
vianapoli.com.au

Credit card surcharges apply
10% surcharge on public holidays and Sundays

Scan to 
order online 
& pick up

T A K E A W A Y  M E N U
S U R R Y  H I L L S

Est. 2011 • Luigi Esposito, Too Neapolitan

At Via Napoli we make the true verace Neapolitan pizza 
Less crust, thin, soft and juicy

V Vegetarian VE Vegan GF Gluten-free
ALLERGEN NOTICE: Please advise dietary requirements. Our kitchen handles 
eggs, nuts, shellfish, seafood, gluten & chilli. Whilst every precaution is 
taken, we cannot guarantee food is allergen free.

Pizza Fritta
Nonna Rosa			   26
Fior di Latte, Solania San Marzano, Mild 
Neapolitan Salami, La Stella Buffalo Ricotta, 
Basil, Pepper

Elena			   26
Fior di Latte, Pancetta, La Stella Buffalo 
Ricotta, Basil, Pepper

Allegra			   26
Solania San Marzano, Fior di Latte, Hot Salami, 
La Stella Buffalo Ricotta, Basil, Chilli

Chiara V			   24
Solania San Marzano, Fior di Latte, Basil, 
Pepper

Classica 180 V			   24
La Stella Buffalo Ricotta, Fior di Latte, Basil, 
Pepper

Pulcinella			   26
Solania San Marzano, Fior di Latte, Double 
Smoked Shoulder Ham, La Stella Buffalo 
Ricotta, Basil, Pepper

Vegan cheese available

Dessert
Tiramisù V			   15
Creamy Dessert of Espresso-soaked 
Ladyfingers surrounded by Lightly Sweetened 
Mascarpone

	 13”	50cm	 1m

Pizza Nutella V	 18	 36	 55
Pizza Smothered with Nutella

Add strawberries $2



V Vegetarian VE Vegan GF Gluten-free
ALLERGEN NOTICE: Please advise dietary requirements. Our kitchen handles 
eggs, nuts, shellfish, seafood, gluten & chilli. Whilst every precaution is 
taken, we cannot guarantee food is allergen free.

V Vegetarian VE Vegan GF Gluten-free
ALLERGEN NOTICE: Please advise dietary requirements. Our kitchen handles 
eggs, nuts, shellfish, seafood, gluten & chilli. Whilst every precaution is 
taken, we cannot guarantee food is allergen free.

Antipasti & Contorni
Artisan Focaccia V VE			   3�
Garlic, Rosemary, Extra Virgin Olive Oil

Panuozzo Bread V VE			   15
Herbs, Extra Virgin Olive Oil

Olives V VE GF			   10
Marinated, Thyme, Lemon, Orange

Parmigiana di Melanzane V			   26
Layers of Golden-Fried Eggplant, San 
Marzano Tomato Sauce, Fresh Basil, Melted 
Buffalo Mozzarella, Grana Padano DOP, 
Baked

Montanara con Polpo  
alla Luciana			   26
Flash-Fried Pizza Bread topped with Slow-
Cooked Octopus alla Luciana

Fiori di Zucca V			   21
Zucchini Flowers, Buffalo Ricotta, Pecorino 
Romano

Calamari Fritti			   28
Flash Fried, Lemon Mayo

Montanara Classica V			   16
Flash-Fried Pizza Bread topped with San 
Marzano, Buffalo Mozzarella, Basil, Extra Virgin 
Olive Oil

Arancini Bolognese			   21
Slow-Cooked Veal & Pork Bolognese, Peas, 
Buffalo Mozzarella

Parma Prosciutto			   28
Burrata Cheese, Artisan Garlic & Rosemary 
Focaccia

Sauté di Cozze e Vongole			   36
Mussel & Vongole Sauté, San Marzano, 
Piennolo del Vesuvio Cherry Tomatoes, Garlic, 
Chilli, White Wine, Extra Virgin Olive Oil

Fries V			   16�
Pecorino Romano, Pepper, Truffle Honey

Insalata Caprese V			   20
Vine-Ripened Tomatoes, Buffalo Mozzarella 
Cheese, Basil, Extra Virgin Olive Oil

Rocket Salad V			   18�
Grana Padano DOP, Honey Truffle Dressing

Puverella Salad V			   22�
Vine-Ripened Tomatoes, Cucumber, Green 
Olives, Spanish Onions, Croutons, Burrata 
Cheese, Extra Virgin Olive Oil, Oregano, Basil

Wood-Fired Crust V VE			   15
Confit Garlic, Rosemary, Oregano, Extra Virgin 
Olive Oil

Wood-Fired Crust V			   17
Confit Garlic, Oregano, Buffalo Mozzarella

Vegan cheese available

Pasta & Gnocchi
Paccheri alla Genovese RECOMMENDED	 38
Paccheri, Slow-Cooked Caramelised Onion 
and Braised Beef Traditional Neapolitan Ragù

Spaghetti Chitarra  
Frutti di Mare			   45
Via Napoli Signature Dish, Homemade 
Spaghetti Chitarra, Scampi, Local Prawns, 
Mussels, Vongole, Calamari, Piennolo Cherry 
Tomatoes, Garlic, Chilli, Parsley, Extra Virgin 
Olive Oil

Paccheri con Ragù  
alla Napoletana			   40
Paccheri, Rich, Slow-Cooked Beef, Pork and 
Sausage Neapolitan Ragù

Gnocchi Sorrentina V			   30
Homemade Gnocchi, San Marzano 
Tomatoes, Melted Buffalo Mozzarella, Grana 
Padano DOP, Basil, Extra Virgin Olive Oil

