PRE PI1ZZA

WOOD FIRED ITALIAN OLIVES cro,v 8.9

Served with house made wood fired bread

WOOD FIRED BREAD 45

Served with house made wood fired bread

BURRATA 10

Mozzarella filled with stracchiatella.
Served with sundried tomatoes and a drizzle of EVOO

Rocket salad 9

Fresh rocket, shaved grana padano cheese, extra virgin olive oil,
balsamic glaze and sea salt

ANTIPASTO BOARD

Selection of cured meats and ltalian cheese
2 People Sharing Board 229

4 People Sharing Board 29.9

GARLIC PIZZA 17.5

Garlic, Herbs and Fior di Latte Cheese

VEGETARIAN Pl1z2zA

MARGHERITA 18.5

San Marzano tomatoes, Fior di Latte, Basil
Suggestion: add Buffalo mozzarella $2.5

IL BOSCO 20

San Marzano tomatoes, field mushrooms, porcini mushroom,
fior di latte, grana padano and truffle oil
(Meat suggestion: add prosciutto $2)

pisciotta 2 20
Pumpkin puree, Fior di latte, sun-dried tomatoes, roasted potato,

roasted eggplant and roasted capsicum

(Meat suggestion: hot salami $2)

tartufo 2 20

Roasted potatoes, Fior di latte, caramelised onion, mixed herbs,
grana padano and truffle oil (Meat suggestion- add pancetta $2)

monte 20
Ligurian olives, garlic, fior di latte, artichoke, sun-dried tomatoes,
basil and grana padano (Meat suggestion: pork sausage $2)

vegano 20
Pumpkin puree, porcini mushroom, caramelised onion,

vegan salsa verde and pine nuts.

Option of: Vegan cheese or Goat’s feta (non vegan)

GRANA 20

Pesto, sun-dried tomatoes, goats cheese, provolone, extra basil,
grana padano and walnuts (Meat suggestion: spicy Nduja $2)

(EAFooD PI1Z2ZA

TONNO 21

Garlic base, tuna, caramelised red onion, sun dried tomatoes,
fior di latte, rocket, fresh buffalo mozzarella and lemon

MEAT PIzzA

GLUTEN FREE AVAILABLE IN 12"
All our pizzas are available with vegan cheese ($1.50)

please note we do not do half half pizzas

VESUVIUS

Part pizza / part Calzone! Calzone filled with San Marzano, Fior di latte
and nduja. Pizza topped with Fior di latte, hot salami, sun-dried tomatoes,
buffalo mozzarella and basil

chimi-churri 2

Pork sausage, nduja, provolone, caramelised onion, roasted capsicum
and salsa verde

PROSCIUTTO

San Marzano tomatoes, 24 month Prosciutto di Parma, buffalo mozzarella,

basil, rocket and Grana Padano

CAPRICCIOSA

San Marzano tomatoes, Fior di Latte, artichokes, field mushrooms,
leg ham and Ligurian olives

PORCO PORCINI

Porcini mushrooms, field mushrooms, pork sausage, pancetta,
provolone cheese and truffle oil

NDUJA

Nduja Salami, Calabrese Salami, Marinated green olives, Ligurian olives,
Grana Padano and Fior di Latte

SURF’'S UP

San Marzano tomatoes, Fior di Latte, leg ham and pineapple

BASIL AND FRIENDS

Basil pesto, Fior di latte, pork sausage, eggplant, chilli and fresh basil

MACELLAIO

San Marzano tomatoes, salami, pancetta, pork sausage, provolone cheese,

salsa verde and Grana Padano

HOLD YOUR CAMERA
OVER ME TO PLACE
YOUR ORDER!

