
ENTRÉE
WOOD FIRED BREAD
W/ CALABRIAN CHILLI OIL + PEPE SAYA
CULTURED BUTTER

10

ANTIPASTO MISTO
SMALLGOODS, PROVOLONE, PICKLED
VEG, FRITTATA (GF)

18

BURRATA
SERVED W. PROSCIUTTO & FRESH
HOUSE-MADE BREAD

35

SUPPLÍ (2)
FRIED TOMATO RICE BALLS, FILLED WITH
MOZZARELLA (VEG)

17

CHICKEN COTOLETTE
CRUMBED, PAN FRIED CHICKEN BREAST

17

CARPACCIO BEEF
CAPERS, GRANA PADANO, EVOO (GF/DFO)

22

CROCHETTE POTATO (4)
PROVOLONE, PARMIGIANO (VEG)

17

VITELLO TONNATO
THINLY SLICED VEAL, TUNA MAYO,
PICKLED VEG (GF)

19

BANQUET
MIN. 5 PEOPLE

#1 PIZZA PARTY
+ SIDES 36 PP

#3 ANTIPASTO
PIZZA + PASTA* +
SIDES
55 PP

#2 PIZZA / PASTA*
+ SIDES 45 PP

#4 ANTIPASTO
PIZZA + PASTA*
MEATS + SIDES
65 PP

*LINGUINE VONGOLE + $5 PP

DINE IN 08 8352 5688 PICK UP 8352

HOT PIZZA
ROSSO

MARGHERITA (VEG)
TOMATO FIOR DI LATTE, BASIL

24

SALAMINO
SALAMI, TOMATO, OLIVES, FIOR DI LATTE

26

PROSCIUTTO
TOMATO, FIOR DI LATTE

29

PORCHETTA NDUJA
TOMATO, FIOR DI LATTE, NDUJA, OLIVES,
ROAST PORK, CHILLI

29

CAPRICCIOSA
HAM, OLIVE, MUSHROOM, ARTICHOKE,
ANCHOVY, TOMATO, FIOR DI LATTE

28

ORTOLANA (VEG)
CAPSICUM, MUSHROOM, ARTICHOKE,
SALSA VERDE, TOMATO, FIOR DI LATTE

27

BIANCO

GARLIC BIANCA (V)
ROSEMARY, GARLIC, EVOO

+ Cheese $2

18

PICCANTE
HOT SALAMI, ARTICHOKES, PANCETTA,
FIOR DI LATTE, SALSA VERDE

26

FUNGHI (VEG)
SWISS PORCINI, CHAMPIGNONS,
TALEGGIO, PARMIGIANO

28

QUATTRO FORMAGGI (VEG)
PROVOLONE, TALEGGIO, FIOR DI LATTE,
PARMIGIANO

29

SALSICCIA
PORK SAUSAGE, MUSHROOM, CHILLI,
GARLIC OIL, FIOR DI LATTE

26

PATATE (VEG)
POTATO, ROSEMARY, TALEGGIO,
FIOR DI LATTE, SALSA VERDE

27

GF BASES AVAILABLE + $5
VEGAN CHEESE + $3

◊ OPEN 6 DAYS TUE-SUN - OPEN

5699 HELLO@CHICCOS.COM.AU

PASTA
MAC & CHEESE
4 CHEESES, PANCETTA

28

CICATELLI
PORK SAUSAGE, CHILLI (GFO)

29

SPAGHETTI MEATBALLS
PORK + VEAL MEATBALLS

29

LINGUINE VONGOLE (GFO/DF)
CLAMS, GARLIC, CHILLI

RIGATONI ALLA VODKA
ROSE SAUCE, PARMIGIANO (VEG/GFO)

35

29

GNOCCHI POMODORO
HOUSE-MADE GNOCCHI, TOMATO, GARLIC
(VEG/GFO/DF)

29

MEZZE MANICHE
CREAMED BROCCOLI, PARMIGIANO,
PANGRATTATO (VEG/GFO)

