for its fine bubbles and elegant, fresh
profile. It typically features notes of white flower, green apple, pear and citrus.
WHITE
2023 Edi Simic “Giocato” - Pinot grigio - Brda, Slovenia Organic certification with hand 1714571
harvested grapes and low yields this is a very good pinot grigio with notes of citrus and
white flowers and loads of mineral character on the palate
2024 Fontanassa “ Ca Adua” Gavi - Cortese - Piemonte 18 51|75
Fresh and bright, with citrus, grapefruit and white flower aromas. Dry, crisp and mineral
with a clean salty finish. Simple, lively and very easy to drink.
2023 Via Pola “Pecorino” - Pecorino - Riverina, NSW 19| 52 |84
A versatile white that's crisp yet complex, offering character beyond basic fruit-forward
wines, with potential for subtle oak influence.
. . . . . 21| 55| 87
2023 Macchialupa “Fiano Di Avellino” - Greco - Campania
Straw yellow colour and aromatic with fruity and floral notes. Dry, warm and soft on the
palate, full-bodied yet fresh with a long and expressive finish.
ROSE
2023 Marabino “Rosa Nera” - Nero d’Avola - Sicilia 18152 81

Organic. Pale pink and delicate with aromas of wild berries, rose petals and pink
grapefruit. Fresh, juicy and light this rose is perfectly enjoyable from the first sip.



WINE LIST

125ml | 375ml | Bottle

ORANGE

2024 Sibiliana Sensale Bio “Orange Wine" - Cataratto - Sicilia 18 | 51| 81
Orange-amber colour with aromas of dried fruit, apricot and a touch of honey. Full and
structured on the palate, with long, persistent flavour.

CHILLED RED

2025 Via Pola - Nero d’Avola - Riverina NSW 19|52 84
Juicy, energetic, featuring red cherry, cranberry, redcurrant, with a soft, succulent feel
and delicate tannins. Refreshing and with character this chilled red is ready for summer!

RED
2023 Fugnano “Chianti” - Sangiovese - Toscana 18 51|77
Fattoria di Fugnano produces a Chianti Colli Senesi DOCG that is a classic, savory Tuscan
red.fragrant fruit profile, resulting in a fresh, vibrant wine marked by lively acidity and
personality
2021 Colome “Le Marie"” - Barbera - Piemonte 19 | 51 |81
An organic wine with lively acidity and soft tannins. It opens with notes of blackberry,
blueberry, and violet, followed by gentle hints of spice. Smooth, balanced, and full of
character, a wine that's easy to enjoy now yet elegant enough to age gracefully.
2022 Massimo Rivetti “Langhe Nebbiolo” - Nebbiolo - Piemonte 22|59 |91

An elegant, organic wine crafted from 100% Nebbiolo grown on steep, hand-tended
vineyards. Aged for one year in Slavonian oak, it shows soft tannins and delicate aromas
of red berries, violets, and herbs. Refined and mineral, with a graceful, lingering finish.

2021 Le Vigne Di San Marco “Primitivo Deita I.G.P.” - Primitivo - Puglia 225991
Bright and impenetrable. A fragrant array of mulberry, blueberry juice, and subtle minty

notes. On the palate, the fruity return meets a tannin that is present yet smooth and
enveloping. The finish is long and persistent.



GRAPPA

‘Grappa’ is a traditional Italian spirit distilled from grape promance, the skins, seeds and steams left from
winemaking. Elegant yet intense, it captures the character of its region, offering a warm aromatic finish that
reflects Italy’s artisanal tradition.

La Grappa ‘903’ Tipica - Veneto 14
Bonaventura Maschio
“The Queen, God Save Moscato’ - Veneto 14

Bonaventura Maschio



SPIRITS

Aperitivo

Aperol 8 St. Felix 10
Campari 9 Seasonal Vermouth 12
Vodka

Sk 18

Gr)g/ Goose 18 Belvedere 18
Gin

Bombay 14 Roku 18
O'Ndina 15 Beach-Tree 18
Tequila

Espolon Reposado 15

Burbon Whiskey

Marker's Mark 13 Japanese Single Malt Toki Suntory 18
Scotch

Johnnie Walker Black Label 12 The Glenlivet Founder’s Reserve 15
Rum o

Brix Spice Rum 12 Brix Trail mix 12

AMARO AND DIGESTIVES

‘Digestivi ed Amari’ are refined Italian herbal liquerurs traditionally savoured after meal. Crafted from intricate
blends of roots, herbs, spices, they offer a sophisticated balance of bitterness and sweetness, designed to aid
digestion and leave a lingering, aromatic finish.

Averna Amaro Siciliano 13 Amaro Montenegro 13
Frangelico 12 Braulio 13
Amaro Nonnino 15 Limoncello 15
Amaretto Disaronno 12 Cynar 12
Amaronauta 18 Sambuca Molinari 13
Fernet Branca 16 Colazingari Ratafia Ciociara 12
Silvio Carta Liqueur di Liquirizia 12 Unicum 16
COOFEE
Espresso 4

By Lavazza
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