PoST PI2ZA

TIRAMISU 10.5

Homemade tiramisu made with savoiardi biscuits
dipped in coffee and marsala with layers of mascarpone
and egg cream, topped with cocoa powder and

white chocolate chips

NUTELLA CALZONE (vegan optional $3) 9.9

Served with vanilla ice cream

DARK CHOCOLATE CALZONE 9.9

Served with vanilla ice cream

WHITE CHOC & STRAWBERRY PIZZA 10.9

Served with vanilla ice cream

DEFINITIONS

12)’

V = Vegan VO= Vegan Optional VG = Vegetarian
20 GF = Gluten Free GFO = Gluten Free Optional

DF = Dairy Free DFO = Dairy Free Option
20
: NoTES
20 GF  $2 extra
Vegan Cheese $1 extra

21 All'ingredients sourced from local suppliers

Please note there is a 1.5% surcharge for credit cards

Please note a 10% Sunday and Public Holiday surcharge will apply

20 All cards will incur applicable bank surcharges
20
20

. 4€T IN ToV(H
@ 9484 9911 0 sonofapizzaiolo @ sonofapizzaiolo

875 High Street, Thornbury, Melb Vic

sonofapizzaiolo.com.au

Did you know we also deliver?
You can order from us via: UberEATS & Deliveroo



DRINKS

BEERS % (IDERS

CRAFT BEERS (330ML)

FURPHY CRAFT BEER, REFRESHING ALE, VIC
HAWKERS PALE ALE, MELBOURNE

ITALIAN BEERS (330ML)

PERONI LEGGERA, LIGHT - ITALY

BIRRA ANTONIANA MARECHIARA CRISP LAGER
(MULTIPLE INTERNATIONAL AWARD WINNER)
BIRRA ANTONIANA STILE VIENNA

(MULTIPLE INTERNATIONAL AWARD WINNER)

TAP BEER (330ML)
PERONI NASTRO AZZURRO, LAGER - TALY

CIDER (330ML)
SIDRO DEL BOSCO, APPLE CIDER -ITALY

WINE % SPARKLING

SPARKLING

TOBACCO ROAD PROSECCO

KING VALLEY, AUSTRALIA 200ML
MONTEVECCHIO MOSCATO

HEATHCOTE VIC 2018

PINK MOSCATO INNOCENT BYSTANDER 275ML
VICTORIA, AUSTRALIA

ANNO DOMANI PROSECCO FRIZZANTE SPAGO
VENETO, ITALY

ROSATO

VALFONT ROSE
PROVENCE, 2018

WHITE WINE

FALLEN GIANTS RIESLING

GRAMPIANS VIC, 2017

PECORINO TOMBACCO

VENETO ITALY, 2016

PAYNE’S RISE CHARDONNAY

VICTORIA, AUSTRALIA 2016

STARBOROUGH SAUVIGNON BLANC
MARBOROUGH NZ, 2018

TENUTA MACCAN PINOT GRIGIO DELLE VENEZIE
FRIULI-VENEZIA ITALY, 2017

RED WINE

LUCA BOSIO TRUFFLE HUNTER BARBERA
PIEMONTE, ITALY 2017

TENUTA ULISSE MONTEPULCIANO D’ABRUZZO
ABRUZZO ITALY, 2017

LUCINDA COLLABORATORS SHIRAZ
HEATHCOTE VIC, 2016

TERRACED HILLS PINOT NOIR

ADELAIDE HILLS SA, 2017

PRUGNETO SANGIOVESE SUPERIORE

EMILIA ROMAGNA, 2017
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(o(KTAILS % APERITIVI

APERITIVI

SERVED EITHER ON THE ROCKS, WITH SODA, OR SOFT DRINK

CAMPARI

ITALY

APEROL

ITALY

MARTINI ROSSO

ITALY

MARTINI BIANCO

ITALY

NOILLY PRAT DRY VERMOUTH
FRANCE

SPRITZ

CLASSIC SPRITZ

CHOICE OF APEROL OR BITTER CAMPARI, RUGGIERI
DOC PROSECCO AND A SPLASH OF SODA WATER
HUGO’S

ST GERMAN ELDERFLOWER LIQUEUR, RUGGERI
PROSECCO DOC, NOILLY PRAT DRY VERMOUTH,
SODA WATER, FRESH MINT AND GREEN APPLE
DOLCE

