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PRIMO

House Marinated Olives 9

10 INCH Garlic & Herb Pizza 14 ADD Mozzarella +4.3
BUFFALO PLATE: 125 grs Italian Buffalo, proscuitto & grissini 19.50

BRESAOLA PLATE: Bresaola,

rocket, shaved parmesan & lemon 19.50

CAPRESE SALAD: 125 grs Italian Buffalo, cherry tomatoes, basil & balsamic glaze 19.50
10 INCH FOCACCIA ROSSA: Tomato, oregano & pecorino 16

] PlZZ,

1.5 JETT
MOZZARELLA, TARTUFATA, POTATO, ROCKET
& TRUFFLE OIL $22/$30.5 V

MICHELLE
MOZZARELLA, TALEGGIO, POTATO,
CARAMELISED ONION & ROSEMARY $22/8$30.5 V

MADAME PIPI
MOZZARELLA, PUMPKIN, PORCINI,
FETTA & ROCKET $20/828.5 V

BLACK ROCK
TOMATO, MASCARPONE, SMOKED SALMON,
RED ONION,CHIVES & CHILLI $23/$33.5
ADD CAVIAR $30/$41.5

MUSHROOM
TOMATO, STRACCHINO, MUSHROOMS,
GARLIC & PARSLEY $21/8$29.5 V

PML CAPRICCIOSA
TOMATO, MOZZARELLA, PORCINI MUSHROOMS,
OLIVES, OREGANO & PROSCIUTTO $22/$30.5

EGGPLANT
TOMATO, FIOR DI LATTE, EGGPLANT
& BASIL PESTO $21/$29.5 V

RING OF FIRE
TOMATO, BUFFALO MOZZARELLA, CHILLI OIL,
RED PEPPERS & OREGANO $20/$28.5 V

10 INCH / 13 INCH

TRUFFLE HOG
TOMATO, FIOR DI LATTE, TRUFFLE SALAMI,
LEEK & TRUFFLE OIL $21/$29.5

GREENPEACE
MOZZARELLA, TALEGGIO, SILVERBEET,
BROCCOLI, PARMESAN & LEMON $22/$30.5 V

BUFFALO SCLDIER
TOMATO, BUFFALO MOZZARELLA,
BASIL & PROSCIUTTO $22/8$30.5

CHONG
TOMATO, PROVOLONE, HOT SOPRESSA
& JALAPENOS $22/$30.5

QLDer
TOMATO, MOZZARELLA,
SPECK & PINEAPPLE $22/$30.5

MEXICANA
TOMATO, MOZZARELLA, CALABRESE SALAMI,
RED PEPPERS, OLIVES & CHILLI $22/$30.5

TESSA
TOMATO, FIOR DI LATTE, SOPRESSA
& BASIL $22/830.5

MARGARITA
TOMATO, MOZZARELLA, FIOR DI LATTE
& BASIL $20/$26.5 V

V - Vegetarian Gluten Free Bases $6 / $7 Extra
Plant Based Cheese Available: Nut-based Feta / Soy & Coconut oil-based NOTZarella - Extra Charge

