
CHICKEN ......................................................................................................... 19.5
CHEESE, AVOCADO, LETTUCE, SUNDRIED TOMATO, AIOLI 

CHICKEN CAESAR ........................................................................................... 19.5
BACON, CHEESE, PARMESAN, LETTUCE, AIOLI

ROAST PUMPKIN FOCCACIA (V) (VG) ............................................................. 19.5
PUMPKIN, BABY SPINACH, FIOR DI LATTE, CARAMELIZED ONION &  
ROAST CAPSICUM

HAM, CHEESE & TOMATO ............................................................................... 19.5
BAROSSA GYPSY HAM, SLICED TOMATO, CHEESE, AIOLI

FOCCACIA
ALL FOCACCIAS ARE MADE FRESH ON PREMISES AND COME WITH A SIDE SALAD.

MAINS
GRILLED CHICKEN SALAD (GA) ......................................................................... 27
MARINATED TENDERLOINS, SALAD GREENS, AVOCADO, SUNDRIED TOMATO, 
BALSAMIC & AIOLI

CARAMELISED STICKY PORK BELLY SALAD (GA) .............................................. 28
GREEN APPLE SALAD, CRISPY SHALLOTS, PEANUTS, SESAME & CHILI VINEGAR

CHICKEN BLT BURGER (GA) ............................................................................... 26
MARINATED TENDERLOINS, CRISPY BACON, LETTUCE, TOMATO & AIOLI, 
SERVED W/ CHIPS GF BUN AVAILABLE              + $1

LASAGNE AL FORNO .......................................................................................... 28
STILL MADE TO ANGELA SOLARI’S RECIPE WITH HAM, BOLOGNESE, 
BECHAMEL & CHEESE, SERVED W/ FRESH SALAD GREENS

AUSTRALIAN SQUID (GA) .................................................................................. 29
SZECHUAN PEPPER AUSTRALIAN SQUID SERVED W/ GREEN SALAD,  
CHIPS & AIOLI

BEER BATTERED FISH  ...................................................1 Piece: 25      2 Piece: 32
CLASSIC BEER BATTER, CHIPS, FRESH SALAD GREENS & AIOLI

VEAL SCALLOPINI (GA) ...................................................................................... 39
FRESHLY SLICED VEAL, CRISPY CHAT POTATOES, SAUTEED GREENS, 
MUSHROOM & WHITE WINE CREAM SAUCE

PASTA
GLUTEN FREE PASTA AVAILABLE ON REQUEST +2

SPAGHETTI CARBONARA (GA) ........................................................................... 28
BACON, EGG, GRANA PADANO, CREAM, CRACKED PEPPER

SPAGHETTI BOLOGNESE (GA) ............................................................................ 28
SLOW COOKED BEEF & PORK MINCE RAGU

SPAGHETTI MARINARA (GA) .............................................................................. 42
LOCAL PRAWNS, AUSTRALIAN CALAMARI, KINKAWOOKA MUSSELS, 
CHILI, WHITE WINE & GARLIC IN LIGHT TOMATO SAUCE

CASARECCE ALLA PANA (GA) ............................................................................ 33
SMOKED LEG HAM, MUSHROOMS, GARLIC, WHITE WINE & CREAM

CASARECCE PRIMAVERA (V) (GA) ..................................................................... 30
MUSHROOMS, TOMATO & MOLLY’S GARDEN VEG TOSSED WITH NAPOLI, 
GARLIC & CREAM

BREADS
YOU HAD ME AT BREAD

PANE DELLA CASA (V) .................................................................................... 13.5
SOUR DOUGH BREAD W/ HOMEMADE SALTED BUTTER

GARLIC BREAD (V) (VG) .................................................................................. 10.5
HOUSE BAKED BREAD, GARLIC BUTTER, OLIVE OIL, SEA SALT

TRADITIONAL NEAPOLITAN  
STYLE PIZZA 

HAND STRETCHED TO TRADITIONAL METHODS & 
COOKED IN 400° MORETTI BRICK OVEN

GARLIC PIZZA (V) (VG)....................................................................................... 19
GARLIC BUTTER, SEA SALT, OLIVE OIL, PARMESAN

ROSEMARY & POTATO PIZZA (V) (VG) ............................................................... 22
OLIVE OIL, ROSEMARY, POTATO, SEA SALT, GARLIC BUTTER

