
GARLIC BREAD VG  ............................................................................................. 10

CHEESY GARLIC BREAD VGO V   ......................................................13

Available with vegan cheese ........................................................................................14 

MINESTRONE GFI  VG  .........................................................................................16

GARLIC BREAD BRUSCHETTA VGO V   ....................................15

WEDGES VGO V   ..........................................................................................................12 
Served with sweet chilli sauce & sour cream

CHIPS GFI  VG  ...............................................................................................................  10 

EGGPLANT CHIPS VGO V   .......................................................................... 13 
Crumbed & served with aioli

SEASONAL VEGETABLES GFI  VG  .................................................. 10

MEATBALLS  .................................................................................................................16 
Nonna’s famous meatballs slow cooked in  
a rich napoli sauce

SALT & PEPPER CALAMARI  ...............................................................17 
Served with lemon & tartare sauce

ARANCINI  .........................................................................................................................18 
Homemade Italian crumbed rice balls  
served with Bolognese sauce

ARANCINI ROSSO GFI       ............................................................................ 19 
Handmade rice arancini filled with capsicum,  
sun-dried tomato & peas, served with aioli

3909kj

4158kj

3934kj 

2332kj

3970kj

4537kj

3394kj

3372kj

815kj

3478kj

3402kj

4265kj

3235kj

VG

N

V GFI

GFIA

VGO

Vegan

Nuts Included

Vegetarian (Lacto-Ovo)

Gluten Free Pasta Available + $5.50

Gluten free ingredients used

Gluten Free ingredients used

Gluten Free ingredients available

Vegan option available

P A S T AT O  S H A R E

NONNA’S MEATBALLS   ....................................  23 | 27 
Nonna’s meatballs in a Napoli sauce

LASAGNA ..................................................................................  21 | 24 
Homemade to a family recipe with  
pasta sheets, bolognese, mozzarella  
& parmesan

CANNELLONI V   .............................................................  21 | 24 
Pasta tubes filled with spinach &  
ricotta & topped with Napoli sauce

NAPOLETANA  V   ..................................................................................20 | 24 
Homemade Napoli sauce 
MUSHROOM  V   ....................................................................................... 22 | 26 
Mushrooms, spring onion, cream, parmesan

POLLO E AVOCADO   ........................................................................23 | 27 
Chicken, avocado, spring onion & parmesan in a  
cream sauce

ALLA MATRICIANA   ...........................................................................22 | 26 
Bacon, capsicum, onion & chilli  
in a homemade Napoli sauce

POLLO E FUNGHI   ..............................................................................23 | 27 
Chicken, mushrooms, spring onion & parmesan in a 
cream sauce

BEEF RAGU  ...................................................................................................22 | 26 
Slow cooked Beef in a homemade Napoli sauce

ALFREDO  V   ...............................................................................................22 | 26 
Roast pumpkin, sun-dried tomato, mushrooms,  
baby spinach, cream & a dash of napoli

PESTO V  N   ...................................................................................................21 | 25 
A creamy, basil pesto sauce

BOLOGNESE  ..................................................................................................21 | 25 
Seasoned lean beef & pork mince in a  
homemade tomato sauce

CARBONARA  ................................................................................................22 | 26 
Cream, bacon, egg & parmesan

PESCATORE  ..................................................................................................25 | 29 
Mixed seafood tossed in garlic & olive oil
Available with Napoletana Sauce

200kj | 261kj

1550kj   
2136kj

2764kj   
3726kj

1092kj   
1638kj

2163kj   
2884kj

2644kj   
4087kj

E
M

481kj | 536kj

323kj | 423kj

1851kj | 2576kj

2136kj | 3192kj

1741kj | 2664kj

2441kj | 3598kj

2248kj | 3438kj

2401kj | 3598kj

1042kj | 1240kj

2236kj | 3255kj

2663kj | 3481kj

2010kj | 2939kj

1940kj  2913kj

Gnocchi Spaghetti Penne Fettuccine  Tortellini

ENTRÉE MAIN

1 .  C H O O S E  P A S T A

2 .  C H O O S E  S A U C E

C
O
N
T
A
I
N
S

G L U T E N

LAPORCHETTA.COM.AU

C A T E R I N G  A N D 
F U N C T I O N S

Ask your store for further information

S i n c e  1 9 8 5

All ingredients on pizza are gluten free  |  Gluten Free 11”Med Base +$5.90

P I Z Z A

HOT’N’SPICY  ............................................................17 | 20 | 23 
Tomato, mozzarella, pork  
sausage, hot salami, onions, jalapenos,  
fresh capsicum & hot chilli sauce 

