
SHARE PLATES

Oysters Natural — 4 each
 
Oysters — 4.8 each
w compressed apple, apple granita, coriander

Oysters Kilpatrick — 4.8 each
Bacon, spring onion, worcestershire,
jalapeño
 
Salumi Board — 26.5
Selection of cured meats

Mozzarella Di Buffala — 15
w extra virgin olive oil, salt, cracked pepper

Cured Tomato — 21
w compressed honeydew melon, prosciutto, 
aged balsamic vinaigrette

Pop Corn Chicken — 14.5
w sriracha mayo

Fried Calamari — 32
w rocket, aioli, chilli, green tobasco

Crab Croquettes — 18.5
w saffron aioli, dehydrated parmesan  

Poached Chicken Salad — 16
w cos lettuce, green beans, kale, broccoli, crispy shallots, 
seeded vinaigrette 

Beetroot Cured Salmon — 21
w apple, whipped lemon oil, citrus salt 

Barramundi — 39
w golden raisin puree, parsley crust, pine nuts

Pork Belly — 38
w cabbage remoulade, beer gel

 

PIZZA

Garlic Foccacia — 17
Garlic, mozzarella & oregano 

Formaggio — 24
Taleggio, parmesan & black pepper

Margherita — 21.5
San Marzano tomato, bocconcini & basil

Margherita di Buffala  — 28
San Marzano tomato, buffalo mozzarella, basil & olive oil

Salsiccia — 24
San Marzano tomato, italian sausage, nduja, 
mozzarella, fennel seeds & basil

Capricciosa — 24
San Marzano tomato, ham, mushroom, artichoke, olives, 
mozzarella & oregano

Our Hawaiian — 23.5
San Marzano tomato, speck, fresh pineapple, 
jalapeños, mozzarella & herbs

Salumi Celio — 29
San Marzano tomato, buffalo mozzarella, prosciutto, 
sopressa, salami, oregano, basil & olive oil 

San Daniele — 26.5
San Marzano tomato, bocconcini, prosciutto, 
oregano & rocket

Prosciutto Tartufo — 28
Truffle cream, mozzarella, mixed mushrooms, prosciutto, 
rocket, parmesan & truffle oil

Funghi — 24
Mixed mushrooms, thyme & mozzarella

W W W . S A N T O N I P I Z Z A . C O M . A U   |     / S A N T O N I P I Z Z A   |     / S A N T O N I P I Z Z A

Vegetarino — 23
San Marzano tomato, coloured peppers,
mozzarella, olives, artichokes & oregano

Caramelised Onion — 24.5
Caramelised onion, goats cheese, mozzarella, 
rocket & balsamic glaze

The Glenferrie — 26
San Marzano tomato, mozzarella, ham, mushroom,  
salami, onion, capsicum, olives, garlic & herbs

Santoni Greco — 23.5
San Marzano tomato, mozzarella, salami, spring onion,  
feta, basil, garlic & oregano

Bologna — 24
San Marzano tomato, mozzarella, bolognese, garlic, 
herbs & shaved reggiano

The Greek Boy — 26.5
Lamb, mint yoghurt, sliced tomato, mozzarella, 
onion, feta & herbs

Pepperoni — 24
San Marzano tomato, mozzarella, parmesan, 
salami, garlic, herbs & chilli flakes

Mexicana — 24
San Marzano tomato, mozzarella, salami, jalapeños,  
onions, capsicum & chilli flakes

Gamberi — 26.5
Olive oil, fresh chilli, garlic, parsley, prawns & mozzarella

PASTA
Spaghetti – 32
w crab, chilli, napoli, parmesan 

Lasagne al Forno – 28
w mozzarella di buffala

Gnudi – 29
w mushroom trifolati, truffle cream   

Spaghetti Aglio e Olio – 25
w olive oil, chilli, garlic

Casarecce – 32
w wagyu ragu, horseradish pangrattato 

CONTORNI

Rocket, pear, parmesan & walnut salad — 13

Heirloom tomato, whipped ricotta, pickled onion, basil pesto  — 14

Roast pumpkin salad, pepitas, mozzarella di buffala, aged 
balsamic vinegar  — 16

Shoestring fries — 11  

Truffle parmesan fries — 14.5  

DOLCE
Signature Santoni Tiramisu — 14.5

Nutella Pizza  — 16.5

Dark chocolate parfait, citrus gel, dark chocolate mousse   — 16

Lemon lime bitters tart, meringue, marshmallow fluff, Iranian fairy 
floss — 16  

Hot chocolate fudge cookie, stracciatella ice cream — 13  

S C U S I ,  
N O  S P L I T  B I L L S

ADD — Buffalo Mozzarella – 4.5 / Prosciutto – 5
Anchovies – 3 / Gluten Free Option – 4.5

  

               
M a m a  M e n u  5 0
N o n n a  M e n u  6 0

N a u g h t y  N o n n a  M e n u  7 0
L e t  u s  c h o o s e  f o r  y o u 



Ti penso 
ogni giorno
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I think
of you 

everyday


