
 

If you want to eat a real pizza  make 
sure the dough has been leavened for at 
least 48 hours! For us, 48 hours is the 
minimum time required for the dough to 
rise. A dough that has been leavened for 
48 hours with natural yeast will make 
your pizza light, fragrant and aromatic... 
just like in italy.

Natural yeast has been used for generations in italy. 

In fact, back in the day, only one person in the village 

would have natural yeast and it would be used to barter 

goods with. Bread was made once a week, and in some 

villages, just once a month, so natural yeast had to 

be bartered or families would go without their bread... 

a sacrilegious thought to any food-respecting 

Italian At 48h, we want to respect and maintain 

these traditions and introduce you the true Italian 

flavours, remastered for today’s refined palates.

Buon Appetito!

Antipasti
Antipasto 48h selection of Italian appetisers  25

Salumi Misti selection of cured meat   23

Prosciutto e Bufala prosciutto di Parma,  buffalo mozzarella       23

Bresaola Carpaccio cured beef, rocket,  shaved Grana Padano,   21
iced celery  

Ortiz Sardines 140g served with butter and bread  19

Ortiz White Tuna 112g in olive oil served with butter and bread  23

Prosciutto di Parma 120g   12

Bufala buffalo mozzarella 125g vg 13

Olives please ask your waiter ve 8

48h Polenta polenta with Grana Padano cheese, crunchy sage vg 12

Polenta Vegana polenta with vegan cheese, crunchy sage vg 12

Tre Formaggi selection of 3 cheeses 250g, please ask your waiter  25

Il Nostro Pane
All of our freshly baked breads are available gluten free, please +4

Focaccia Classica rosemary and rock salt,  straight from the oven ve 9

Garlic Focaccia   ve 10

Mozzarella Focaccia vg 12

Onion Focaccia   ve 10

Anchovies Focaccia  11

Chiacchiere fried pizza dough ve 9

Fritto
From our deep-fryer

Calamari with salad  18

Patatine potato chips with home-made mayonnaise   vg  11

Patatine Vegane potato chips  ve  11

Insalate
Rucola rocket, pear, Pecorino Romano, raspberry vinegar, hazelnuts   vg 15

Rucola Vegana rocket, pear, vegan cheese,  raspberry vinegar, hazelnuts ve 17

Mista mixed lettuce leaves, rocket, spinach   ve 9

Arrostita baby cos lettuce, roasted capsicum, zucchine and artichokes ve 18

Insalata Caprese buffalo mozzarella, tomatoes, basil  vg 18

Montanara radicchio, rocket, goat’s cheese, raspberry vinegar   vg 16

Montanara Vegana radicchio, rocket, vegan cheese, raspberry vinegar  vg 16
 

 

 

BAMBINI menu
For all children 8 years and under  

Fritto
From our deep-fryer

Calamari  e Patatine fried calamari served with potato chips   12

Patatine potato chips ve  8

Pizza 10 Inches

Margherita tomato sauce, mozzarella, fresh basil          vg 10

Ham and Cheese tomato sauce, ham, mozzarella  12

Additional toppings olive, mushrooms or gluten free base  +2

Gnocchi 80g

Our potato gnocchi are made with gluten free flour, making
them lighter and easier to digest, But please keep in mind
that as we are a pizzeria and use traditional gluten
flours in our kitchen, contamination may occur.

Gnocchi Pomodoro Bambini tomato and basil sauce     ve 10

Gnocchi Ragù Bambini minced beef and pork with tomato and herb sauce   12

Pasta 80g

Egg pasta served al dente. Made with 00 flour

Tagliatelle Pomodoro Bambini tomato and basil sauce     vg 13

We have gluten free alternatives available
Try our award-winning hemp pizza base! 
+ 4

GLUTEN
FREE

Mare Nostrum
Rustic Mediterranean cheeses melted with wild herbs and served
with freshly baked bread. Gluten free available please +4

Classico from 2015 vg 24

Vegano very popular vegan version with vegan cheeses ve 24

Functions & catering available.
Please ask our staff.

functionts
& catering

,



Our potato gnocchi are made with gluten free 
flour, making them lighter and easier to digest. 
But please keep in mind, that as we are a pizzeria 
and use traditional gluten flours in our kitchen, 
contamination may occur.

I Nostri Gnocchi
Potato, gluten free flour

Agnello slow cooked lamb, tomato sauce, Kalamata olives,  23.5
wild mushrooms

Woodfired Sorrentina oven baked gnocchi with Dal Nonno vg  23.5
woodfired tomato sauce, smoked mozzarella, basil 

Sorrentina oven baked gnocchi with tomato sauce,  vg  22
buffalo mozzarella, basil 

Sorrentina Vegana oven baked gnocchi with tomato sauce,  ve 22
vegan cheese, basil   

Ragú minced beef and pork in a tomato and herb sauce  21

Al Pomodoro tomato and basil sauce  ve 19

Burro Chiarificato clarified butter, sage, Parmigiano  vg 20

Al Pesto basil pesto, organic broccolini, walnuts vg 25

Gustosi lamb sausage, peeled tomatoes, Pecorino cheese,    25
Rum Agricolo, rosemary, black garlic

Pantelleria Dal Nonno woodfired tomato sauce, roasted peppers,   ve 25
pine nuts, capers, onion, basil, garlic oil