DIAVOLA VGO V   ....................................................... 16 | 19 | 22 
Tomato, mozzarella,  
baby spinach, bruschetta mix,  
roast capsicum, jalapenos,  
hot chilli sauce, oregano

THE LOT  ............................................................................19 | 21 | 24 
Tomato, mozzarella, ham,  
mushrooms, capsicum, hot salami,  
olives, onions, shrimps, bacon,  
pineapple & anchovies

MEAT LOVERS  .........................................................19 | 21 | 24 
Tomato, mozzarella, ham,  
hot salami, Italian pork  
sausage & bacon 
+ Add BBQ Sauce – from $1

C L A S S I C S

F A V O U R I T E S

GARLIC & CHEESE V   .............................. 14 | 17 | 20 
Mozzarella & crushed garlic

MARGHERITA VGO V   ..........................................16 | 19 | 22  
Tomato, mozzarella & oregano

PINEAPPLE ....................................................................16 | 19 | 22 
Tomato, mozzarella, ham  
& pineapple

AMERICAN  ......................................................................16 | 19 | 22 
Tomato, mozzarella  
& hot salami

AUSSIE  .................................................................................16 | 19 | 22 
Tomato, mozzarella,  
ham & egg

MEXICANA ........................................................................16 | 19 | 22 
Tomato, mozzarella,  
capsicum, hot salami & chilli

CAPRICCIOSA  ..........................................................16 | 19 | 22 
Tomato, mozzarella, ham,  
mushrooms, anchovies & olives

3071kj | 4259kj | 5872kj

3978kj | 5414kj | 7274kj

3190kj | 4454kj | 5983kj

3702kj | 5028kj | 6778kj

3273kj | 4584kj | 6178kj

2553kj | 4286kj | 5527kj

ORIGINAL PORCHETTA  ..............................19 | 21 | 24 
Tomato, mozzarella, Italian  
pork sausage, basil & olive oil 

SUPER SPECIAL  .................................................19 | 21 | 24 
Tomato, mozzarella, ham,  
anchovies, olives, mushrooms,  
capsicum & hot salami

MARINARA  ..................................................................... 19 | 21 | 24 
Tomato, mozzarella, garlic, 
marinara mix, olives, shrimps & mussels

ITALIAN  ...........................................................................   17 | 20 | 23 
Tomato, mozzarella,  
hot salami, bacon, olives,  
anchovies, garlic & oregano  

VEGETARIAN VGO V   ..........................................16 | 19 | 22 
Tomato, mozzarella, mushrooms,  
olives, fresh & roasted capsicum, onions

CHICKEN ........................................................................... 19 | 21 | 24 
Tomato, mozzarella,  
chicken, pineapple & BBQ sauce

2906kj | 4164kj | 5714kj 3351kj | 4698kj | 6503kj

2805kj | 4218kj | 5487kj
3893kj | 5687kj | 7738kj

2951kj | 4057kj | 5718kj

3588kj    5105kj    6854kj

2900kj | 4398kj | 5750kj

3413kj | 4887kj | 6778kj

4778kj | 5438kj | 7254kj

3221kj | 4397kj | 5979kj

5667kj | 6326kj | 8322kj

S I G N A T U R E

PAESANO .........................................................................20 | 23 | 26 
Tomato, mozzarella, salami,  
pork sausage, bacon, mushrooms,  
roast capsicum & hot chilli sauce

CALABRESE .............................................................20 | 23 | 26 
Tomato, mozzarella, salami,  
provolone & olives, roast capsicum, oregano.

GAMBERI (PRAWN) ........................................ 23 | 26 | 29 
Tomato, mozzarella, baby spinach,  
tiger prawns, hot chilli sauce, roast capsicum,  
bruschetta mix & basil pesto mayo

SPICY CHICKEN .......................................................20 | 23 | 26 
Tomato, mozzarella, chicken,  
hot chilli sauce, caramelised onions,  
roast capsicum, mushrooms & chilli mayo.

