
spaghetti napoletana 13
rigatoni beef ragu 13

rigatoni napoletana 13
mac & cheese (cream & parm) 13

schnitzel & chips 15

kids
UNDER 10 

"pizza by the slice" 
this style of pizza was originally invented in rome,  
square cut pizza baked in large rectangular trays.  
our dough is naturally risen for 48 hours & hand
stretched.  

A S K  F O R  D A I L Y  S E L E C T I O N  O F
V E G E T A R I A N  &  M E A T  O P T I O N  6

P IZZA al taglio

starters
P A N E  D I  C A S A  4     
    +  p e p e  s a y a  c u l t u r e d  b u t t e r  1 . 5

G A R L I C  B R E A D  ( 2 )  8

M I X E D  M A R I N A T E D  O L I V E S  8

B U R N T  B U T T E R  P U M P K I N  W E D G E  1 0
burnt butter & sage, nutmeg [v]

F R I E D  F O U R  C H E E S E  R A V I O L I  ( 6 )  1 0
spicy arrabbiata sauce [c] [v]

B O L O G N E S E  A R A N C I N I  B A L L S  ( 4 )  1 0
parmesan & parsley

V I T E L L O  T O N N A T O  2 2
thinly sliced roast veal, tuna aioli, capers, 
pane di casa

C A L A M A R I  F R I T T I  2 0
calamari, floured & flash fried, lemon, aioli [gf]

N O N N A ' S  M E A T B A L L S  1 2
pork & veal, napoletana sauce, pane di casa

garlic, evoo, sugo pomodoro, parsley, 
pane di casa [df][gf-omit bread]

G A R L I C  P R A W N S  ( 6 )  2 5

ENTREE

S P A G H E T T I  C R A B   3 7
spanner crab meat, grape tomato, basil, garlic, 
chilli, white wine, evoo [df] [c]

L I N G U I N E  P R A W N  R O S E  3 0
prawn, zucchini, garlic, white wine, rocket, napoletana,
cream

C A L A M A R A T A  2 8
calamari, grape tomato, basil garlic, white wine, 
evoo [df]

P O T A T O  G N O C C H I  G O R G O N Z O L A  2 4
gorgonzola dolce, cream, cracked pepper [v]

G N O C C H I  P O M O D O R O  2 2
tomato, garlic, basil, evoo [v]

R I C O T T A  &  S P I N A C H  R A V I O L I  R O S É  2 2
napoletana, cream, basil [v]

P U M P K I N  A G N O L O T T I   2 5
burnt butter & sage, parmesan [v] 

E G G L E S S  S P A G H E T T I  D I  C A M P O   2 5
grape tomato, green bean, broccoli rabe, garlic, basil,
white wine, evoo & crunchy breadcrumbs [pb] [df]

PASTA
OUR PASTA

IS MADE FRESH DAILY
WITH FRESH EGGS &

AUSTRALIAN
DURUM WHEAT SEMOLINAGLUTEN FREE + 3

SPELT CASARECCE + 3

R I G A T O N I  O S S O  B U C C O  R A G Ù  2 4
5hr braised beef shank, tomato, parmesan

S P A G H E T T I  C A R B O N A R A  2 4
confit egg yolk, parmesan, pancetta, black pepper

E G G L E S S  S P A G H E T T I  M E L A N Z A N E  2 2
eggplant, basil, garlic, napoletana, crunchy breadcrumbs
[pb] [df] 

R I G A T O N I  A R R A B B I A T A  2 2
napoletana, chilli, garlic, parsley [v] [c]

L I N G U I N E  F A B I A N O  2 4
chicken breast pieces, sundried tomato, shallots, garlic,
napoletana, cream

S P A G H E T T I  J U L I A N O  2 4
pork sausage, mushroom, garlic, rocket, white wine,
lemon, parmesan, evoo & crunchy breadcrumbs

R I G A T O N I  N O R C I N O  2 4
mushroom, truffle paste, cream, parmesan [v]

G N O C C H I  S O R R E N T I N A   A L  F O R N O  2 5
baked with tomato, garlic, basil, bocconcini & crunchy
breadcrumbs 

ADD CHICKEN  +3.5

tomato, fiore di latte, mushroom, zucchini, eggplant,
garlic, red onion, rocket [v]
(pb: omit cheese)

OUR PIZZAS ARE NATURALLY MATURED FOR
72HRS, HAND STRETCHED AND MADE TO ORDER,
THEY ARE THIN, LIGHT & EASILY DIGESTED.  
10” IN SIZE. CUT IN EIGHT

B I A N C O
G A R L I C  M O Z Z A R E L L A  1 7
garlic, fior di latte, evoo [v]

S A L S I C C I A  T A R T U F O  2 3
truffle paste, pork sausage, mushroom, 
fiore di latte

M A R G H E R I T A  1 7
tomato, fiore di latte, basil [v]

F U N G H I  1 9
tomato, fiore di latte, mushroom [v]

R O S S O

A D I A N O  2 3
tomato, fiore di latte, double smoked ham, 
pork sausage, sopressa salami

S U P R E M O  2 3
tomato, fior di latte, double smoked ham, salami
roast capsicum, onion, olive

P R O S C I U T T O  2 3
tomato, fiore di latte, prosciutto di parma DOP, 
grape tomato, rocket, shaved parmesan, evoo

