
@maestro_sourdough_pizza_

CHECK US OUT

maestropizza.com.au

PLANNING AN EVENT? 

Speak to our friendly staff today 
about our catering services!

Public holiday surcharge 15%Buon Appetito!



Trust The Crust 	
	  

Kids
MARGHERITA WITH CHIPS	 20

HAM & CHEESE WITH CHIPS	 20

GNOCCHI BOLOGNESE	 20

Appetizers
MONTANARA 	 10

Deep fried pizza dough, mortadella, ricotta & pistacchio 
or San Daniele Prosciutto & buffalo mozzarella 

POLPETTE AL SUGO (4)	 20

Traditional Italian meatballs in napoletana sauce, 
served with house-made sourdough bread

GARLIC BREAD (6) 	 12

House-made sourdough bread, garlic e.v.o,  
sea salt & herbs

Make it cheesy +$4

ARANCINI (4)	 20

Bolognese sauce & mozzarella, house made aioli

PATATINE FRITTE 	 12

Beer battered chips, house made aioli

TRUFFLE & PARMESAN CHIPS 	 16

Beer battered chips, house made truffle aioli

CROCCHÉ (4) 	 16

Deep fried mash potatoes, mozzarella, house made aioli

CAPRESE SALAD	 18

Rocket, Roma tomatoes, buffalo mozzarella, 	
fresh basil & e.v.o

Add San Daniele prosciutto +$9

ROCKET SALAD	 18

Rocket, pecorino cheese, walnuts & e.v.o

Pastas
OVEN BAKED GNOCCHI 	 32
Bolognese sauce and mozzarella

OVEN BAKED GNOCCHI 	 34
Truffle and mushroom cream sauce
Add pork sausage +$4

BIANCA (MOZZARELLA BASE)
GARLIC FOCACCIA 	 20
Garlic e.v.o, salt & oregano
Make it cheesy +$4

FUN GUY 	 29
Fior di latte, mushrooms, smoked scamorza cheese, 
porcini dust, oregano, truffle oil & basil

BRONTE	 32
Fior di latte, pistacchio, mortadella, fresh burrata,  
truffle oil & basil

CROCCHÉ	 30
Fior di latte, ricotta cheese, ham, spicy salame, deep 
fried crocché, e.v.o & basil

RICH DAD	 32
Truffle cream, fior di latte, mushrooms, ricotta cheese, 
Italian pork sausage, e.v.o & basil

BUBBA GUMP	 30
Zucchini cream sauce, fior di latte, ricotta cheese, 
marinated prawns, fresh chilli, e.v.o & basil

ANGRY CHICKEN	 30
Fior di latte, marinated chicken strips, roasted 
potatoes, BBQ sauce, e.v.o & basil

GREEN ROOM 	 30
Vegan basil pesto, fior di latte, roasted potatoes, 
cherry tomatoes, e.v.o & basil

TRUFFLE WAGYU	 32
Truffle paste, fior di latte, mushrooms, wagyu bresaola, 
e.v.o & basil

CHEESY TONY 	 30
Fior di latte, gorgonzola cheese, smoked scamorza 
cheese, parmesan, ricotta cheese, chilli infused honey, 
e.v.o & basil
Add hot salame +$4

Desserts
TIRAMISÚ - HOUSE MADE	 15

MAESTRO DOUGHNUTS	 18
Deep fried pizza dough dressed with Nutella, Biscoff 
or pistacchio cream & your choice of gelato

FATBOI OREO & NUTELLA BROWNIE 	 18
Served with your choice of gelato and Nutella

AFFOGATO	 16
Espresso coffee & 2 scoops of gelato (1 flavour only)

GELATO (PRICE PER SCOOP)	 7
Flavours: vanilla, hazelnut, pistacchio, cookies & cream

Maestro’s Experience

VEGETARIAN GLUTEN FREE

Sourdough Pizzas
ROSSA (TOMATO SAUCE BASE) 

MARINARA 	 20

San Marzano tomato sauce, oregano, garlic e.v.o & basil
Add anchovies +$6 

MARGHERITA 	 25

San Marzano tomato sauce, parmesan, fior di latte, 
fresh bocconcino, e.v.o & basil

MAESTRO	 32

San Marzano tomato sauce, fior di latte, San Daniele 
prosciutto, fresh buffalo mozzarella, e.v.o & basil

DIAVOLA	 30

San Marzano tomato sauce, fior di latte, gorgonzola 
cheese, spicy salame, e.v.o & basil

T-REX	 30

San Marzano tomato sauce, fior di latte, Italian pork 
sausage, ham, spicy salame, e.v.o & basil

BURRATA	 32

San Marzano tomato sauce, parmesan, San Daniele 
prosciutto, fresh burrata, e.v.o & basil                                  	
Add rocket +$3

SUPREMA	 32

San Marzano tomato sauce, fior di latte, mushrooms, 
black olives, red onion, green capsicum, spicy salame, 
Italian pork sausage, e.v.o & basil (Veg. Option)	
Add anchovies +$6

INDOMINUS REX	 30

San Marzano tomato sauce, fior di latte, Italian pork 
sausage, red onion, nduja, e.v.o & basil               
Add prawns +$6

MARE E MONTI	 30

San Marzano tomato sauce, fior di latte, mushrooms, 
Italian pork sausage, marinated prawns, e.v.o & basil

MARGHERITA 2.0	 32

Double cooked pizza base (fried & baked) topped with 
San Marzano tomato sauce, fresh buffalo mozzarella, 
grated parmesan, e.v.o & basil

KIDS UNDER 12*

CHOOSE YOUR DIP	 3
Tom sugo
Basil pesto

Aioli 
Pistacchio

Nutella
Biscoff

A culinary journey through Italy with our specially 
curated degustation pizza menu designed to tantalise 
your taste buds with a variety of traditional Italian pizza 
styles from the north to the south of the Peninsula.

$80 X PERSON (Items to share)
ADVANCED BOOKINGS ONLY
FOR GROUPS OF 2,4,6,8

PADELLINO
Deep pan style pizza, Nduja & ricotta mousse, 
sundried tomatoes & kalamata olives

DOPPIA COTTURA
Double cooked pizza dough (fried & baked), 
San Daniele prosciutto, fresh stracciatella, 
grated parmesan & fresh basil

PALA ROMANA
By the slice Roman style pizza, roasted 
potatoes, smoked scamorza & pork sausage

QUATTRO STAGIONI
Neapolitan style pizza with four separate 
flavours of our choice  

PISTACCHIO BOMB
Deep fried pizza dough filled with pistacchio cream

FREE BYO INCLUDED
Pairing Recomendations:
•	 Chardonnay
•	 Prosecco
•	 Champagne
•	 Hazy IPA, Classic Pilsner/ Lager