PROSCIUTTO ..........................................................  20 | 23 | 26  
Tomato, mozzarella, prosciutto,  
rocket, shaved parmesan & balsamic glaze

THE CAESAR .......................................................... 20 | 23 | 26 
Tomato, mozzarella. chicken,  
bacon, fresh capsicum, egg, shaved  
parmesan, anchovies & caesar sauce

S  9” M  11” L  13”

GFI

EXTRA TOPPINGS AVAILABLE FROM S $1 | M $1.5 | L $2  
VEGAN MOZZARELLA AVAILABLE FROM S $3 | M $4 | L $5  

No substitute toppings – Speak to your wait staff to customise your pizza (e.g. half/half ) 

No Half/Halfs on Signature range

Gluten free ingredients used, not gluten free environment  | Vegan ingredient,  
not vegan environment. We endeavour to avoid cross-contamination when preparing 
your meal, however, due to large amounts of flour used in our kitchens, cross-
contamination may occur. Coeliac sufferers please be advised to take this into 
consideration when dining with us.

3773kj | 5293kj | 7364kj

3604kj | 5338kj | 7024kj

2999kj | 4495kj | 5860kj

3700kj | 5335kj | 7004kj

4240kj | 6013kj | 7867kj

NEW!

NEW!

NEW!

NEW!

NEW!

NEW!

NEW!

EAT. LIVE.

LOVE. ITALIAN.

1848kj | 2905kj

VGO

3247kj | 4418kj | 6077kj
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S A L A D S
ITALIAN SALAD GFI  VG  ....................................................................................10 
Lettuce, tomato, cucumber &  
olives with a balsamic dressing

CAESAR SALAD  .....................................................................................................19 
Lettuce, croutons, bacon, egg, anchovies  
& parmesan with a caesar dressing 
+ Chicken  ................................................................................................................................25

ROASTED PUMPKIN SALAD GFI  V   ..........................................20 
Roasted pumpkin, balsamic onion, baby  
spinach & fetta with a balsamic dressing 
+ Chicken  ................................................................................................................................26

MEDITERRANEAN SALAD GFI  V  ....................................................18 
Lettuce, cucumber, tomato, onion,  
fetta & olives with a balsamic dressing

PESTO CHICKEN SALAD         .............................................24 
Lettuce, cucumber, cherry tomato,  
marinated capsicum, shaved parmesan &  
grilled chicken with a basil pesto dressing 
+ Avocado  ..............................................................................................................................27

1971kj

1997kj

2741kj

5080kj

5813kj

3011kj

2183kj

2824kj 

M
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1 . S E L E C T  A  M A I N

SPAGHETTI BOLOGNESE 
CHICKEN NUGGETS 
FRIED CALAMARI 

KIDS PIZZA  
Margherita V  or Ham & Pineapple only 

LASAGNA 
PENNE NAPOLETANA 
CHICKEN SCHNITZEL 

(+ $1.00 to upgrade to Parmigiana)

2 . S E L E C T  A  S I D E 

ITALIAN SALAD 
VEGETABLES 

CHIPS

3 . S E L E C T  A  D R I N K 

GLASS OF SOFT DRINK 
GLASS OF JUICE

4 . D E S S E R T

ICE CREAM 
(One scoop)

(CHILDREN UNDER 
12 YEARS OLD)

S T A R T E R S

GARLIC BREAD  ......................................................................................................  10

MINESTRONE GFI  ...................................................................................................  16

CHIPS GFI  ...........................................................................................................................  10

VEGAN CHEESY GARLIC BREAD  ...............................................  14

EGGPLANT CHIPS  .............................................................................................  13 
Crumbed & served with vegan aioli

ARANCINI ROSSO GFI   ....................................................................................  19 
Fried rice balls stuffed with capsicum, sun-dried  
tomato & peas, served with vegan aioli

ITALIAN SALAD GFI   ............................................................................................10 
Lettuce, tomato, cucumber &  
olives with a balsamic dressing

WEDGES  ............................................................................................................................  12 
Served with sweet chilli sauce & vegan aioli

SEASONAL VEGETABLES GFI   ...........................................................  10

P I Z Z A

SPICY PESTO CHICK’N GFIA N   ...............................22 | 25 | 28 
Tomato sauce, vegan basil pesto, chilli,  
vegan mozzarella, vegan chick’n soy plant  
protein, onion, red & green capsicum

