


72 Hours of Love
We proof our dough for 72 hours before it is ready to serve, 

enhancing the flavour and producing 
the optimal texture to be paired with our fresh, 

Italian-sourced artisan produce.

We cook our pizza at 400 degrees 
in only 90 seconds. 

This authentic method creates a crust 
that is crispy and lightly charred, 

with a soft, airy interior.

Get social:
Facebook and instagram

@labottegacarnegie

The Hotter, The Better

Email: ciao@labottegacarnegie.com.au

(03) 9425 9836
120 Koornang Rd, Carnegie VIC 3163

www.labottegacarnegie.com.au

Sister Venue: www.ilbirrificio.com.au

MASCARPONE

PROSCIUTTO SAN DANIELE

FLOUR

GORGONZOLA

BIRRA DEL BORGO

BURRATA

NDUJA

SAN MARZANO TOMATOES

OLIVES AND ARTICHOKE

PANE CARASAU

FIOR DI LATTE MOZZARELLA

PANCETTA

PARMIGIANO

A variety of pulm tomatoes DOP.
(Protected Designation of
Origin) first grown in volcanic soil (Naples)

Made from fresh pasteurized
(usually) cow's milk (Lazio)

Italian bacon made of
pork belly meat,
salt cured and
spiced with
black pepper
�ÄPiacenza�Å

An Italian cheese made from cream,
which we use in our tiramisu (Lombardia)

A dry cured ham is usually thinly
sliced and served uncooked
(Friuli-Venezia Giulia)

Our flours come all the way from
Veneto region �
 Veneto��

Our green olives are harvested by hand
at the opportune time when they are ripe
with a naturally vivid green hue. (Sicily)

Flat bread with a crisp, cracker-like texture
that is seasoned with aromatic rosemary
and coarse sea salt. �
Sardinia��

A Veined Italian blue cheese
made from unskimmed cow's
milk (Milan)

A craft brewery in Borgonese
where some of our favourite beers
are brewed (Borgorose)

Basically consisting of a shell of
mozzarella, filled in with a mix of
strands of mozzarella and cream.(or Parmesan cheese)

a hard granular cheese
also known as the
king of cheeses
(Emilia Romagna)

A spreadable type of
air-cured soft spicy
salami( Calabria)

Most of the               ingredients comes from

here. BUON APPETITO!!