MARTINI ROSSO RED VERMOUTH, NOILLY PRAT DRY
VERMOUTH, RUGGERI PROSECCO AND A DASH OF
SODA WATER

CLASSIC COCKTAILS
LONG ISLAND

ABSOLUT VODKA, BOMBAY SAPPHIRE LONDON DRY GIN,

BACARDI WHITE RUM, COINTREAU, JOSE CUERVO
TEQUILA AND COCA COLA

THE OLD FASHIONED

BOURBON WHISKEY OR DARK RUM, ANGOSTURA
BITTER, SUGAR CUBE AND ORANGE PEEL
CLASSIC MARTINI

NOILLY PRAT DRY VERMOUTH, BOMBAY SAPPHIRE

LONDON DRY GIN, CHOICE OF LEMON TWIST OR OLIVE

SOP'S SPECIAL COCKTAILS

FRENCH ‘84’

GIN, LEMON JUICE, SUGAR SYRUP AND PROSECCO
BASIL MOJITO

BACARDI WHITE RUM, CORONA, LIME, SUGAR AND BASIL
SOP’S NEGRONI

BLACK BOTTLE BRANDY, BITTER CAMPARI AND BOMBAY
SAPPHIRE LONDON DRY GIN

FRANKIE’S ESPRESSO MARTINI

WHITE CHOCOLATE AND VANILLA LIQUEUR, ABSOLUT
VODKA, DOUBLE ESPRESSO AND CINNAMON POWDER
PEACH PASSION

BOMBAY SAPPHIRE LONDON DRY GIN, LEMON JUICE,
PEACH SYRUP AND PASSIONFRUIT PULP

LEMON SGROPPINO

LEMON GELATO, ABSOLUT VODKA AND RUGGERI

DOC PROSECCO
CPIRITS
WHISKEY

CHIVAS REGAL 12 YEARS SCOTCH WHISKY
SCOTLAND

JACK DANIEL’S WHISKEY

TENNESSEE USA

MAKER’S MARK BOURBON WHISKEY
KENTUCKY USA

JIM BEAM BOURBON WHISKEY
KENTUCKY USA

CANADIAN CLUB WHISKEY

CANADA

LAGAVULIN SINGLE MALT WHISKEY (16 YEAR OLD)
SCOTLAND
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SP'K,TS CONT'D

VODKA, GIN & RUM

ABSOLUT VODKA

SWEDEN

BOMBAY SAPPHIRE LONDON DRY GIN
ENGLAND

HENDRICK’S GIN

SCOTLAND

BACARDI SUPERIOR WHITE RUM

PUERTO RICO

CAPTAIN MORGAN ORIGINAL SPICED RUM
JAMAICA

AFTER DINNER

AMARO MONTENEGRO
ITALY

AMARO AVERNA

ITALY

AMARETTO DI SARONNO
ITALY

IL MOSCATO DI NONINO GRAPPA
ITALY

SAMBUCA MOLINARI
ITALY

FRANGELICO

ITALY

KAHLUA

MEXICO

LIMONCELLO

ITALY

BIBITE & (AFFE

SOFT DRINKS

BOTTOMLESS GLASS PUREZZA SPARKLING WATER
FRUITY MOCKTAIL

COKE / COKE ZERO / LEMONADE

LIMONATA - ARANCIATA BY PAULETTI

ARANCIATA ROSSA BY SAN PELLEGRINO
CHINOTTO BY LAURISIA

TONIC WATER / GINGER ALE BY CAPI

LEMON LIME BITTERS

OJ / APPLE JUICE

COFFEE BY LOCALE

SHORT BLACK / SHORT MACCHIATO
DOUBLE ESPRESSO / LONG MACCHIATO
FLAT WHITE / CAPPUCCINO / LATTE
BONSOY / ALMOND BREEZE

ICED LATTE WITH VANILLA ICE CREAM

TEA BY T-BAR
ENGLISH BREAKFAST / EARL GREY

PEPPERMINT / GREEN / CAMOMILE
LEMONGRASS & GINGER

CHAI BY CALMA SUTRA
SOY / FULL CREAM

HOT CHOCOLATE

HOT CHOCOLATE BY ELIXIR

ITALIAN HOT CHOCOLATE BY CIOBAR
ADD WHIPPED CREAM

ICED CHOCOLATE
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