T1AKE ME HOME

a taste of Italy to go

NOCOCO
O

(03) 9525 3232
85-91 ACLAND STREET, ST KILDA VIC

TAKEAWAY FROM 11:30AM TO LATE
7 DAYS A WEEK

{TAKEAWAY
MENU}

PANE {bread}

WARM CIABATTA
extra virgin olive oil

GARLIC AND HERB BREAD

OVEN-BAKED FOCACCIA
extra virgin olive o0il, sea salt

PIZZA {Iossa} SAN MARZANO TOMATO BASE

CHAR-GRILLED PRAWN / garlic, fior di
latte, fresh basil, sea salt

PUMPKIN / pumpkin, fior di latte,
caramelised onion, pine nuts, rocket,
goats curd

27.

22.

0

PIZZA {bianca} OLIVE OIL & ROASTED GARLIC BASE

MARGHERITA D.0.P / mozzarella di bufala,
basil, sea salt

MARGHERITA / fior di latte, basil, sea
salt

PROSCIUTTO MARGHERITA / prosciutto di
parma, mozzarella di bufala, basil, sea
salt

CLASSIC VENETO SALAMI / provolone piccante
cheese, fior di latte, fennel salt

CLASSIC ITALIAN MEATBALLS / fior di latte,
mozzarella di bufala, pesto

SALSICCIA & BROCCOLI / pork & fennel
sausage, broccoli, chilli, fior di latte

SALUMI DUE / virginian ham, calabrese
salami, mozzarella di bufala, rosemary,
creamed artichokes, caramelised onion

CALABRESE D.0.C / calabrese salami,
mozzarella di bufala, roasted capsicum,
black olives, pesto

CHAR-GRILLED SUMMER VEGETABLE / fior di
latte, whipped ricotta, pesto

CAPRICCIOSA / smoked ham, tomato, fior
di latte, olives, creamed artichokes,
mushrooms

19.

24,

22.

23.

22.

24.

24,

23.

23.

CLASSIC GARLIC / fior di latte, rosemary,
sea salt

POTATO, ROSEMARY & SEA SALT / taleggio
cheese, caramelised onion,

BIANCO SALSICCIA / pork & fennel sausage,
black olives, mushrooms, caramelised
onion, fior di latte, provolone cheese &
dried chilli

CARBONARA / pancetta (bacon), caramelised
onion, parmesan, egg,parsley, black pepper

PUTTANESCA / cherry tomatoes, anchovies,
olives, capers, basil, chilli, fior di
latte, caramelised onion

BROCCOLI & PANCETTA / garlic, caramelised
onion, taleggio cheese

TASMANIAN SALMON / fior di latte,
artichoke, rocket, roasted onions, salsa
verde, dill

PIZZA AI FUNGHI / assortment of mushrooms,
garlic, fior di latte, basil

CHAR-GRILLED SEAFO0D / cherry tomatoes,
garlic, fior di latte, basil, dill

PRAWN & ZUCCHINI / fresh mint, chilli,
dill, salsa verde, garlic, sea salt &
olive oil

17.

20.

23.

23.

21.

23.

23.

21.

27.

27.

0



PASTA {rossal

BUCATINI ALL'AMATRICIANA / pancetta
(bacon),tomato, garlic, fresh chilli,
parmesan

TAGLIATELLE BOLOGNESE / handmade egg
pasta,traditional bolognese ragu, parmesan

LINGUINI ALLA ROCOCO / chicken, semi dried
tomato, capers, olives, tomato sugo,
chilli, parmesan

RIGATONI SAUSAGE / pork & fennel sausage,
broccoli, tomato, garlic, chilli,
pangrattato, parmesan

SPAGHETTI MEATBALLS / tomato sugo,
mozzarella di bufala, pangrattato,
parmesan, fresh herbs

SPAGHETTI PRAWNS ‘ALLA BUSARA’ / chilli,
tomato, fresh herbs, white wine, garlic

HANDMADE GOATS CHEESE RAVIOLI / tomato,

black olives, goats curd, pangrattato,
fresh basil

TRADITIONAL LASAGNE / bolognese ragu,
mozzarella, bechamel, fresh basil, parmesan

PASTA {biancal

24,

24,

26.

26.

27.

33.

28.

28.

HANDMADE SEAFOOD TORTELLINI / char-grilled
seafood, lemon, parsley, dill, olive o0il,
in a creamy white wine sauce

LINGUINE WITH TASMANIAN SALMON /
asparagus, artichoke, roasted fennel, baby
spinach, olive o0il, white wine, dill

SPAGHETTI WITH CHAR-GRILLED SEAFO00D /
garlic, lemon, parsley, olive o0il

37.

30.

33.

TAGLIATELLE CARBONARA / handmade egg 25.5
pasta, pancetta (bacon), free range egg,
parmesan, black pepper,cream, parsley

LINGUINE WITH PAN FRIED PRAWNS / garlic, 33.5
fresh chilli, baby spinach, basil, olive o0il

SPAGHETTI CHILLI GARLIC / garlic, fresh 22.5
chilli, baby spinach, parmesan, olive oil

RISOTTO

CHAR-GRILLED CHICKEN & BACON / leek, fresh 27.0
tomato, basil

ROASTED PUMPKIN / sweet corn, caramelised 25.0
onion, tomato, fresh ricotta, basil

TASMANIAN SALMON / creamed 28.0
artichokes, baby leeks, flaked salmon,
fresh peas, black pepper & lemon

MUSHROOM / assorted local mushrooms, 26.5
provolone cheese, fresh herbs, toasted
pine nuts

GNOCCHI

GNOCCHI BOLOGNESE / potato gnocchi 24.5
bolognese sauce, parmesan, basil

GNOCCHI AI FUNGHI / potato gnocchi, creamy 24.5
mushroom, basil, parmesan, olive oil

SLOW COOKED RICOTTA GNOCCHI / slow cooked 26.5
in san marzano tomato, basil, pangrattato,
garlic, mozzarella, fresh herbs

GNOCCHI PRIMAVERA / ricotta gnocchi, 25.5
summer vegetables, garlic burnt butter,
lemon, parmesan

INSALATA {main salad}

CHICKEN, FETA AND BEETROOT SALAD / torn
cos, chicken breast, pine nuts, honeyed
carrots, pangrattato, balsamic onions,
lemon, and lavender mustard dressing (cold
chicken)

SELECTION OF DIPS

26.

CHOOSE ANY FOUR FROM BELOW 18.5
served with rosemary, garlic & sea salt

flatbread

— Chickpea

- Feta

— Pumpkin, almond, paprkia, natural yoghurt

— Spicy roasted capsicum

— Eggplant

— Fresh whipped ricotta

— Beetroot, fetta & pistachio

SIDES

ITALIAN COLESLAW / shaved cabbage, fennel, 10.

red onion, radish, basil, mint, parsley,
capers, parmesan, peas, lemon, olive oil

MIXED LEAVES / olive o0il, balsamic

ROCKET & PARMESAN / olive o0il, balsamic

TORN COS / garlic, parmesan lemon
dressing, croutons, toasted pine nuts

ICEBERG LETTUCE / vine tomatoes, red
onion, basil, olive o0il, white wine

vinegarette

SWEET POTATO FRIES / chilli mayo

HOUSE CHIPS / fennel salt, tomato relish,
garlic aioli

10.