VEGGIE PATCH GFIA  ..................................................................  20 | 23 | 26 
Tomato sauce, vegan mozzarella,  
roasted pumpkin, sun-dried tomato,  
mushrooms & baby spinach

P A S T A

PENNE VEGANO GFIA  ........................................................................................26 
Roasted pumpkin, sun-dried tomato, mushrooms  
& baby spinach in a creamy vegan sauce

SPAGHETTI BROCCOLI GFIA N   .........................................................26 
Broccoli, chilli & garlic in a vegan  
basil pesto sauce

PENNE CREAMY PESTO CHICK’N GFIA N   ...............................28 
Vegan chick’n soy plant protein, peas, capsicum  
& onion in a creamy vegan basil pesto sauce

R I S O T T O V E G A NM A I N S
S T E A K

PORTERHOUSE (300GM) GFIA  ........................................  40 
Served with your choice of sauce 

RIB EYE (350GM) GFIA  ...................................................................44 
Served with your choice of sauce

S E A F O O D

GRILLED FISH   .....................................................................................32

FRIED CALAMARI   .......................................................................... 30

GARLIC PRAWNS      .....................................................................37 
In a creamy garlic sauce, served on a bed of rice

SALMON FILLET         .............................................................35 
Drizzled with basil pesto

SEAFOOD PLATTER  .....................................................................39 
Salt & pepper squid, prawns & grilled fish

C H I C K E N

CHICKEN SCHNITZEL  ...............................................................28 
Served with your choice of sauce

CHICKEN PARMIGIANA  ............................................................29 
Schnitzel topped with mozzarella & napoli sauce

CHICKEN SCALOPPINE  ..........................................................30 
Served with your choice of sauce

GRILLED CHICKEN BREAST      .................................30 
Served with your choice of sauce

V E A L

VEAL SCHNITZEL  ............................................................................. 31 
Served with your choice of sauce

VEAL PARMIGIANA .........................................................................  32 
Schnitzel topped with mozzarella & napoli sauce

POLLO E FUNGHI GFI   ...................................................................................  25 
Chicken, mushroom, parmesan & parsley

ROASTED PUMPKIN GFI   .............................................................................  25 
Roasted pumpkin, baby spinach, parmesan  
& provolone cheese

PRAWN & ZUCCHINI GFI  N   .................................................................  28 
Prawns, zucchini, parmesan  
& basil pesto

3203kj

3100kj

3187kj

SML (9”) MED (11”) LGE (13”)

3802k | 5025kj | 6066kj

3260kj | 4794kj | 6493kj

4636kj

815kj

4819kj

1971kj

2713kj

2850kj

3934kj

3394kj

2332kj

3175kj

6497kj

5170kj

Served with your choice of one side

WE CAN CUSTOMISE SELECT 
MENU ITEMS TO BECOME VEGAN. 
PLEASE SPEAK TO YOUR WAITING 

STAFF BEFORE ORDERING

PLEASE ADVISE OUR STAFF OF ANY DIETARY REQUIREMENTS. 
PLEASE NOTE Though all care is taken, due to our environment 

we cannot 100% guarantee allergy or dietary requirements. 
Olives used in menu items may contain pits.  
Card payment processing fees may apply.

   SAUCES + 4.90 ADDITIONAL SAUCE 
Gravy | Mushroom | Mexican  
Vino Bianco | Limone | Pepper

SIDE DISHES + 5.50 ADDITIONAL SIDES 
Italian Salad | Seasonal Vegetables 

Chips | Mashed Potato

GFIA

$15

THE AVERAGE ADULT DAILY ENERGY INTAKE IS 8700KJ All kilojoule (kj) information is an average only, based on 
seasonal, software analysis & other variables at the time of input. 

WE ACCEPT VISA, MASTERCARD, EFTPOS & CASH Prices are subject to change without notice. All prices are inclusive 
of GST. This is general information only & details are correct as of May 2023. La Porchetta reserves the right to change features 

& requirements of a franchise, as stated here. Copyright 2023 La Porchetta Holdings Pty Ltd.
PLEASE NOTE Surcharge of 15% may apply on Public Holidays. 

T O  S H A R E

N

GFIA

GFI

N

GFI

GFI

ANY ALLERGIES?  
Please inform waiting staff when ordering
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