
 
 
 
 

 
 
 
 
 
 
 

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 



 
   

RIPIENO (FILLING) 
 
NONNA LINA’S COTOLETTA……………………………………………………………………………………………………………………………………  
House made chicken schnitzel, rocket, roasted peppers, provolone, lemon 
rocket mayo  
 
PROSCIUTTO………………………………………………………………………………………………………………………………………………………………….  
Prosciutto, tomato, fior di latte, rocket, balsamic glaze, basil, EVO 
oil 
 
POSITANO……………………………………………………………………………………………………………………………………………………………………….  
Bresaola, rocket, grana, lemon rocket mayo 
 
PANCETTA……………………………………………………………………………………………………………………………………………………………………….  
Pancetta, pecorino, roasted pumpkin, truffle oil  
 
CAPO…………………………………………………………………………………………………………………………………………………………………………………… 
Capocollo, semi dried tomatoes, rocket, stracciatella 
 
TACCHINO…………………………………………………………………………………………………………………………………………………………………………  
Turkey breast, rocket, swiss cheese, sweet pickled mustard 
 
PORCHETTA……………………………………………………………………………………………………………………………………………………………………. 
Porchetta, rocket, marinated mushrooms, provolone, house made salsa 
verde 
 
PICCANTE (SPICY)……………………………………………………………………………………………………………………………………………….…  
Hot sopressa, semi dried tomatoes, grana, nduja calabrese, hot chilli 
spread 
 
MORTADELLA…………………………………………………………………………………………………………………………………………………………………. 
Mortadella, stracciatella, green split olives, artichoke puree 
 
COTTO………………………………………………………………………………………………………………………………………………………………………………. 
Leg ham, tomato, fior di latte, basil, EVO oil, balsamic glaze 
 
ORTO (VEGETARIAN)………………………………………………………………………………………………………………………………………………. 
Roasted peppers, marinated zucchini, rocket, fior di latte, eggplant 
spread 
 
CAPRESE (VEGETARIAN)………………………………………………………………………………………………………………………………………. 
Fior di latte, tomato, basil pesto 
 
 
PANINO MIO 
Seasonal special – See board or ask one of our friendly staff   
 

ADDITIONS 

Salumi……………………………………………………………………………………………………………………………………………………………………………. 

Cheese……………………………………………………………………………………………………………………………………………………………………………. 

Fresh or marinated vegetables……………………………………………………………………………………………………………….  

Spreads…………………………………………………………………………………………………………………………………………………………………………. 

$2 - $4 

$2 

$2 

$1 

 
$19 

 

 

$18 

 
 
 
$18 

 

$18 

 
$18 
 
 
$18 
 
 
 
$16 
 
 
 
$16 
 
 
 
$16 
 
 
 
$16 
 
 
$15 
 
 
 
$15 



 

PANE (BREAD) 
 
CIABATTA 
Traditional long roll made with soft, springy centre and crisp crust  
 
TEGLIA 
Square flat bread airy centre and light, soft crust 

 
PANINI TOSTATI (TOASTED SANDWICHES)  
NO ALTERTIONS  
 
L’ITALIANO…………………………………………………………………………………………………………………………………………………………….  
Hot sopressa, pancetta, smoked scamorza cheese, char grilled eggplant, 
rosemary oil 
 
L’AMERICANO…………………………………………………………………………………………………………………………………………………………… 
Pastrami, swiss cheese, pickles, artichoke, pickled mayo 
 
L’AUSTRALIANO……………………………………………………………………………………………………………………………………………………… 
Leg ham, tomato, provolone, EVO oil 

 

 
BAMBINI PANINI 
 
Mortadella & provolone…………………………………………………. 

Leg ham & provolone…………………………………………………………. 

Mild salami & provolone…………………………………………………  

 
BEVANDE (DRINKS) 
 
Coke…………………………………………………………………………………………………… 

Coke zero……………………………………………………………………………………. 

S.Pellegrino Mineral water………………………………………. 

S.Pellegrino Aranciata Rossa………………………………. 

S.Pellegrino Limonata……………………………………………………. 

S.Pellegrino Chinotto……………………………………………………. 

Water………………………………………………………………………………………………. 

 

MAKE YOUR OWN 
 
Please note that ‘make your own’ fillings price will vary depending on 
ingredients chosen 
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CATERING 
 
Bring bold, authentic Italian flavour to your next event. Choose from our 
range of panini or grazing boxes that will leave your guests wanting more. 
Panino Mio will turn food, into an experience!  
For more info and to order, visit www.paninomio.com.au 
 

$14 

$14 

$9 

$4 

$4 

$4.80 

$4.80 

$4.80 

$4.80 

$3.80 

$5 

$5 

$5 



   
 
 
 

 
 


