
Pinocchio’s Restaurant 
Set Menu (Wednesday August 31st) 

  
 PANE A  L`AGLIO – HOMEMADE BREAD BRUSHED WITH VIRGIN 
 OLIVE OIL, GARLIC AND MOZZARELLA TO SHARE 
 
Main course 
 

(a) PIZZA VESUVIO – MOZZARELLA, TOMATO, MIXED PEPPERS, 
 PEPPERONI AND CHILLI 
 
(b) PIZZA VEGETARIANA – MOZZARELLA, TOMATO, MIXED 
 VEGETABLES 
 
(c) PIZZA MARGARITA – MOZZARELLA, TOMATO AND FRESH BASIL 
 
(d) RAVIOLLI DI RICOTTA E SPINACI-HOMEMADE FRESH SPINACH 
 AND RICOTTA RAVIOLLI IN A BUTTER AND SAGE SAUCE (V) 
 
(e) LINGUINE BELLA DONNA-LINGUINE PASTA SERVED IN A 
 DELICATE CHERRY TOMATO SAUCE WITH BLACK OLIVES, 
 CAPERS, CHILLI AND GARLIC (V)   
 
(f) RAVIOLLI FATTO A CASA- HOMEMADE RAVIOLLI, BEEF SERVED 
 WITH OUR OWN HOMEMADE RAGU SAUCE 
 
(g) NAPOLITAN LASAGNE- THIS LASAGNE IS MADE WITH EGG 
 PASTA AND A BOLOGNESE SAUCE TOPPED WITH MOZZARELLA 
 IT IS EXQUISITE 
 

 
Dessert 
 

(h) TIRAMISU-HOMEMADE ITALIAN BISCUIT, COFFEE, AND 
 MASCARPONE CAKE 
 
(i) TORTA CAPRESE-HOMEMADE CHOCOLATE AND ALMOND TART 
 
(j) PANNA COTTA CON FRUTTI DI BOSCO- HOME MADE CREAM 
 PUDDING TOPPED WITH A FOREST FRUIT TANGY SAUCE 

 
  
 
 


