
 

MARTINI ON THE PARADE IS AN AUTHENTIC ITALIAN RESTAURANT IN THE 

COSMOPOLITAN CENTRE OF NORWOOD, SOUTH AUSTRALIA. 

A BEAUTIFUL SETTING FOR ANY OCCASION, MARTINIS OFFERS AN 

ASSORTMENT OF ITALIAN SPECIALTIES SERVED BY DEDICATED AND 

ATTENTIVE STAFF. 

 

MARTINI ON THE PARADE IS THE RESULT OF YEARS OF HARD WORK BY 

CHEF/PROPRIETOR LARRY PISCIONERI AND HIS PASSIONATE TEAM. 

TOGETHER THEY HAVE CREATED A RESTAURANT & FUNCTION VENUE 

THAT SHOWCASES HIS TALENT IN PROVIDING EXCEPTIONAL DISHES TO 

DELIGHT ALL 

PALATES. OUR MENU COMBINES THE BEST OF LOCAL SOUTH AUSTRALIAN 

SEASONAL PRODUCE WITH ONLY THE FINEST IMPORTED INGREDIENTS TO 

CREATE AUTHENTIC ITALIAN FLAVORS. 

 

AT MARTINI WE UNDERSTAND & APPRECIATE THE SYNERGY THAT IS 

CREATED WHEN EXQUISITE FOOD IS COMBINED WITH THE jOYS OF 

CONVERSATION – SO LET LARRY TAKE CARE OF YOU WITH OUR CHEFS 

TABLE OPTION. 

 

THIS DEGUSTATION STYLE OF EATING WILL ALLOW YOU TO DINE & 

CONVERSE AT LEISURE WHILE LARRY USES HIS TRADITIONAL COOKING 

TECHNIQUES & DIVERSE KNOWLEDGE OF ITALIAN DINING TO CREATE A 

MEMORABLE DINING EXPERIENCE FOR YOU – ALL WITHOUT HAVING TO 

READ A MENU. 

 

IF YOU HAVE DINED WITH US BEFORE AND HAVE A DISH IN MIND, WE ARE MORE 

THAN HAPPY TO DISCUSS A MENU THAT SUITS YOU! 

 

CHEF’S TABLE   $80PP 

A DIVERSE RANGE OF ENTRéE, PASTA & MAIN COURSES SHOWCASING THE 

BEST OF BOTH SOUTHERN & NORTHERN ITALIAN FARE, FROM LAND TO 

SEA – ALL SERVED LANGUOROUSLY SO THAT YOU CAN REALLY EMBRACE 

gioia della tavola – THE jOYS OF THE TAB



 

 
 

SMALL PLATeS 

 

WARM KALAMATA OLIVES, CHILLI, GARLIC, OREGANO, EVOO gf 12 

AL FORNO HOUSE MADE SOURDOUGH, GARLIC BUTTER, FONTINA, 

ANCHOVIES 

15 

AL AGLIO HOUSE MADE SOURDOUGH, GARLIC BUTTER, PARSLEY 14 

CRISPY POLENTA WITH FOREST MUSHROOM, TALEGGIO CHEESE, 

ROCKET PESTO, PINE NUTS GF 

19 

VEAL & CHICKEN POLPETTE, SUGO, GRANA PADANA 16 

Port Lincoln Mussels STEAMED, CARAMELIZED PEPPERS, 

NDUjA, CREAM, TOUCH OF FRESH TOMATO, GARLIC gf 

23 

CRISPY SKIN PORK BELLY WITH CAULIFLOWER PUREE, CELERIAC, 

GREEN APPLE, RADISH, CHAMOMILE & WHITE BALSAMIC DRESSING  

19 

Arancini, leeks, peas, zucchini, pumpkin puree, feta, 

sundried tomatoes, pepitas 

      

     16 

Burrata, Rocket pesto, Sundried Tomatoes                                22 

 
 

PASTA 

Gfo pastas are available on request 

 