29

PACCHERI 33
SLOW BRAISED BEEF CHEEK ALLA TOSCANA,
PARMIGIANO (GFO)

MAINS
EYE FILLET BISTECCA (GF/DF)
W. SALMORIGLIO, SIDE SALAD + PATATINE

37

VEAL PIZZAIOLA
BAKED W. TOMATO, FIOR DI LATTE.
SIDE SALAD + PATATINE

32

SIDES
LETTUCE SALAD (GF/DF/V) 9

PATATINE FRIED POTATOES
GARLIC, ROSEMARY, MAYO (GF/DF/V)

TOMATO SALAD
BUFFALO MOZZARELLA, BASIL,
PICKLED RED ONION (GF/VEG)

12

19

GF - Gluten Free
GFO - Gluten free option available
DF - Diary Free
VEG - Vegetarian
V - Vegan

FROM 11:30AM - CLOSED MON ◊

SWEETS
CHOCOLATE BROWNIE
W VANILLA GELATO, SALTED CARAMEL

15

CANNOLI (1)
FRESHLY PIPED W. ITALIAN VANILLA
CUSTARD

7

PANNACOTTA
VANILLA W BERRY COMPOTE, BISCOTTI
WALNUT CRUMB (GFO)

14

TIRAMISU
COFFEE, BISCOTTI, MASCARPONE CREAM,
LIQUOR

15

DESSERT COCKTAILS
AFFOGATO
COFFEE, GELATO (GF)

+ Liquor $9

10

TIRAMISU MARTINI 20
VODKA, GELATO, MARSALA, COFFEE, BISCUIT
(GFO)

DIGESTIVO $10
AVERNA / FERNET-BRANCA / MONTENEGRO /

VECCHIO AMARO DEL CAPO

GELATO $8
VANILLA

CHOCOLATE
LEMON

BAMBINI
COTOLETTA E PATATINE 17

SPAGHETTI POMODORO (DF/V) 17



OPEN 6 DAYS ◊ TUE-SUN OPEN FROM 11:30AM
BOOKINGS FROM 11:30AM CLOSED MON

WINE

SPARKLING 150ML/250ML/BTL

NV OATLEY FIORE MOSCATO, NSW………………..…………… 11/17/50
NV ALPINO PROSECCO, KING VALLEY…………………...……. 11 50
NV LOBETHAL ROAD MAJA SPARKLING, ADL HILLS……….... 13 60
NV VEUVE CLICQUOT BRUT, CHAMPAGNE………….………... 175

WHITE + ROSE
150ML/250ML/BTL

23 MITOLO JESTER ROSÉ, MCLAREN VALE…………….…… 12/18/54
21 SANTI SORTESELE PINOT GRIGIO, VALDADIGE…………. 12/18/54
22 THE WILLOWS RIESLING, BAROSSA………………………... 11/17/50
23 LOBETHAL ROAD SAUVIGNON BLANC, ADL HILLS……… 12/18/54
22 ZERELLA FIANO, MCLAREN VALE…………..….……………. 13/20/60
20 NALS MARGREID ‘BERG’ PINOT BIANCO, ALTO ADIGE..... 75

RED 150ML/250ML/BTL

24 THE LANE PINOT NOIR, ADL HILLS………………………..…. 13/20/60
22 MARETTI CHIANTI SANGIOVESE, CHIANTI………….……… 13/20/60
22 TERRE DEI RUMI MONTEPULCIANO, ABRUZZO…………... 12/18/54
23 CIRILLO ‘THE VINCENT’ GRENACHE, BAROSSA………...... 12/18/54
22 SAMUEL’S GORGE GRENACHE, MCLAREN VALE…….…… 79
22 NATURAL WINE CO NERO D’AVOLA, MCLAREN VALE.…... 13/20/60
22 MOTHERS MILK SHIRAZ, BAROSSA………………….……… 12/18/54
19 MITOLO JESTER CAB SAUV, MCLAREN VALE…….……….. 56
22 FESSINA ETNA ‘ERSE’ ROSSO, SICILY……………………… 105
20 MARETTI LANGHE NEBBIOLO, PIEMONTE……...…….….... 67
19 GIACOMO FENOCCHIO BAROLO, PIEMONTE……………... 150

