
ANTIPASTO
FOCACCIA SEMPLICE (V) 
GARLIC BREAD ITALIAN WAY,THE BEST WITH OUR 
STENDINO! GARLIC OIL, SEA SALT & ROSEMARY
  ADD PROSCIUTTO DI PARMA (4)

9

PROVOLONE CHEESE CROQUETTE (2)
FRIED GOLDEN PROVOLONE CHEESE ALLA 
“MANTOVANA” PUMPKIN PUREE & CRISPY PANCETTA

14

CRUDO E MELONE
W/18 MONTHS AGED PROSCIUTTO DI PARMA, 
ROCKMELON & RED WINE REDUCTION
 ADD 1 EXTRA SERVE (5)

12

GOLDEN CALAMARI & CHILLI MAYO
SALT & PEPPER CALAMARI & SPICY CHILLI MAYO

17.5

BUFFALO MOZZARELLA “CARPACCIO”
SLICES OF FRESH BUFFALO MOZZARELLA, 
ANCHOVIES FILLETS & SICILIAN OREGANO, 
SHALLOTS VINAIGRETTE, EVO, CAPERS BERRIES 
AND FRESH BASIL

16

LO STENDINO +39**
SELECTION OF ITALIAN CURED MEATS &  
CHEESE W/PICKLES, MARINATED ARTICHOKES, 
& TRUFFLE HONEY
  ENHANCE W/18 MONTH AGED PROSCIUTTO  
DI PARMA (2.5PP)

13.5PP

L O  
S T E N D I N O

IN ITALY, CURED MEATS ARE HUNG TO AGE TO DEVELOP  
THE FLAVORS. WE WANT TO PAY RESPECT TO THIS  

TRADITION THROUGH ‘LO STENDINO’- HANGING MEATS  
IN THE WAY THEY ARE PRODUCED

PASTA
LOBSTER LINGUINE
HOUSE MADE LINGUINE, HALF LOBSTER,
GARLIC AND CHILLI PRAWNS, LOBSTER BISQUE, 
SUN DRIED TOMATOES, ZUCCHINI, GARLIC, 
CHILLI, WHITE WINE, CHIVES

42.5

LAMB RAGU
HOUSE MADE RIGATONI W/ SLOW  
COOKED LAMB SHOULDER IN RED WINE,  
FRIED SAGE & LEMON OIL

26

AUTHENTIC SICILIAN MARINARA
HOUSE MADE SPAGHETTI, VONGOLE, PRAWNS, 
SCALLOPS, CALAMARI, BABY ROMA-TOMATOES, 
PARSLEY, FRIED CAPERS, GARLIC, CHILLI,
WHITE WINE & TOASTED BREADCRUMBS

32.5

GNOCCHI BOLOGNESE
HAND MADE POTATO GNOCCHI WITH  
TRADITIONAL WAGYU BEEF BOLOGNESE 

25

CANNELLONI (V)
HOME MADE CANNELLONI FILLED WITH  
RICOTTA, SPINACH & PARMESAN CHEESE  
TOPPED WITH BÉCHAMEL SAUCE 

25.5

TORTELLONI 4 CHEESE (V)
BURNT BUTTER, PARMESAN,  
CRISPY SAGE & WALNUTS

26

Rossa (Red) Bases
MARGHERITA (V)

NAMED AFTER QUEEN MARGHERITA OF ITALY IN 1885, 
ITALIAN TOMATO SALSA, FIOR DI LATTE & BASIL

   WITH BUFFALO MOZZARELLA (5)
   ADD PROSCIUTTO DI PARMA (4) 

19.9

DIAVOLA 
ITALIAN TOMATO SALSA, FIOR DI LATTE,  

HOT SALAME, CHILLI FLAKES

  ADD BLACK OLIVES (2)

21

CAPRICCIOSA ITALIANA
ITALIAN TOMATO SALSA, FIOR DI LATTE, LEG HAM, 

OLIVES, ARTICHOKE HEARTS & MUSHROOMS

  ADD ANCHOVIES (3)

