
Gourmet Pizza
Andy Parisi the WorldÕs Best Pizza Maker 2004 
ÒAmericaÕs Plate WorldÕs Best Gourmet Pizza MakerÓ AustraliaÕs and 
South Australia's Best of the Best Winner

9" 12" 18"

Toscana Bocconcini cheese, tomato, prosciutto 
and drizzled with virgin olive oil 14 /18.5 / 28

Vegetarian Tomato, bocconcini cheese, artichokes,
zucchini, eggplant, capsicum, spanish onion and olives15 /19.5 / 29

Salmon Reef Tomato, olives, spanish onion, capers,
sliced salmon and drizzled with lemon 16 / 20.5 / 30

Pollo Salsa Salsa, cheese, capsicum, onion, mushroom,
marinated chicken, topped with fresh coriander,
satay or sweet chilli sauce 15 / 20.5 / 29

Patata Bacon, spring onion, sliced potato, rosemary and 
drizzled with virgin olive oil 14/18.5 / 28

NeroOlive tapenade, fresh tomato bulgarian Fetta 
topped with rocket 14 /18.5 / 28

Pizza Zucca Tomato, goats cheese or fetta, baby spinach,
roast pumpkin, olives, button mushrooms and 
crushed pistacchio nuts 15/19.5 /28

Traditional Pizza
SpecialeTomato, cheese, ham, salami, capsicum,
mushroom, olives, anchovies and herbs 15 / 19.5 / 26.5

MarinaraTomato, mozzarella cheese, prawns, calamari,
mussels and anchovies 17.5 / 22.5 / 29.5

Pollo ParisiTomato, mozzarella cheese, marinated honey 
mustard chicken, spinach and mushrooms, topped with cream15 /20.5 / 29

SicilianTomato, cheese, ham, salami, olives and bacon15 /20.5 / 26

MilaneseTomato, mozzarella cheese, salami,
erbs and fresh basil 14 /18.5 / 26

NapolitanaTomato, mozzarella cheese, olives, chili,
herbs, capers and anchovies (optional) 13.5 / 16.5 / 25

L'AnanasTomato, mozzarella cheese, ham and pineapple12 / 18 / 24

CalzoneTomato, cheese, ham, olives, salami, mushroom,
capsicum and herbs (vegetarian option available) 15.5

Gluten free base vegetarian pizza* 12" only 21.5
A perfected gluten free pizza base by Andy topped with tomato,
cheese (gf), artichokes, zucchini, eggplant, capsicum, spanish onion 
and olives drizzled with Virgin olive oil.

*Please discuss with our staff if you have a specific medical condition.
The pizza is prepared in an environment that may not be 100% Gluten free.

TakeAway Menu
Hyde Park
Telephone8373 5142
Facsimile8373 4802  
Emailfood@parisi.net.au

138 King William Road  SA 5061  

Opening Times
Tues Ð Sun 11.30am till late

Perfect Gif t
ParisiÕs Gift Vouchers are available for every occasion.
Please ask one of our staff for more information.

Functions
We cater for all occasions! Lunch & Dinner.
Private area available for business presentations and 
private functions. Sit down and cocktail options available.
Sit down and cocktail options available.

La Dolce Fine
The Sweet End

Dessert Pizza AndyÕs FlambŽ (as made in New York)
Cherry ripe base topped with fresh strawberries flamed in 
Grand Marnier and orange juice finished with icing sugar and 
fresh mint served with pouring cream 17

Biscuits Assorted 2.5 \ 3.6

Cakes Assorted Please look at our cake display or 
ask your waiter for availability 5

3Generations
of Traditional Italian Cuisine É

Chapter One
Starts with our Nonno who had AdelaideÕs first Pizza Bar,
called MarcellinaÕs.

Chapter Two
Nonno ParisiÕs knowledge has been passed onto his sons with 
30 years establishment and success of the popular La Trattoria
Restaurant.

Chapter Three
The flavours and great service that you would expect from the finest
restaurants of Italy, is now within your reach. Andy and his three children
have continued the family tradition É with the opening of ParisiÕs Magill,
and now the new ParisiÕs at Hyde Park.

Magill 613 Magill Rd, Magill Ph 8331 8844



HomeCatering
Do you have a business lunch  

or party to cater for?
For more details on ParisiÕs Home Catering, please enquire within.