SOFT

SAN PELLEGRINO SPARKLING WATER 750ML………...…... 9
ACQUA PANNA STILL WATER 750ML……………………........ 9
SOFT DRINKS COKE/ COKE NO SUGAR/ SPRITE……......... 5
SAN PELLEGRINO CHINOTTO/ ARANCIATA ROSSA
LIMONATA/ MELOGRANO E ARANCIA/ POMPELMO.……..... 5
JUICES ORANGE/ PINEAPPLE/ APPLE/ CRANBERRY……... 5
FEVERTREE GINGER BEER/ DRY GINGER ALE/ TONIC…... 9
SAN PELLEGRINO SAN BITTER................................................ 9

BEER + CIDER

TINNYS

(STUBBY HOLDER - TAKE HOME $5)

ICHNUSA LAGER………………..…(ASSEMINI)……………...…..……… 12
HAHN SUPER DRY…………………..(NSW)……..…..……….…………... 10
MELBOURNE BITTER…………….(MELBOURNE)………………………. 11
COOPERS PALE ALE…………..….(ADELAIDE).....................………….. 10
PIRATE LIFE IPA….………………..(ADELAIDE)...................................... 12

BOTTLES

PERONI RED…………………………(ROMA)......................................... 9
MENABREA LAGER………………..(PIEDMONT)……………………….. 10
PERONI 3.5%…………………..…..(LOMBARDY)…….…………………. 9
PERONI 0% ALCOHOL…………..(LOMBARDY)................................... 8

TAP BEER

PIRATE LIFE X CHICCO PALMS ITALIAN LAGER (400ML)….……….. 12

CIDER

SIDEWOOD APPLE CIDER…….(ADELAIDE).......................................... 11
SIDEWOOD PEAR CIDER………(ADELAIDE)......................................... 11

NON - ALCOHOLIC
PALM SHAKER…...……………………………………………….. 13
PEACH, APPLE, CRANBERRY BITTERS, CITRUS, FOAM

PASSION FRUIT ICED TEA…...…………………………….. 10
PASSIONFRUIT, MINT, HOUSEMADE ICE TEA, LEMON

LIL’ BITTER SPRITZ……...………………….………………….. 11
RASPBERRY, SAN BITTER, CITRUS, ORANGE BITTERS, SODA

PINK FREEZE…….…………………………………………………. 12
STRAWBERRY, CRANBERRY, CITRUS, ICE

APERITIVO $18
BEFORE

LIMONCELLO SPRITZ
APEROL SPRITZ
CAMPARI SPRITZ

CAMPARI SODA (60ML)
NEGRONI

COCKTAILS $20
ANYTIME

GIUSEPPINA COLADA
MALIBU, RUM, COCONUT,
PINEAPPLE

ESPRESSO MARTINO
VODKA, KAHLUA, DARK CHOC,
COLD DRIP COFFEE

REDMELON FREEZE
VODKA, WATERMELON, VINO,
CRANBERRY, CITRUS, ICE

BIANCO FREEZE
GIN, PEAR, LEMON, VINO, ICE

VENTI SOUR
GIN, STRAWBERRY, APPLE,
CITRUS, FOAM

PIZZA PARADISO
GIN, LIMONCELLO, CITRUS,
POMEGRANATE SODA

CHERRY CLUB
VODKA, CHERRY, CITRUS,
CRANBERRY BITTERS, SODA

PALMA LOMA
TEQUILA, LIMONCELLO,
GRAPEFRUIT SODA, SEA SALT

JUGS
(SERVES 4)

LA PALMA…………………..………………………………… 44
VODKA, CRANBERRY, PEACH, CITRUS, SODA

ROSSA FRESCA……………..……………………………… 44
GIN, MANDARIN, CITRUS, BLOOD ORANGE SODA

PASSIONFRUIT MOJITO..………………………..……… 44
RUM, PASSIONFRUIT, MINT, LIME, SODA


