
	 (LET'S EAT)

TAKEAWAY MENU

mangiare



PIZZA

GARLIC ................................................................................................................................. 9 

Garlic, rosemary, sea salt. (add cheese 3.0)

MARGHERITA ............................................................................................................. 10 

House made tomato sauce, mozzarella, basil & EVOO.

PROSCIUTTO ............................................................................................................... 14 

San Daniele Prosciutto DOP, mozzarella, garlic & rocket.

SALAME PICCANTE ............................................................................................. 14 

Spicy salame, mozzarella & house made tomato sauce..

NAPOLETANA ............................................................................................................ 14 

House made tomato sauce, olives, anchovies, mozzarella & 

basil. 

CAPRICCIOSA ............................................................................................................. 14 

Tomato sauce, shaved ham, mushroom, artichoke, olives & 

mozzarella.. 

PARMIGIANA ............................................................................................................... 14 

Tomato sauce, grilled eggplant, mozzarella & Parmesan. 

DIAVOLA ........................................................................................................................... 14 

Tomato sauce, N’Duja, chilli, olives & mozzarella.. 

FRUTTI DI MARE ..................................................................................................... 21 

Prawns, scallops, calamari, smoked salmon, chilli, red onion, 

capers, garlic & mozzarella.

FUNGHI E SULSICCIA ........................................................................................ 14 

Mushroom, pork & fennel sausage, mozzarella, Parmesan.. 

GORGONZOLA E SALAME ........................................................................... 16 

Mozzarella cheese, spicy salame, & blue cheese. 



PASTA E  RI SOTTO

LINGUINE AI FRUTTI DI MARE................................................................. 28 
Prawns, scallops, calamari, pippies, black mussels with 
garlic, leek, chilli & EVOO. EVOO-extra virgin olive oil. 

SPAGHETTI AL SUGO DI POLPETTE................................................ 21 
Spaghetti with meatballs & spicy tomato sugo. delicious with 

fresh chilli & parmigiano …just ask.

GNOCCHI AL RAGU............................................................................................... 25 
House made potato gnocchi with slow cooked duck ragu.

LASAGNA DI CARNE............................................................................................ 19 
Layers of pasta sheets, bolognese, creamy béchamel & 
Parmesan cheese.

PENNE VERDI............................................................................................................... 21 
Green beans, asparagus, green pea & basil pesto with a 
splash of white wine & crumbled feta. GF  V

SPAGHETTI ALLA CARBONARA ........................................................... 21 
Guanciale (Italian cured meat prepared from the pork 
cheek) , egg & Parmesan. 

RIGATONI ALLA CALABRESE ................................................................... 22 
N’Duja (house made spicy sausage typical of Calabria), 
garlic, chilli, onion, olives, cherry tomato & soft herbs in a 
tomato sugo.

GNOCCHI DI MELANZANE .......................................................................... 22 
House made eggplant gnocchi with a tomato sugo & salted 
ricotta. 

RISOTTO AI GAMBERI ....................................................................................... 26 
Prawns, Leek, garlic, white wine, prawn bisque & soft herbs. 
GF

RISOTTO CON POLLO E FUNGHI ......................................................... 22 
Chicken breast, mixed mushroom, leek, garlic & soft herbs. 
GF



DOLCI
(SWEETS)

NEW YORK BAKED CHEESECAKE . . . . . . . . . . . . . . . . .                 6.60 

LEMON CURD TART. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  6.60 

TIM TAM CHEESECAKE. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              6.60 

336 K EILOR ROA D
NIDDR IE , V IC 3042

TEL: 03 9379 1777
BIAGIOSRESTAURANT.COM.AU 

BIAGIOSWINEBAR.COM.AU

mangiare


