
Bolognese sauce and mozzarella 34

   Pastas

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

CROCCHÉ ( 4 ) 
Deep fried mash potatoes, mozzarella, house made aioli

18

TRUFFLE & PARMESAN CHIPS
Batter chips, truffle EVOO, freshly grated parmesan,
house made truffle aioli

18

MARINARA
San Marzano DOP tomato sauce, oregano, cherry
tomatoes, garlic EVOO & basil               Add anchovies +6

22

GARLIC FOCACCIA
Garlic e.v.o, salt & herbs.                           Make it cheesy +4

20

GRIFO 
Fior di latte, smoked scamorza, Italian pork sausage, guanciale, roasted potatoes & red onions, EVOO & basil

36

RUSSIAN TWIST
House-made vodka tomato sauce, spicy nduja, fresh stracciatella, parmesan crisps, EVOO & basil

34

        To Share    Maestro’s Classics        Desserts

ARANCINI ( 4 )
Bolognese sauce & mozzarella, house made aioli

22

CAPRESE SALAD
Rocket, Roma tomatoes, buffalo mozzarella, fresh basil
& EVOO                                Add San Daniele prosciutto +9

20

ROCKET SALAD
Rocket, pecorino cheese, walnuts & EVOO

20

MAESTRO
San Marzano DOP tomato sauce, fior di latte, San
Daniele prosciutto, fresh buffalo mozzarella, EVOO &
basil

36

DIAVOLA
San Marzano DOP tomato sauce, fior di latte,
gorgonzola cheese, spicy salame, EVOO & basil

32

TIRAMISÚ  -  HOUSE MADE

BURRATA
San Marzano DOP tomato sauce, parmesan, San
Daniele prosciutto, fresh burrata, EVOO & basil         
                                                                               Add rocket +3

36

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

34

D.O.C.
Smoked buffalo mozzarella, parmesan, cherry tomatoes, black pepper, EVOO & basil

34

MARI E MONTI
San Marzano DOP tomato sauce, fior di latte,
mushrooms, Italian pork sausage, marinated prawns,
EVOO & basil

34

NORTH BEACH VICE
Fior di latte, spicy nduja, guanciale, marinated prawns, parsley, garlic EVOO & basil

36

INDOMINUS REX
San Marzano DOP tomato sauce, fior di latte, Italian
pork sausage, red onion, nduja, EVOO & basil      
                                                                              Add prawns +6

32

ANGRY CHICKEN
Fior di latte, marinated chicken strips, roasted
potatoes, BBQ sauce, EVOO & basil

32

TRUFFLE WAGYU
Truffle paste, fior di latte, Smoked scamorza,
mushrooms, Wagyu bresaola, truffle EVOO & basil

36

TRUST THE CRUST San Marzano DOP Sugo, Basil Pesto, Aioli, Truffle Aioli, Pistacchio, Nutella, Organic e.v.o   3

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

34

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

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

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

VEGETARIAN GLUTEN FREE

MONTANARA
Small deep fried pizza dough with:

San Daniele Prosciutto & buffalo mozzarella
San Marzano DOP tomato sauce, smoked
buffalo mozzarella, parmesan

12

POLPETTE AL SUGO ( 4 )
Traditional Italian meatballs in napoletana sauce,
served with house-made sourdough bread

24

GARLIC BREAD ( 6 )
House-made sourdough bread, garlic e.v.o, sea salt &
herbs.                                                            Make it cheesy +4

12

PATATINE FRITTE 
Batter chips, house made aioli

14

MARGHERITA
San Marzano DOP tomato sauce, parmesan, fior di latte,
fresh bocconcino, EVOO & basil

26

T-REX
San Marzano DOP tomato sauce, fior di latte, Italian
pork sausage, ham, spicy salame, EVOO & basil

32

RAVIOLI RICOTTA AND SPINACH 
House-made vodka tomato sauce, fresh stracciatella &
fresh basil

36

CHEESY TONY
Fior di latte, gorgonzola cheese, smoked scamorza,
parmesan, chilli infused honey, EVOO & basil
                                                     Add hot salami or nduja +4

32

MARGHERITA 2.0
Double cooked pizza base (fried & baked), San Marzano
DOP tomato sauce, fresh buffalo mozzarella, grated
parmesan, EVOO & basil

36

STEAK SANDOUGH
Sourdough panuozzo sandwich, 200gr scotch fillet, red onions, sautéed mushrooms, fresh rocket, house made
truffle aioli, freshly grated parmesan, EVOO                                                                                                                 Add chips +4

40

VEGIO 
San Marzano DOP tomato sauce, fior di latte, mushrooms, onions, roasted potatoes, artichokes, cherry tomatoes,
basil pesto, smoked buffalo mozzarella, EVOO & basil

34

GLADIATOR
Truffle cream base, fior di latte, artichokes, crispy guanciale, house made carbonara cream, fresh pecorino, EVOO
& basil

34

Kids

Maestro’s Experience

MARGHERITA WITH CHIPS

HAM & CHEESE WITH CHIPS

GNOCCHI BOLOGNESE

A curated degustation experience designed to
showcase the essence of Maestro. Featuring a

selection of signature creations, premium
ingredients on our award-winning sourdough

pizza. Each course has been thoughtfully crafted to
take you on a journey through modern Italian

flavours.

90 PP (Minimum 2 people)
BOOKINGS ONLY

 FRIED CONE 
Basil Pesto, Parmesan cream, Tomato dust

MONTANARA
Beef tartare, truffle mayo, red onion

DOUBLE COOKED PIZZA (ONE SLICE)
Fried and baked pizza dough, stracciatella, 
prawns tartare, black pepper, lemon zest 

NAPOLITAN PIZZA (4 SLICES)
Neapolitan-style pizza with the chef's 

choice of toppings

 DESSERT PIZZA (ONE SLICE)
Fried and baked pizza dough, 

whipped ricotta cream, apricot jam, grated dark
chocolate

FREE BYO

(UNDER 12) 
22

22

22

16

20

18

16

  7

MAESTRO PISTACCHIO BOMB
Deep fried pizza dough filled with 

pistacchio cream

10

Maestro’s Specials

*GLUTEN FREE BASES AVAILABLE FOR EVERY PIZZA (FREE OF CHARGE)*



Speak to our friendly staff today about our
catering services! 
Public holiday surcharge 15%

PLANNING AN EVENT?

maestropizza.com.au
         @maestro_sourdough_pizza_

We accommodate modifications whenever possible. Please note that our pizzas are carefully
designed to achieve a specific balance of flavours and authenticity. Any modifications are made
at the customer’s discretion and may alter the intended experience.  Please inform our team of
any allergies or dietary intolerances before ordering. While we take every precaution, we cannot
guarantee the absence of allergens and accept no responsibility if we are not made aware of
them in advance.

A NOTE FROM THE CHEF

Buon Appetito!
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