
F i n e  I t a l i a n  D i n i n g

Sugo  • 10 Elizabeth Street  Paddington  Sydney  NSW 2021
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Per Stuzzicare l’Appettito     (Appetizers) 
		
Zeppoline con Alghe e Gamberetti	 $8
Fried Neapolitan starter of baby prawns and seaweeds	

Sardine in Carpione Cipolla Rossa e Scorza di Arance 	 $8
Slow cooked fresh sardines with braised red onion and orange zest 

Misto di Olive 	 $5
Black and Green Italian Olives

Calzoncelli Fritti	 $8
Calzone filled with ricotta and salami, served with tomato Sugo

Entrée
		
Trota Affumicata con Fichi e Gremolata 	 $20
Smoked trout salad with fresh figs and gremolata

Calamaretti Ripieni con salsa al Nero e Pomodorini	 $20
Baby calamari filled with zucchini and scallops, wilted spinach and a ink sauce

Fiori di Zucchini Ripieni di Ricotta Aromatica con Salsa di Crostacei   	 $18
Zucchini Flower stuffed with ricotta cheese and crustacean sauce 

Vitello Tonnato con Caramello al Limone	 $18
Slow roasted veal with cappers emulsion and lemon caramel

Misti Salumi con Grissini	 $15
Mix Italian cured meat served with grissini

PLEASE ADVISE US IF YOU HAVE ANY ALLERGIES. 
CORKAGE $11.00 PER BOTTLE. 

A 10% SURCHARGE FOR PUBLIC HOLIDAYS.

O s t e r i a  I t a l i a n a
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Primi Piatti (Paste and Risotti)
Pappardelle ai Frutti di Mare 	 $32
Home made pappardelle pasta with mix shellfish and scampi

Gnocchetti di Baccala con Vongole e Ceci	 $22
Home gnocchi with salted cod fish with chickpeas and vongole
 
Ravioli di Coniglio  e Crescenza Cotti al Vapore con Salsa al Timo     	 $23
Steamed rabbit and crescenza cheese ravioli served with butter and thyme emulsion 

Risotto con Caviale di Aringa, Mascarpone e Capesante	 $26
Risotto with avruga caviar, mascarpone and scallops

Secondi Piatti  (Main Course)
		
Pesce del Giorno	 $MP
Fish of the day (Ask your water) 

Gamberoni in Salsa di Peperoni con Croccante Liquido	  $43
di Mandorle con Quenelle di Porcini	
King prawns sautee with red capsicum sauce, toasted almond Porcini Quenelle  

Pollastrino al Forno a Legna	 $33
Baby Poussein chicken cooked in wood fire oven served 
with spinach, air-dried salted beef and thyme sauce   
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Agnello In Crosta Con Fonduta di Cavolfiore e Castagne	 $32
Crusted seared lamb back strap w/wilted zucchini flower, cauliflower and chestnut fondue

Fagottino di Vitello con Scamorza Affumicata e Piselli con 			   $27
Salsa alla Maggiorana 
Veal parcel with biologic pecorino sardo cheese, green peas served with 
mix mushroom and marjoram sauce

 
Filetto di Manzo con Asparagi, Fegato d’Anatra e Crema      	 $32
di Cannellini
Grain fed beef fillet with sauté of asparagus, cannellini beans puree and seared duck liver
 

Contorni (Side Dishes)
		
Finocchi Brasati al Rosmarino	 $10
Fennel sauté with rosemary

Crudaiola di Vegetali con Vinegrette 	 $10
Fine julienne of mix vegetables w/vinaigrette 

Spinaci con Mandorle	 $11
Wilted baby spinach with toasted almond  

Patate Croccanti con Cipolle Caramellate	 $9
Roasted potato with caramelized onion  
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All ingredients used in our pizzas are freshly imported from Italy 

1.	PI ZZA BIANCA	 $11
	E xtra virgin olive oil, sliced garlic, rosemary

2.	M ARGHERITA	 $22
	T omato, buffalo mozzarella, basil, parmesan

3.	N APOLETANA	 $23
	T omato, buffalo mozzarella, olives, anchovy

4. 	PRO SCIUTTO	 $24
	T omato, mozzarella, rocket, sliced prosciutto and shaving of parmesan

5. 	C APRICCIOSA	 $22
	T omato, mozzarella, ham, mushrooms, artichokes and olives

6. 	P ARMIGIANA	 $23
	T omato, buffalo mozzarella, eggplant

7. 	DI AVOLA	 $21
	T omato, mozzarella, mild salami, mushroom and chilli

8. 	 FRANCESINA	 $23
	 Half calzone filled with ricotta, salami, half mozzarella, cherry tomato and prosciutto
 
9. 	 SALSICCIA E PORCINI	 $23
	T omato, mozzarella, mushrooms, porcini mushroom, pork sausage and parmesan shavings

10. 	C ALZONE CLASSICO	 $23
	 Ham, ricotta, pepper, tomato and buffalo mozzarella

11. 	REGIN A	 $22
	T omato, ham, mozzarella, mushrooms and ricotta

12. 	 SUGO	 $24
	 Buffalo mozzarella, prosciutto, spinach with stuffed crust of sausage with mozzarella and tomato

13. 	M ARE E MONTI	 $24
	P rawns, zucchini, cherry tomato, garlic chilli

14. 	 4 FORMAGGI	 $23
	 Mozzarella, gorgonzola, parmesan and taleggio

15. 	VEGET ARIANA	 $22
	 Cherry tomato, mozzarella, capsicum, eggplant and zucchini

16. 	BRE SAOLA	 $24
	 Mozzarella, cherry tomato, bresaola and rocket

17. 	GORGON ZOLA E RADICCHIO	 $24
	 Mozzarella, gorgonzola, radicchio and prosciutto

18. 	 FILETTO	 $24
	 Cherry tomato, mozzarella, prosciutto, rocket and shaving of parmesan

	E XTRA TOPPING       $2
	PRO SCIUTTO SAN DANIELE       $4.50        BUFFALO MOZZARELLA       $3.50

Pizza / Le Pizze O s t e r i a  I t a l i a n a