INSALATA

ROCKET, PEAR, PARMESAN & BALSAMIC $14

MIXED LEAF SALAD, POMEGRANATE, TOASTED ALMOND
FLAKES, GOAT CHEESE & BALSAMIC GLAZE $16.50

DOLCE

TIRAMISU $16

GELATO SCOOP: STRAWBERRY, CHOCOLATE OR LEMON $6 EACH

AFFOGATO: VANILLA ICE CREAM WITH ESPRESSO $10
ADD LIQUEUR: AMARETTO DISARONNO / FRANGELICO $15




Specials

PIZZA

SALSICCIA
PROVOLONE, PORK FENNEL SAUSAGE, MUSHROOMS,
CARAMELISED ONION & SAGE $22/$30.5

GAMBERI
MOZZARELLA, PRAWNS, CHERRY TOMATOES,
ZUCCHINI, CHILLI OIL & PARSLEY $22/8$31.5

PEARAND GORGONZCOLA
MOZZARELLA, GORGONZOLA,
PEAR & ROCKET $20/$28.5 V

ORTOLANA
TOMATO, MOZZARELLA, EGGPLANT, ZUCCHINI
& RED PEPPERS $22/$30.5 V

RUSTICA
MOZZARELLA, POTATO, PANCETTA,
CARAMELISED ONION & ROSEMARY $22/$30.5

SICILIANA
MOZZARELLA, ZUCCHINI, GREEN OLIVES, FRESH WHITE
ANCHOVIES & OREGANO $22/$30.5

SMARTICHOKE
TOMATO, STRACCHINO,ITALIAN MARINATED ARTICHOKES,
GREEN OLIVES, CAPERS & GARLIC $22/$30.5 V

TARTUFO
FIOR DI LATTE, TARTUFATA, MUSHROOMS,
ROCKET, GOAT CHEESE & TRUFFLE OIL $22/$30.5 V

DIAVOLA:
TOMATO, HOT SALAMI , STRACCIATELLA, CHILLI OIL &
PARSLEY $22/$30.5

AMATRICIANA:
TOMATO, MOZZARELLA, PANCETTA, PECORINO & FRIED
SHALLOTS $22/831.5

FRIARIELLI
MOZZARELLA, PORK FENNEL SAUSAGE,
NEAPOLITAN FRIARIELLI & CHILLI $22/$31.5

SPICY BUFFALO
TOMATO,BUFFALO MOZZARELLA, N'DUJA
& BASIL $22/830.5

BIANCANEVE:
MOZZARELLA, RICOTTA, PROSCIUTTO & BASIL $22/$31.5

CALIENTE
MOZZARELLA, GORGONZOLA, HOT SALAMI,
RED ONION, N’'DUJA & CHILLI $22/$30.5

| V - Vegetarian

VE - Vegan

DOLCE

NUTELLA CALZONE WITH VANILLA ICE CREAM $15

PANACOTTA: MIX BERRIES OR PASSION FRUIT $13

BYO Tuesdays + Free Corkage (Wine Only) | Mr Yum via pmlnorthcote.com.au | Instagram @pizzameineliebe
*10% Weekend surcharge applies | Credit Card and EftPos surcharge applies 1.5%



WS Dyinies

SPUMANTE

Glass/Carafe/Bottle
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NV Tarot Prosecco, Murray Darling, SA B0

22 Borachio Tutti-Roo Chardonnay Pétillant Naturel, Adelaide Hills, SA B8

NV 910 Lini Lambrusco Sparkling Rosato, Emilia Romagna, Italy .24

23 ELM Bomba Bianco Pinot Bianco & Malvasia, Heathcote, Vic B3

23 Feudo Montoni Masso Catarratto, Sicily, Italy

23 Pyren Life was better Syrah, Pyrenees, Vic .. . . e 29 38, D2
88
.88

e L2 3250
22 PML Pinot Noir, Mildura, Vic .13 38 52
4.39 606
.40 65
... 87
.83
L..52
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.78
)
.78




BIRRA/CEDRO

Willie Smith’s Apple Cider, Tasmania 13
Peroni Red Lager, Lazio =~~~ 11
Peroni Senza Glutine Lager, Lazio (G/F) 13
3 Ravens Juicy IPA, Thornbury 14
Menabrea Bionda Pale Lager, Piedmont 12
Boatrocker Alpha Queen Pale Ale, Braeside 12
2 Brothers Taxi Pilsner, Moorabbin 12
2 Brothers Grizz Amber Ale, Moorabbin 12
3 Ravens Bronze ESB Extra Bitter, Thornbury 12

Sailors Grave Lemon Meringue Cream Sour, Orbost 12

9

13

14

AMARO (45mi)

Cappelletti Amaro Trentino, Trentino 13
Montenegro, Bologna . 13
Vecchio Amaro Del Capo, Calabria 13
a, Sicily 13

13

TE & CAFFE
(ROMCAFFE)

Peppermint / Lemon & Ginger / English B’fast 4.5
.2
5

APERITIVO (45mi)

Campari & Soda 13
Spritz: Montenegro / Campari / Aperol 18
NGO e 23

BIBITA
ANALCCLICA

YUMBO Soda Lemonade 7

LIQUEUR
& GRAPPA (30m)

Amaretto Disaronno, Lombardy 13
Frangelico, Piedmont 13
Luigi Francoli Moscato Grappa, Piedmont 13




