
Pinocchio's Restaurant 

11 St Benedicts St Norwich 
 
 

Antipasti 

Selection of Italian meats and salads with homemade focaccia 
£6.95 
 

Starters 

Pinocchio’s soup of the day with homemade rosemary focaccia 
£4.25  

Selection of cured Italian meats and cheese 
£5.25 

Wild mushroom ravioli in a porcini mushroom sauce 
£5.95 

Romano pepper bruschetta topped with goat’s cheese, rocket, pesto and pine nuts  
£5.95 

Smoked chicken, red onion, pesto and pancetta salad 
£5.95 

Frito misto of prawns and calamari with a parmesan crust, rocket and aioli 
£6.25 

Melanzane in Carrozza 
Calabria style breaded aubergine, sundried tomatoes, parmesan, 

basil leaves and truffle oil 
£5.25 

 

Mains 

Sundried tomato, olive and bread crumb stuffed chicken with Romano peppers and  
Tuscan potatoes 

£11.95 
Slow cooked crispy duck with creamy mash, Sicilian sweet and sour sauce, chilli,  

mushrooms and tomatoes 
£12.50 

Slow cooked shoulder of pork cassiatore with winter vegetables, potato gnocchi, 
 juniper berry and thyme sauce 

£12.95 
Fillet of sea bass topped with a herb crust, sun blushed tomatoes, wilted spinach and 

butternut squash 
£12.95 

Trio of arancini, micro basil, parmesan shavings, herb tomato sauce 
£10.95 

Braised lamb shank flavoured with rosemary, butternut squash and polenta mash 
£12.95 

Sirloin of beef with spring onions, mushrooms, peas and potato wedges in a mustard sauce 
£14.95 

 
Side Orders £2.75 

Tomato and red onion salad 
Tomato and mozzarella salad 

New potatoes 
Italian mash 

Roasted root vegetables 
Green beans and parmesan 

Side Orders £2.25 

Homemade focaccia 
Ciabatta 

Garlic bread 
Mixed olives 

Mixed leaf salad 
Parmesan and rocket salad 



 
Pasta Starter £4.95 Main £8.95 

Tagliatelle Carbonara, bacon lardons, onions, garlic in a parmesan cream sauce 
 

Shredded beef lasagne served with garlic ciabatta 
 

Roasted sweet potato and goat’s cheese cannelloni with garlic ciabatta 
 

Farfalle with a minted pea and ricotta sauce, dressed with truffle oil and pea shoots 
 

Seafood linguine flavoured with a white wine, tomato and herb sauce 
 

Fusilli with sundried tomato pesto, fresh basil leaves and smoked mozzarella, topped with 
toasted bread crumbs 

 

Papperdelle with grilled chicken, porcini mushrooms, sprouting broccoli in a pesto and 
crème fraiche sauce 

 
Pizza £8.25 

 

Pizza Blanca 
 

Trota Affumicata - Smoked trout, leek, basil, fresh tomato and mozzarella 
 

 

Traditional Pizza 
 

Margherita – Classic tomato, mozzarella, oregano 
 

Goat’s cheese – Fresh figs, goat’s cheese and pine nuts 
 

Tricolore - Sun dried tomato, red onion, red peppers, pesto and smoked mozzarella 
 

American – Spicy pepperoni and mozzarella 
 

Festa delle carni – Ham, salami, chicken, meat ball, chilli and oregano 
 

Prosciutto – Parma ham and rocket 
 

Take away pizza’s now available £7.95 
 

Desserts £5.25 

Baked chocolate cake with vanilla seed ice cream and crushed amaretti biscuits 
 

Tiramisu – Traditional Italian mascarpone trifle 
 

 Sicilian lemon torte with lemon crème fraiche 
 

Zabaglione cheesecake flavoured with Marsala served, black cherries 
  

Caramelised pineapple with tutti frutti semi freddo 
 

Selection of homemade ice creams or sorbets 
 

Italian cheese and biscuits served with a pear and balsamic chutney 
 

Dessert Wine 

 
Nivole Michele Chiarloo Moscato d’ Asti 2010  

Late harvest from the Muscat grape, goes with any dessert, naturally rich and not to sweet 
£16.50 37.5cl bottle £5.50 glass 

 
Coffees 

Espresso : Piccolo £1.50 Grande £1.95 
Caffe Coretto : Espresso with a shot of Grappa £3.25 

Italian Coffee : Amaretto and cream liqueur coffee £4.25 
Cappuccino £2.15 / Latte £2.15 / Filter coffee £1.85 / Americano £2.15  

Liqueur coffees £4.25 
Tea £1.80 Herbal Tea £1.85 

 
 

PLEASE BE AWARE THERE MAY BE TRACES OF NUTS IN SOME DISHES                                                                                                                              


