Poci’s pick-up Menu # www.pocis.com.au
417 Hampton St Hampton Menu @ 9598 7477 cwcie i

PIZZA’S (Tomato & cheese base)
GARLIC PIZZA BREAD

POCP’S - Hot salami, olives, capsicum,
mushrooms, onions, garlic, oregano
NAPOLI - Olives, anchovies, oregano
CALABRESE - Hot salami
MARINARA - Clams, shrimps, anchovies, garlic

CAPRI - Ham, olives, mushrooms, anchovies.

SPECIAL - Ham, shrimps, mild salami,

mushrooms, capsicum
AUSSIE - Ham
HAWAIIAN - Ham, pineapple
BBQ CHICKEN - Chicken, BBQ sauce.
FUNGHI - Mushrooms
VEGETARIAN - Onions, mushrooms,

capsicum, olives, garlic
PINEAPPLE CHICKEN - Chicken, pineapple
HUNGARIAN - Mild salami, mushrooms, caps
MEXICANA - Hot salami, capsicum,onion, chilli
MEAT LOVERS - Sausage mince, ham, bacon,

mild salami, onion
MARGHERITA - Oregano
THE LOT
EXTRAS
GOURMET PIZZA’S (Tomato & cheese base)
CALAMARI - with chorizo sausage, Kalamatta

olives and cherry tomatoes topped with rocket
MEDITERANNEAN LAMB-with Greek feta,
roasted pumpkin, Spanish onions, kalamatta olives
MANZO - prime eye fillet, roasted red capsicum
camembert cheese, caramel onions, Dijon mustard
PESCATORA - Sclection of seafood, garlic,
sundried tomatoes

GOAT CHEESE - Goat cheese, fresh tomato,

pesto, topped with prosciutto

SMOKED SALMON - Smoked salmon,

avocado, ricotta cheese

ROAST LAMB & ROSEMARY - Rosemary

lamb, bacon, onion, zucchini, pecorino cheese ...............

SPICY CHICKEN - Chicken, mushrooms,
capsicum, chilli

GIARDINIERA - Potato, spinach, eggplant,

capsicum, sundtied tomato, pesto
EXTRAS
PASTA’S (Served with parmesan cheese)

SPAGHETTI CARBONARA - Bacon, onion,

egg, cream, garlic
SPAGHETTI BOLOGNESE - Meat sauce
SPAGHETTI MARINARA - Scafood, garlic,

Napoli sauce

RIGATONI CHICKEN AVOCADO -Chicken,

avocado & pesto cream sauce

TAGLIATELLE POCI - Spinach, pinenuts, ................

sultanas, cream & garlic

RAVIOLI MILANO - Bacon, mushrooms, sun.

dried tomato,spring onio& garlic, napoli & cream

GNOCCHI — Napoli sauce with meat balls

Kalamata olives topped with cocconcini cheese

RAVIOLI FIESOLE - Mushrooms, ham,
cream and garlic

CANNELLONI - Ricotta & spinach
LINGUINE SALMONE- smoked salmon

olive oil, capers, chives, gatlic & rocket............

LASAGNE - Layers of pasta with meat sauce,
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RISOTTO Single
SWEET POTATO & CAJUN PUMPKIN - 13.50

With fetta, spinach, basil & pine nuts................
MARINARA - Scafood, garlic and napoli sauce
ENTREE’S

MINESTRONE SOUP
PRAWNS - Gatlic or chilli prawns served on

a bed of rice

CAESAR SALAD - Cos lettuce, bacon, egg,

anchovies, croutons, parmesan, Caesar dressing .

CHICKEN CAESAR SALAD - Grilled chicken

strips, cos lettuce, bacon, egg, anchovies,

croutons, parmesan, Caesar dressing.
LAMB SALAD — Marinated lamb grilled

and served on a traditional greek salad with

Taziki dressing and pita bread
Chicken Shank — Braised Chicken shank

With olives, capers, onion and tomato served
With a creamy mash potato

WARM CHICKEN & AVOCADO SALAD -

Grilled chicken strips, mixed lettuce, avocado &

Ttalian vinaigrette

CALAMARI - Crumbed & deep-fried calamari

rings with tartare sauce
MAIN COURSES

FISH & CHIPS - Dcep-fried fish in beer batter
served with salad & chip:
CALAMARI FRITTI - Crumbed & deep-fried

calamari rings served with salad & chip:

VEAL SCALLOPINE - veal pan fried and

Topped with a creamy blue cheese, spinach and
roasted walnut sauce, served with vegetables
PRAWNS - Gatlic or chilli prawns served on
a bed of rice with salad

CHICKEN FILLET - Char grilled chicken fillet

served with a creamy mushroom sauce, vegetables
& Italian fried potatoes.............coooveiieiinns.
CHICKEN PARMIGIANA - .....................

Crumbed fillet, grilled & topped with mozzarella

cheese & Napoli sauce, served with vegetables
VEAL PARMIGIANA -...........ooii
Crumbed veal, grilled & topped with mozzarella

cheese & Napoli sauce, served with vegetables..............

PORTERHOUSE - Grilled & served with

pepper, mushroom or seeded mustard cream

with vegies and potatoes (From Restaurant Menu)

FISH OF THE DAY

From Restaurant Special Board.......................

SALADS AND SIDES Small
GREEK 5.50
AVOCADO 5.50
GARDEN 5.00
CHIPS 3.50
VEGETABLES 5.00

DESSERTS
CHOCOLATE MOUSSE - Home-made
TIRA MISU - Home-made.

Orange Chocolate mousse Cake — with grand-marnier
mascarpone, poppy seed and orange ice-cream

GELATI MISTI - Mixed gelati

PROFITEROLES - Filled with cream patissiere topped with
Chocolate sauce

CASSATA
BACI / TARTUFO

* OPEN DAILY FROM MIDDAY * EXTRAS CHARGED ACCORDINGLY
* 1, & > MEDIUM AND LARGE ONLY $1.00 EXTRA
ASK ABOUT OUR BLACKBOARD SPECIALS
e GLUTEN FREE PIZZA BASES AVAILABLE (ADD $3.00 TO ANY MEDIUM SIZE PIZZA)
SOFT DRINKS / ALCOHOL AVAILABLE (PROOF OF AGE REQUIRED UPON REQUEST)
MANAGEMENT RESERVES THE RIGHT TO ALTER PRICES WITHOUT NOTICE: PRICES INCLUDE GST
(RESTAURANT MENU ITEMS AVAILABLE ON REQUEST)
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