
 

Insalate - Salads 

Rocket salad -Rocket, cherry tomatoes, shaved parmesan, evoo, balsamic reduction   13                          

Caprese  - Fresh Tomato, fior di latte, basil, balsamic reduction and evoo                       14                                                  

Radicchio and Fennel salad –Orange,Radicchio,fennel,walnuts, balsamic vinaigarette 16                                                             

 

 

 

Bibite - Drinks 

Chinotto San Pellegrino                         4 

Limonata San Pellegrino                                              4 

Aranciata Rossa San Pellegrino                        4 

Coca Cola                               4 

Coca cola Zero                            4 

Still Water 750ml                               7.5 

Sparkling Water 750ml                              7.5 

 

 
 

Desserts 

Nutella Pizza         13 
Tiramisù                     10 
Sicilian Cannoli                 $4.5ea/3 for $10 

 
 
 

info@birichino.com.au                                                 tel.  03 9888 6633     
 

 

 

 

Takeaway Menu 

 

 

 

 

 

 

Birichino Cucina & Pizzeria 

- Cuisine Inspired by Our Southern Italian Heritage - 

 

 

 

 

355 Whitehorse Road    Hours 

Balwyn 3104     Fri & Sun  12 pm - 3 pm 

03 9888 6633     Mon - Sun  5 pm - onwards 

info@birichino.com.au    Fri - Sat   Two sittings 

birichino.com.au     5.30 pm & 7.30 pm 

 



Chef Home made Pasta 

Gnocchi alla Sorrentina - Napoli Sauce, fresh mozzarella and basil       19  

Gnocchi 4 formaggi – Blue cheese, scamorza, pecorino and parmesan   19 
Tagliatelle al Ragù - Slow cooked Sicilian Ragù      21 

Lasagna - Traditional Italian lasagna        21 
Gnocchi al Ragù - Slow cooked Sicilian Ragù    21                                                                               

Tagliatelle porcini e salsiccia - Porcini mushrooms, pork italian sausage in 
 a truffle paste sauce    24 

Pasta 

Spaghetti alla mollica - Garlic, oil, parsley, cauliflower cream, breadcrumbs   17 
Spaghetti alla carbonara - Guanciale, egg, pecorino       19                                

Bucatini alla matriciana – Napoli sauce, guanciale and pecorino           19        

 Gluten free pasta - extra $3 

Stuzzichini 

    7 Patatine fritte -  Hand cut potato chips, sea salt 
Olive & Pecorino -  Warm  olives, garlic, pecorino  9 

Eggplant polpette – Eggplant meatballs, served with napoli sauce    13 

Arancini - Traditional Sicilian rice balls, meat and vegetarian    13  

Cavolo Fritto – Battered cauliflower, on cauliflower sauce    13 

Melanzane alla parmigiana - Eggplants, tomato sauce, mozzarella cream, parmesan 13 

     13 

  14          

Crocchette di patate – Potato croquettes with ham 

Gamberoni alla Siciliana – Prawns, garlic, saffron and chilli 

Fried Calamari - Deep fried calamari, served with aioli   17   
Antipasto Fritto misto Birichino - Calamari, arancini, cavolo fritto, crocchette di patate 

     2pax/24 4pax/ 38 
Tagliere di Salumi – Selection of Cured Italian meat  

     2pax/24 4pax/ 36 
Tagliere Prosciutto – San Daniele Prosciutto and Buffalo Mozzarella  

     2pax/22 4pax/ 36 

Pizze Bianche 

Focaccia with Oregano, Garlic oil or  EVOO (add cheese +2)     10        

Ai Funghi - Fior di latte, scamorza, mushrooms, truffle oil, oregano(add prosciutto +5)           19 

Sfiga - Fior di latte, Friarielli, italian pork sausage and shaved pecorino       19 
Tre Sette - Fior di latte, potatoes, pancetta, smoked scamorza, caramelised onion     20       

Ortolana - Fior di latte, potatoes, zucchini, eggplants olives, oregano       20 

Montanara - Fior di latte, smoked  scamorza, mushroom, potatoes, sausage & rosemary  20  

4 Formaggi - Fior di latte, gorgonzola, asiago, smoked scamorza, anchiovies, oregano        20 

 Pera - Fior di latte, pears, San Daniele prosciutto, walnuts, gorgonzola   21 

Tartufo - Fior di latte, Tartufata Cream, mushrooms, San Daniele Prosciutto, Buffalo 
mozzarella  23 

Pizze Rosse (all with san marzano tomatoes) 

Margherita - Fior di latte, fresh basil ( buffalo mozzarella +4)       15  

Maruzella - Fior di latte, anchovies, black olives, oregano      17 

Mizzica - Fior di latte, pumpkin, pinenuts, rocket, goat's cheese      18  

Kaprica - Fior di latte, ham, mushrooms, olives, artichokes, oregano       19 

Siciliana - Fior di latte, salami, artichokes, olives, rocket, parmesan             19 

Campagnola - Fior di latte, pumpkin, zucchini, eggplant, rocket       19 

Tropea - Fior di latte, onions, italian pork sausage, olives        19      

Diavola - Fior di latte, Salami, N'duja, onion, olives, chilli flakes  20 
Boscaiola - Fior di latte, Italian Pork Sausage, mushrooms, gorgorzola & oregano   20  

Birichino - Fior di latte, pancetta, salami & N'duja      21 

Mediterranea - Fior di latte, prawns, baby octopus, calamari   23 

Babbo - Buffalo mozzarella, San Daniele prosciutto, rocket, shaved parmesan, 
Balsamic glaze   23 

 Gluten Free Pizza - extra $3 

 All our pizzas are drizzled with Extra Virgin Olive Oil

4 Formaggi - Fior di latte, gorgonzola, asiago, smoked scamorza, anchovies, oregano
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