22

PARMIGIANA (V) 
ITALIAN TOMATO SALSA, FIOR DI LATTE,  

GRILLED EGGPLANT, PARMESAN, FRESH BASIL & HAND 
TORN BURRATA

24

CRUDAIOLA
TOMATO SALSA, PARMESAN CHEESE, ROCKET, 

PROSCIUTTO DI PARMA & FRESH BUFFALO MOZZARELLA
27.9

+39
FIOR DI LATTE, TOMATO SALSA, BERKSHIRE SAUSAGE, 

MASCARPONE, GORGONZOLA CHEESE & PROSCIUTTO DI PARMA
28

CALABRESE
ITALIAN TOMATO SALSA, FIOR DI LATTE, NDUJA, HOT 

SALAME, CAPSICUM, RED ONION, OREGANO
25.9

SOLE E LUNA 
HALF CALZONE/HALF MARGHERITA PIZZA  
FILLED WITH HAM & FIOR DI LATTE 

24

WE DELIVER VIA  
UBEREATS & DELIVEROO PLEASE 
VISIT PLUS39.COM.AU 

FOR ALL OF THE PIZZA TO YOUR 
DOOR YOU COULD HOPE FOR

DinnerMenu  
MON-SUN & ALSO ON 
SAT & SUN LUNCH

PLEASE REFER TO THE  
BLACKBOARD FOR  

DAILY MAIN SPECIALS

PLEASE REFER TO THE  
BLACKBOARD FOR  
DAILY SPECIALS

PIZZA SIDES 
☆SOMETHING A LITTLE BIT �AUCY FO� YOUR PIZZA CRUSTS☆

STRACCIATELLA 
CHEESE 4

MOZZARELLA CURDS SEASONED 
WITH OLIVE OIL,  
SALT & PEPPER

TOMATO  
SUGO 2.5
NAPOLI SAUCE  
WITH SICILIAN  

OREGANO

TRUFFLED 
MUSHROOMS 4
CREAMED MUSHROOMS, 

TRUFFLE OIL, PECORINO 
CHEESE

GENOVESE  
PESTO 4

GENOVESE PESTO,  
BASIL,  

AGED PARMESAN, EVO

Allora ! 

Bianca (White) Bases

SOPPRESSA
MOZZARELLA, SOPPRESSA SALAMI,  

BASIL PESTO & PROVOLONE CHEESE.
25

PATATE & SALSICCIA
MOZZARELLA, BERKSHIRE PORK SAUSAGE,  
ROASTED POTATOES, PROVOLONE CHEESE  

& ROSEMARY

24

TARTUFATA (V) 
FIOR DI LATTE, CREAM OF MUSHROOMS,  

MUSHROOMS, ROCKET, TRUFFLE OIL & PARMESAN

  ADD PANCETTA (3)

23.5

PRAWNS & ZUCCHINI
SPICY PRAWNS, GRILLED ZUCCHINI, LEMON OIL, 

FRESH BUFFALO MOZZARELLA & FRESH MINT 

  ADD PANCETTA (3)

27

V.I .P (VERY ITALIAN PIZZA) (V)
FIOR DI LATTE, BUFFALO MOZZARELLA,  
SUN DRIED TOMATOES, BASIL PESTO, 

PINE NUTS & OLIVES

26

CALZONE CLASSICO 
FOLDED PIZZA OF SMOKED BUFFALO, LEG HAM,  

MUSHROOM & PARMESAN 
25

PIZZA

ROCKET SALAD (V) 13
PINK LADY APPLE, TOASTED 

HAZELNUT, GOAT CHEESE, WHITE 
BALSAMIC VINEGAR & E.V.O.

 CHICKEN SALAD 16
GRILLED CHICKEN, LETTUCE,  
PANCETTA, HARD BOILED EGG,  

PARMESAN, CROUTONS & CAESAR DRESSING

 INSALATA MISTA (V) 11
  MIX SALAD (LETTUCE, ROCKET, 
RADICCHIO), CHERRY TOMATOES, 
BALSAMIC VINEGAR AND E.V.O 

RADICCHIO TREVISO (V) 13.5
RADICCHIO SALAD,SHAVED 

PARMESAN,SLICED PEAR,WALNUTS, 
BALSAMIC REDUCTION & TRUFFLE HONEY

INSALATE
LOW GLUTEN PASTA & PIZZA (ADD 4.8)  

**IMPORTANT DUE TO THE LARGE AMOUNT  
OF FLOUR USED IN OUR KITCHEN CROSS 
CONTAMINATION CAN’T BE AVOIDED

NO SPLIT BILLS, SCUSA!
15% SURCHARGE APPLIES ON ALL PUBLIC HOLIDAYS 

OLIVES MAY CONTAIN PIPS

 @39PIZZERIA  FACEBOOK.COM/PLUS39PIZZERIA
WWW.PLUS39.COM.AU | CBD@PLUS39.COM.AU

03 9642 0440 - 362 LT BOURKE ST. 

MI SCUSI,  PLEASE DON’T FORGET TO  
SAVE ROOM FOR DESSERT !

*SAUCY NOT SORRY*



CHEFS SELECTION 
OF PIZZAS AND 

PASTAS 

WHAT YOU  
GET ↓ 

45 PP

CBD@PLUS39.COM.AU
WWW.PLUS39.COM.AU
 @39PIZZERIA
 FACEBOOK.COM/PLUS39PIZZERIA

03 9642 0440 | 362 LT BOURKE ST 

TO SHARE FOR THE TABLE 
45PP

ANTIPASTI / STARTERS
IMPORTED CURED MEATS AND CHEESES  
WITH PICKLES, TARALLI BISCUITS  
& TRUFFLE HONEY SERVED ON OUR 
BEAUTIFUL STENDINO

& FRESHLY BAKED FOCACCIA SEMPLICE

MAINS
CHEFS SELECTION OF  
PIZZAS AND PASTAS 

& FRESH SIDE SALAD

 

 

——
To guarantee best service, the 
Italian festa is essential for groups 
of 8 pp or more.

To secure your table we require a 
deposit of $200 at the time of your 
booking. PLEASE CONFIRM NUMBER OF 
GUESTS 24HR BEFORE BOOKING. 