MARGHERITA (V) (VG) ....................................................................................... 26
SAN MARZANO, FIOR DI LATTE, FRESH BASIL, OLIVE OIL

HAWAIIAN .......................................................................................................... 26
MOZZARELLA, SAN MARZANO, SHAVED LEG HAM, PINEAPPLE

CALABRESE .................................................................................................... 28.5
SALAMI, SAN MARZANO, FIOR DI LATTE, ROAST CAPSICUM, RED ONION, 
CHORIZO, PICKLED CHILI

FUNGHI (V) (VG) ............................................................................................. 28.5
FIOR DI LATTE, SAUTEED MUSHROOM, GRANA PADANO, TRUFFLE OIL

SAUSAGE ........................................................................................................... 29
HOUSE MADE PORK & FENNEL SAUSAGE, SAN MARZANO, 
CARAMELIZED ONION, RICOTTA CHEESE, FIOR DI LATTE, PICKLED FENNEL 

NINO’S SPECIAL ................................................................................................ 29
SAN MARZANO, MOZZARELLA, SHAVED HAM, SALAMI, KALAMATA OLIVES, 
ROAST CAPSICUM, MUSHROOMS, ANCHOVIES 

SEAFOOD ........................................................................................................... 32
MOZZARELLA, SAN MARZANO, AUSTRALIAN SQUID, MARINATED PRAWNS, 
CHORIZO CRUMB, SALSA VERDE, LEMON

ZUCCA (V) (VG) .................................................................................................. 29
FIOR DI LATTE, PUMPKIN PUREE, CARAMELIZED ONION, ROASTED CAPSICUM, 
PECAN & FRESH MICRO GREENS

MELANZANE (V) (VG) ......................................................................................... 29
BABY SPINACH, MARINATED EGGPLANT, SAN MARZANO, OLIVES, MUSHROOMS, 
FIOR DI LATTE, SUN DRIED TOMATO

HOUSE MADE GLUTEN FREE BASE  +4

SMOKY BAY OYSTERS (GA)  (SHUCKED TO ORDER)
 • NATURAL W/ LIME .................................................................. 3 / 12    6 / 24    12 / 42
 • TEMPURA W/ SHALLOT JAM, WASABI AIOLI & WAKAME ........ 3 / 14    6 / 26    12 / 45
 • NINO’S KILPATRICK ................................................................. 3 / 14    6 / 26    12 / 45

BRUSCHETTA POMODORO (V) (VG) ................................................................... 17
HOUSE SOUR DOUGH, GARLIC, FRESH TOMATO, LOCAL OLIVE OIL, 
BASIL & STICKY BALSAMIC

WHIPPED RICOTTA (V) ....................................................................................... 18
W/ BLACK PEPPER, HONEY & GNOCCO FRITTO
    TEAR IT APART & EAT WITH YOUR HANDS… YOU KNOW YOU WANT TO

ARANCINI FUNGHI (3) (V) .................................................................................. 19
MUSHROOM ARANCINI W/ MUSHROOM REDUCTION & GRANA PADANO

SA BBQ KING PRAWN (3) (GA) .......................................................................... 24
CHARGRILLED W/ RED NAM JIM & TOASTED LEEK

ENTREES

PLEASE NOTE: No separate accounts please. A 10% public holiday surcharge is applied to all bills.

(GF) DENOTES ALL GLUTEN FREE MENU ITEMS AND (GA) DENOTES MENU ITEMS THAT WITH A LITTLE 
ADJUSTMENT CAN BE MADE GLUTEN FREE ON REQUEST. PLEASE DISCUSS ANY OTHER DIETARY 
REQUIREMENTS WITH YOUR WAITER. (V) VEGETARIAN OPTIONS. (VG) VEGAN OPTIONS.

17 ALBERT PLACE VICTOR HARBOR 8552 3501

 NINO’S VICTOR HARBOR      @NINOSVH     NINOSCAFE.COM.AUASK US ABOUT THE MOVIE DEAL!

NEAPOLITAN PIZZA FACTS

CHARRING OR ‘LEOPARDING’ IS CRUCIAL FOR THE BEST FLAVOUR 
AND BECAUSE OF THE HIGH TEMPERATURES OF THE OVEN.

THEY ARE ALWAYS 12" IN DIAMETER 
AND SOME WHAT ROUNDISH.

THEY ARE DESIGNED 
TO BE EATEN BY ONE PERSON.