Gnocchi, homemade potato dumplings, tender veal ragu 30 

CACIO E PEPE, PARMESAN CHEESE, PECORINO, ASPARAGUS, 

LEMON, FRESH GROUND PEPPER. PANGRATATTO, MINT 

29 

PAPPARDELLE, PORK FENNEL SAUSAGE, CHESTNUTS, SAFFRON 

MUSHROOMS 

32 

FETTUCINE LOCAL BLUE SWIMMER CRAB, PARSLEY, CHILI, GARLIC 34 

Risotto, forest mushroom, leek, rocket, aged balsamic 

vinegar, taleggio, toasted wild fennel seeds 

32 

Linguine scoglio local blue swimmer crabmeat, 

mussels, vongole, spencer gulf prawns, calamari, 

parsley, garlic, prawn bisque 

36 

 



 

 

LARge PLATeS 

 

Tagliata reserve black angus striploin cooked medium 

rare, smashed rosemary potatoes    GF 

39 

LOCAL SPENCER GULF CALAMARI DUSTED IN CORNFLOUR, SALT & 

PEPPER, ROCKET, PEAR SALAD, AIOLI    GF 

35 

18HR SOUS VIDE LAMB RUMP, FENNEL, POMEGRANATE, PECORINO 

& SALSA VERDE     GF 

39 

VEAL SALTIMBOCCA, TENDER VEAL PROSCIUTTO, SAGE, BUTTER, 

POTATO ENDIVE 

39 

Rosemary marinated chicken tenderloins with roast 

pumpkin, pepitas, zucchini ribbons   GF 

34 

Barramundi fillet pan seared, cauliflower puree, 

cherry tomatoes, olives, capers, lemon & Mint   GF 

38 

 

 
 

 

SIDe PLATeS 

 

 

Cos Lettuce, Spanish onion, cucumber, tomato, 

croutons, balsamic, extra virgin olive oil   GF 

16 

SMASHED NEW POTATOES, ROSEMARY, SALT   GF 11 

CHARRED BROCCOLINI WITH HUMMUS, LEMON OIL, CAPERS   GF, V 12 

 

 

 

 
 



 

 

 

KIDS Menu 
 

 

ENTREE 

GARLIC BREAD 7 

Bowl of Chips 7 

PASTA 

GNOCCHI, PENNE OR SPAGHETTI 17 

WITH A CHOICE OF 

RAGU, NAPOLETANA OR BUTTER & CHEESE 

MAIN 

CHICKEN SCHNITZEL& CHIPS 15 

VEAL SCHNITZEL & CHIPS 15 

FISH & CHIPS 17 

DESSERT 

ICE CREAM OR GELATO 9 

FOR AVAILABLE FLAVORS ASK OUR FRIENDLY STAFF 



 

 

DeSSeRTS 

 

BOMBALONI WITH BANANA & DUTCH CHOCOLATE FILLING, BANANA ANGLAISE    16 

TIRAMISU MADE TRADITIONALLY WITH SPONGE FINGERS, ESPRESSO,   16 

MASCARPONE & MARSALA 

LEMON LIME PANNACOTTA, PASSIONFRUIT COULIS, HOMEMADE HONEYCOMB 16 

MARTINI SOTTO ZERO A SHOT OF ESPRESSO, HOUSEMADE BAILEYS 16 

& SCORCHED ALMOND GELATI, BAILEYS SHOT 

ITALIAN TEA CAKE, HOUSE MADE MASCARPONE GELATI & GRAND MARNIER SYRUP 16 

CHEESE PLATTER MADE WITH A SELECTION OF LOCAL CHEESES, FRESH FRUIT, 

NUTS & GRISSINI - 1, S OR 3 CHEESE SELECTIONS 

TEA COFFEE & DIGESTIVO 

ESPRESSO/DOUBLE 

ESPRESSO LONG BLACK 

SHORT/LONG MACCHIATO 

LATTE 

CAPPUCCINO 

FLAT WHITE 

FULL CREAM, SKIM, ALMOND & SOY MILKS AVAILABLE 

DigeStivoS liSted lighteSt to heavieSt, top leFt 

to BOttom right 

16/26/38 

 

3.50/4.50 

5 

3.50/4.50 

5 

5 

5 

CYNAR RICETTA  originale 

RABARBARO ZUCCA AMARO 

MONTENEGRO RUPES 

LJAMARO DIGESTIVO  

AMARO LUCANO 

8 PUNCH ABRUZZO EVANGELISTA 9 

8 BRAULIO BORMIO 9 

9 DORAGROSSA TORINO 9 

9 FERNET BRANCA 10 

9 PETRUS BOONEKAMP LJAMARO 10 

 