P O L L O  2 3
tomato, fiore di latte, chicken breast, mushroom, 
red onion, olive

S Q U I D  2 3
tomato, fiore di latte, calamari, garlic, basil, evoo

V E R D U R A  2 3

B U F A L A  M A R G H E R I T A  2 3
tomato, bocconcini, basil, extra virgin olive oil  [v]

cauliflower puree, tomato, grilled zucchini, basil,
pepitas seed [pb]

C A V O L F I O R E  E  Z U C C H I N E   2 3

pizza AFTER 5PM ONLY

grape tomato, olive, capers,  garlic, lemon, 
white wine served with roast potato 

M E D I T E R R A N E A N  B A R R A M U N D I . . . . 3 3  

cooked to medium, creamy green peppercorn
sauce, roast potato & leaf salad

G R A S S  F E D  R I B  E Y E . . . . . . . . . . . . . . . . . . . . . . M P

1 2  H R  S L O W  R O A S T  P O R C H E T T A . . . . 3 2
apple chutney, dijon mustard, leaf salad &  roast potato

from the sea & paddock

V E A L  S C A L L O P I N E  A L  F U N G H I . . . . . . . 3 1

tender veal, mushroom, white wine, cream.
served with roast potato & leaf salad

C H I C K E N  S C H N I T Z E L . . . . . . . . . . . . . . . . . . . 3 0
pan fried, roast potato, leaf salad               

+ creamy mushroom 4
+ parmigiana 4

+ creamy green peppercorn 4

SALADS & SIDES 
R O C K E T  &  P A R M E S A N  1 0

L E A F  &  P U M P K I N   1 5
b o c o n c i n i ,  t o m a t o ,  r e d  o n i o n ,   p e p i t a
s e e d ,  b a l s a m i c  v i n a i g r e t t e
+  c h i c k e n  s c h n i t z e l  7

R O S E M A R Y  R O A S T  P O T A T O  7

F R I E S  7

c a r r o t ,  r e d  o n i o n ,  h o m e m a d e  r e d  w i n e
v i n a i g r e t t e

G R E E N  B E A N  W A R M  S I D E   8

b a l s a m i c  v i n a i g r e t t e

[DF] DAIRY FREE          
[C] CONTAINS CHILLI
EVOO = EXTRA VIRGIN OLIVE OIL 

[V] VEGETARIAN    [PB] PLANT BASED 
[GF] GLUTEN FREE (traces may still be present) 

EXTRA CHARGE FOR ADD ONS

LET OUR STAFF KNOW OF ANY ALLERGIES OR DIETARY REQUIREMENTS

PIZZA MAY COME OUT OF KITCHEN AT DIFFERENT TIMES

 DISHES CONTAINING OLIVES MAY CONTAIN PIPS

RAGU, FISH & GAME DISHES MAY CONTAIN SMALL BONES

NO BYO - WE ARE FULLY LICENSED

PASTA ITALIA PROMOTES THE RESPONSIBLE SERVICE OF ALCOHOL

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

 CELEBRATORY CAKES ARE WELCOMED, HOWEVER

 FOR FOOD TO ARRIVE AT YOUR TABLE  AT SIMILAR TIMES, ENSURE YOU

ORDER TOGETHER

IF YOU  WOULD LIKE ENTREES  TO COME OUT FIRST, PLEASE NOTIFY

CASHIER AT TIME OF ORDERING

TO OTHER FOOD, IN PARTICULAR ON BUSY NIGHTS

$2.50/PERSON SERVICE FEE APPLIES

IMPORTANT INFORMATION

Sweets & Dessert
Sicilian style Cakes   Pastries   tiramisu

Creme Brulee   Affogato  plus many more. . . . .

see cake display for selections

TAKE AWAY MENUTAKE AWAY MENU  
FROM 11.30PMFROM 11.30PM

Barista Made Coffee & Italian Pastries
From 6.30am M-F & 8am S-S



@pastaitaliacucina

pasta italia cucina

633-639 HUME HWY, CASULA NSW 2170
CASULA CENTRAL SHOPPING CENTRE 

[FREE PARKING, BACK ENTRANCE FROM PINE ROAD]

TRADING HOURS
 BARPIC  

FROM 6.30am WEEK DAYS
FROM 8am WEEKENDS

PASTA ITALIA CUCINA 
FROM 11.30am-4.30pm [No Pizza Menu]

FROM 5.00pm-9.00pm [Full Dinner Menu]
7 DAYS

   9822 2275
TAKEAWAY MENU

Life is a combination of 
magic & pasta

DONT FORGET TO GRAB YOUR FROZEN MEALS TO CREATE
YOUR OWN MAGIC AT HOME WITH PASTA ITALIA.

stay posted

info@pastaitalia.com.au
  9822 2275

OPEN FROM 6.30AM WEEKDAYS
8AM WEEKENDS

OPEN FROM 11.30AM, 7 DAYS
[PIZZA FROM 5PM]

633-639 HUME HWY, CASULA NSW 2170
CASULA CENTRAL SHOPPING CENTRE 

FREE PARKING, BACK ENTRANCE FROM PINE ROAD

Barista Made Coffee & Italian Pastries

Home-made Fresh Pasta Eatery