Agnolotti di Pollo			   36
Homemade Agnolotti Filled with Chicken 
Ragù, Truffle Sauce, Grana Padano DOP

Rigatoni con Gamberi e Vodka			   36
Rigatoni, Prawns, Vodka, Onion, Chilli, San 
Marzano Tomatoes, Cream

Pappardelle Bolognese			   36
Homemade Pappardelle, 5-Hour Slow-
Cooked Veal and Pork Ragù, Traditional 
Soffritto, Grana Padano DOP

Rigatoni Boscaiola			   32
Rigatoni, Creamy Sauce, Crispy Prosciutto di 
Parma, Mushrooms, Pepper, Grana Padano 
DOP

Vegan cheese available ~ Gluten-free pasta 
available $3 ~ All our homemade pasta contains 

eggs

Pizza
	 13”	50cm	 1m

Margherita V	 26	 55	 85
Solania San Marzano, Buffalo Mozzarella, 
Pecorino Romano, Grana Padano DOP, Basil, 
Extra Virgin Olive Oil

Napoletana	 26	 60	 90
Solania San Marzano, Fior di Latte, Cetara 
Anchovies, Gaeta Black Olives, Capers, 
Oregano, Basil, Extra Virgin Olive Oil

Diavola	 26	 63	 93
Solania San Marzano, Fior di Latte, Hot Salami, 
Gaeta Black Olives, Pecorino Romano, Basil, 
Extra Virgin Olive Oil

Capricciosa	 26	 63	 93
Solania San Marzano, Fior di Latte, Double 
Smoked Shoulder Ham, Mushroom, Gaeta 
Black Olives, Basil, Extra Virgin Olive Oil

Siciliana V	 26	 63	 93
Solania San Marzano, Fior di Latte, Eggplant, 
Grana Padano DOP, Basil, Extra Virgin Olive 
Oil

Nerano V	 26	 63	 93
Zucchini Purée, Fior di Latte, Burrata Cheese, 
Grana Padano DOP, Basil, Extra Virgin Olive 
Oil

Quattro Salumi	 26	 63	 93
Solania San Marzano, Fior di Latte, Double 
Smoked Shoulder Ham, Pancetta, Mild 
Neapolitan Salami, Hot Salami, Basil, Extra 
Virgin Olive Oil

Vesuvio	 26	 63	 93
Solania San Marzano, Fior di Latte, Buffalo 
Ricotta, Double Smoked Shoulder Ham, Mild 
Neapolitan Salami, Pepper, Basil, Extra Virgin 
Olive Oil

Bocconcini V	 26	 63	 93
Solania San Marzano, Buffalo Bocconcini, 
Black Truffle, Basil, Extra Virgin Olive Oil

Ortolana V	 26	 63	 93
Solania San Marzano, Fior di Latte, Zucchini, 
Eggplant, Mushrooms, Grana Padano DOP, 
Gaeta Black Olives, Basil, Extra Virgin Olive Oil. 
Swap for Vegan Cheese

Allegra	 29	 70	 95
Solania San Marzano, Fior di Latte, Nonna 
Giuseppina’s Beef Meatballs, Pecorino 
Romano, Pepper, Basil, Extra Virgin Olive Oil

	 13”	50cm	 1m 
Burratina	 29	 70	 95
Solania San Marzano, Fior di Latte, Prosciutto 
di Parma, Burrata Cheese, Pepper, Basil, Extra 
Virgin Olive Oil

Gamberi	 29	 70	 95
Solania San Marzano, Fior di Latte, Prawns, 
Garlic, Chilli, Basil, Extra Virgin Olive Oil

Calzone	 29
Folded Pizza, Solania San Marzano, Fior di 
Latte, Buffalo Ricotta, Pepper, Basil, Extra 
Virgin Olive Oil. Choice of Double Smoked 
Shoulder Ham or Mild Neapolitan Salami

Chiara	 26	 63	 93
White Base, Fior di Latte, Prosciutto di Parma, 
Buffalo Bocconcini, Black Truffle, Basil, Extra 
Virgin Olive Oil

Alessandro	 26	 63	 93
White Base, Fior di Latte, Eggplant, Hot Salami, 
Black Truffle, Grana Padano DOP, Basil, Extra 
Virgin Olive Oil

Truffle	 26	 63	 93
White Base, Buffalo Mozzarella, Pancetta, 
Black Truffle, Buffalo Bocconcini, Basil, Extra 
Virgin Olive Oil

Procida	 29	 70	 95
Zucchini Purée, Fior di Latte, Prawns, Garlic, 
Chilli Oil, Parsley, Extra Virgin Olive Oil

Unesco V VE	 21	 45	 75
Solania San Marzano, Garlic, Oregano, Basil, 
Extra Virgin Olive Oil

Elena 3.0	 26	 63	 93
White Base, Fior di Latte, Prosciutto di Parma, 
Burrata Cheese, Honey Truffle, Basil, Extra 
Virgin Olive Oil

Pizza Lasagna	 29	 70	 95
Solania San Marzano, Fior di Latte, Buffalo 
Ricotta, Nonna Giuseppina’s Beef Meatballs, 
Pecorino Romano, Basil, Extra Virgin Olive Oil

Via Napoli Kiss	 26	 63	 93
Solania San Marzano, Fior di Latte, Extra Hot 
Neapolitan Salami, Spicy Truffle Honey, Basil, 
Extra Virgin Olive Oil

Vegan cheese available ~ Gluten-free base 
available $5 (13” only)