Mains
Pollo GamberoRolled chicken fillet stuffed with prawns 
and mozzarella pan-fried, then flamed in whisky and finished 
in a cream and tomato sauce 22.5

Pollo al FicoChicken breast chargrilled topped with prosciutto 
and figs in a chicken jus 22

Scaloppina MessinaBaby veal topped with pancetta,
mushrooms and chilli served with cream and our chefs demi-glaze 23.5

Scaloppina PescatoreBaby veal pan-fried with prawns,
avocado, then finished with a white wine and rose sauce 25.5

Lamb StacksMarinated lamb stacked with chargrilled 
eggplant, capsicum, finished with a pesto and a glaze 22

Bistecca ai FerriMSA grain fed scotch fillet served with 
a panino and topped with a rich Parisi demi-glaze 28.9

QuailSimply chargrilled and marinated with lemon and herbs 21.5

Salt and Pepper SquidSquid dusted in a special 
seasoned flour and lightly fried,served with a salad and 
Parisi mayonnaise 19.9

All dishes are made fresh and can be altered for vegetarians and 
special diet requirements.Please consult our staff if required.
Extra costs may be incurred

Contorni
Rosemary Potatoes 8.5

Mixed Vegetables 8.5

Sauted Broccolini Tossed with roasted shaved almonds 9

House Salad 7.5

Wedges Served with sweet chilli sauce and sour cream 8.5

StartersA Taste of ParisiÕs

Cozze Alla SicilanaWhole black mussels steamed,capers, olives,
chilli, herbs, wine and a napolitana sauce 16.9

Oysters Natural served with lemon and mayonnaise 12 / 19.5

Kilpatrick bacon and a special blend of 
worcestershire sauce 15.5 / 22

Formaggio Alla TrattoriaCamembert cheese lightly crumbed 
drizzled with honey and balsamic glaze 14.5

Salsiccia PiccanteSpicy chorizo sausage on a bed of mash 
potato topped with rocket 14.5

Pasta Boxes
Bolognese Spaghettiserved with traditional bolognese sauce 14

NapolitanaPenne served with our napolitana sauce and basil 14

Gnocchi di SpinaciPotato gnocchi with baby spinach, sun-dried tomato,
pancetta, basil, garlic blended in a cream sauce with shaved parmesan 
to garnish 16.9

Gnocchi ai GamberiPotato gnocchi, prawns, orange zest, cointreau,
burnt butter, rocket and herbs 19

CampagnolaFettuccini with chicken pieces, avocado, pesto, tomato 
and spanish onions in a rose sauce 17

SalsicciePenne with chorizo sausages, olives, potato, chilli, basil,
onion in a napolitana sauce 17

Marinara(Spaghetti or Risotto) A selection of fresh seafood blended 
with garlic, basil, white wine in a light napolitana sauce 20

SalmonePenne cooked with salmon, spanish onion,capers, cherry 
tomatoes, baby spinach and cream 17.9

PancettaSpaghetti aglio with pancetta, spanish onion, pinenuts, chilli,
basil, garlic, baby spinach and chicken stock 17.5

VerdeSpaghetti tossed with peas, zucchini, broccoli, spinach, aglio,
a splash of white wine and shaved parmesan 16.5

MilaynaSpaghetti cooked with prawns, capsicum, onion, broccoli,
basil, garlic, chilli in a light honey butter sauce 19

Risotto di PolloAlborio rice with chicken pieces, pancetta, mushroom,
onion, garlic, basil, baby spinach, cooked in a porcini mushroom 
and chicken stock 21

Risotto ai Tre FormaggiThree cheeses, white wine, spring onion 
and peas 19.9

Antipasto
Try an Antipasto with a differenceDesign your own combination from 
the following selections created by ParisiÕs own kitchen

Vegetarian BracioleMelenzane rolled with special Parisi ingredients 
then pan cooked with a napolitana sauce 

Olive AscolanaStuffed Olives 

AranciniRice balls filled with mozzarella cheese and peas

PolpettoneMeat balls topped with chefÕs special sauce

Rockmelon wrapped in prosciutto

Chicken SkewersMarinated chicken breast strips

Salmone CakesFresh salmon lightly crumbed with special herbs and spices 

Bocconcini in CarrozzaCrumbed baby bocconcini balls

FrittataVegetarian 

Marinated Balsamic SquidChargrilled

Funghi FlorentineField mushrooms topped with spinach, bulgarian 
fetta and roast capsicum 

Each selection is 5.5 or choose one of the following options 3 Choices for 15.5
5 Choices for 25.5

7 Choices for 34Breads
SchiacciataVirgin olive oil, garlic, rosemary and sea salt 6 /12

BruschettaTomatoes, brushed garlic, herbs, fresh basil 
and parmesan cheese (optional) 8 / 15

Bruschetta BiancoMelted bocconcini, brushed with garlic and herbs7/14

Dip Platter3 of ParisiÕs homemade dips served with schiacciata 13

Garlic Bread 3.5

Extra Bread Rolls 0.5

Insalata
Caesar SaladBaby cos lettuce, crispy bacon, anchovies, parmesan 
cheese, croutons and poached egg with our special Parisi mayonnaise 13.9

Warm Chicken SaladGrilled chicken strips with a salad of a baby spinach,
roast capsicum, spanish onion, light mayonnaise and parmesan (optional) 17.9

Bulgarian Fetta SaladBulgarian fetta cheese, olives, cherry tomatoes,
cucumber and mixed lettuce tossed with a light balsamic dressing 13

Insalata SalmoneSmoked salmon served on a bed of mix lettuce,
cherry tomatoes, asparagus spears topped with a mango salsa 18.9