Trevigiana Gorgonzola, radicchio, vin cotto    vg 23.5

Nordico smoked ocean trout, 48h vodka, fresh cream,  24.5
parsley, onion, fresh tomatoes

 

Marinara - The world’s oldest Pizza tomato sauce,  ve 16
Calabrian oregano, organic garlic 

Margherita tomato sauce, mozzarella, fresh basil   vg 18

Di Parma #1 Pizza in Australia Pizza World championships 2019  26
tomato sauce, mozzarella, prosciutto di Parma, 
Italian buffalo mozzarella, rocket, Grana Padano

Regina di Savoia dal 1889 tomato sauce, 125g of Italian vg 26
buffalo mozzarella, basil  

Organica tomato sauce, mixed organic vegetables, Italian buffalo vg 27.5
mozzarella, Calabrian oregano  

La Norma tomato sauce, fried eggplant, basil, onion, buffalo mozzarella   vg  26.5

Vaie on the beach mixed mushrooms, mozzarella,  vg  24
Pecorino Romano, garlic, truffle oil

48h Australia’s Best Seafood Pizza 2017    26
smoked ocean trout, red onion, goat’s cheese, unpitted Taggiasche
olives, Avruga caviar, garlic infused oil

Alla Brace Gorgonzola, roasted zucchine, rocket, mozzarella, Grana Padano    vg 24

Capricciosa tomato sauce, mozzarella, ham, champignon mushrooms,  23
artichokes, olives 

Varese Italian buffalo mozzarella, asparagus, bresaola, goat’s cheese  25

Tropea tomato sauce, mozzarella, nduja, hot salame, olives  24

Bologna mozzarella, mortadella, pistachios, sesame seeds  25

Genova mozzarella, potato, unpitted Taggiasche olives, housemade  vg 22
pesto, Pecorino Sardo

Napoletana tomato sauce, mozzarella, anchovies, olives, oregano  22

Notti d'Oriente lamb sausage, mozzarella, capsicum, red onion  24

Contadina housemade sausage, king brown mushrooms, goat cheese,   24
peas, mozzarella  

Salame tomato sauce, mild salame, provolone, walnuts , brie, basil  26

Summer Bressanone  mozzarella, brie, smoked prosciutto, pear  24

Gamberi Mediterranean marinated prawns, roasted  zucchine, mozzarella  26.5

Ortiz 140 g Ortiz sardines, Dal Nonno woodfired tomato sauce, capers,    33
Calabrian oregano, cherry tomatoes  

Dal Nonno Dal Nonno woodfired tomato sauce, smoked mozzarella,    27.5
bresaola, rocket, buffalo mozzarella

Veganita tomato sauce, vegan mozzarella, fresh basil  ve 18

Sottobosco wild mushrooms, garlic, vegan cheddar, rosemary, red onion  ve 24

Tre Formaggi Vegana vegan cheddar, vegan mozzarella, vegan tasty ve 24
cheese, red onion, walnut 

Organica Vegana tomato sauce, mixed organic vegetables,  ve 26
vegan cheese, Calabrian oregano

Pizze
Our head chef and pizza makers have Carefully selected 
the ingredients that top our pizze.... They are balanced
in flavour so we ask that you don't make changes to your 
chosen pizza ,  Unless of course, it’s absolutely necessary. 
Grazie!

 

@48hPizzaeGnocchiBar  #48hPizzaeGnocchiBar

Dolci
Gnocco alla Nocciola deep fried calzoncino filled with chocolate   12
hazelnut spread, served with vanilla ice cream. Gluten free available + 4 

Veganino deep fried calzoncino filled with vegan chocolate  ve 12
hazelnut spread. Gluten free available + 4  

Tiramisú Italian coffee layered dessert  14

Panna Cotta please ask your waiter for our current special  14

Sorbetto house-made organic lemon granita   ve 9

Cheesecake please ask your waiter for our current special   14

Tris di Cannoli Limoncello, cioccolato, classico  12

Coppa Gelato three scoops  of housemade icecream, please ask   11
your waiter for current selection. Once scoop $4

Thank you for continuing
your  patronage, and supporting
us through  this difficult time.

We appreciate your commitment
to us and we truly hope we can
all get through this together
and come out stronger.

insieme lo sconfiggeremo!

gnocchi masterclass
Learn how to make gnocchi at our gnocchi 
masterclasses, visit 48h.com.au for more info.

Housemade pasta
Egg pasta made with 00 flour and served al dente.
Tagliatelle - long pasta 

Tagliatelle  Al Cresto mixed mushrooms, bay leaf, truffle oil, juniper  vg      29

Tagliatelle Ragú minced beef and pork in a tomato and herb sauce  28

Tagliatelle Pomodoro tomato and basil sauce  vg 26

Tagliatelle Dal Nonno guanciale, Dal Nonno woodfired tomato   28
sauce, ricotta, Tait Shiraz Border Crossing red wine, red onion  

Maltagliati - short pasta

Maltagliati Agnello slow cooked lamb, tomato sauce, Kalamata olives,   29
wild mushrooms

Maltagliati Pesto basil pesto, organic broccolini, walnuts   vg 29

Maltagliati Mediterranei mediterranean marinated prawns,  31
roasted zucchine, parsley, vodka,  fresh cream  

new!

new!
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