
appetizers

steamed mussels  |  15
fresh mussels, tossed with our own extra virgin olive 
oil and italian white wine, steamed with our fresh 
tomato sauce and pickled eggplant

calamari fritti  |  14
plump, crispy calamari, tossed in a spicy lemon 
tomato sauce

arancini  |  13
saffron-infused arborio rice molded and stuffed  
with mozzarella, breaded and topped with a fresh 
tomato sauce 

tuscan bruschetta  (perfect for sharing)  |  9
house made bruschetta with tomatoes, olives, 
capers, sun dried tomatoes, roasted peppers, all 
tossed in our extra virgin olive oil

antipasto misto  (perfect for sharing)  |  27
assorted pickled and roasted vegetables, olives,  
italian cold cuts and cheeses, served with fresh 
italian breads 

funghi fritti  |  14
battered oyster mushrooms, topped with a 
gorgonzola cream sauce

polenta lasagna  |  15
baked polenta, layered with sausage, tomato sauce, 
mozzarella and parmesan cheese

parmesan tempura  |  18
parmesan cheese in a tempura batter topped  
with a balsamic vinegar reduction, served on a  
bed of arugula

gamberone in aqua pazzo  |  15
tiger prawns sauteed in extra virgin olive oil  
tossed with fennel, red pepper, onions and  
san marzano tomato sauce

zuppe del giorno

ask your server about today’s fresh  
soup offering  |  8

salads

caprese  |  16
buffalo mozzarella from the region of campania, 
vine ripened tomatoes, fresh basil, oregano, drizzled 
with extra virgin olive oil

fennel and orange  |  12
fennel bulb, blood oranges, toasted walnuts, 
drizzled with extra virgin olive oil

arugula  |  12
arugula, pancetta, cantaloupe, drizzled with  
extra virgin olive oil 

mixed greens  |  8
mixed greens drizzled with our house-made  
balsamic vinaigrette

authentic napoletana pizza 
Long considered to be the premier pizza style in Italy, Neapolitan pizza is cooked in a high-

temperature wood burning oven. The characteristic charring of the underside of the crust is the 

result of this traditional baking process, and adds to the distinct flavour of our finished pizzas. 

As a member of the exclusive Associazione Pizzaioli Napolitani, the preparation of our pizza 

is strictly regulated to ensure that we adhere to the historic Neapolitan pizza tradition. From 

the flour we use to the very last topping, all of our ingredients must be approved by governing 

bodies in Italy. We have gone to great lengths to deliver to you an authentic, artisan pizza.

buon appetito!

pizza
(with tomato sauce) 

marinara (napoletana)   |  13
tomato sauce, oregano, garlic, basil

margherita  |  15
tomato sauce, olive oil, parmigiano, mozzarella, basil

cotto e funghi  |  18
tomato sauce, mozzarella, prosciutto cotto (ham), 
mushrooms, parmigiano, basil 

cotto  |  17
tomato sauce, mozzarella, prosciutto cotto (ham), 
parmigiano, basil

ripieno (calzone)  |  19
ricotta, mozzarella, olive oil, salami, parmigiano, basil

formaggio e pomodoro  |  16
tomato sauce, olive oil, grated parmesan, basil

capricciosa    |  19
tomato sauce, artichokes, mushrooms, black olives, 
mozzarella, prosciutto cotto (ham), parmigiano, basil

vegetali grigliati  |  16
tomato sauce, grilled aubergine, peppers, zucchini, 
mozzarella, parmigiano, basil

diavola   |  18
tomato sauce, mozzarella, salamino (spicy), 
parmigiano, basil

quattro stagioni   |  18
tomato sauce, mozzarella, prosciutto cotto (ham), 
mushroom, artichokes, anchovies, parmigiano, basil

romana  |  17
tomato sauce, mozzarella, anchovies, oregano, 
parmigiano, basil

crudo   |  19
tomato sauce, mozzarella, prosciutto crudo (cured), 
parmigiano, basil

prosciutto e rucola  |  24
tomato sauce, mozzarella, cherry tomatoes, arugula, 
prosciutto, parmigiano, basil

pizza bianca 
(without tomato sauce) 

porcini  |  20
mozzarella, parmigiano, porcini mushroom, basil

pulcinella  |  22
vine ripened cherry tomatoes, parmigiano, basil, 
buffalo mozzarella

salsiccia e rapini  |  23
italian homemade sausage, mozzarella, parmigiano, 
rapini, basil

rapini  |  19
mozzarella, parmigiano, rapini, basil

rustico  |  20
mozzarella, parmigiano, basil, peeled cherry 
tomatoes, topped with arugula and pecorino cheese

finocchio e pomodoro  |  23
mozzarella, parmigiano, basil, fennel, semi dried 
tomatoes, topped with asiago stravecchio

funghi di bosco  |  22
taleggio cheese, mozzarella, parmigiano, basil,  
wild mushrooms

scarola e noci  |  22
fontina cheese, mozzarella, parmigiano, basil, 
escarole, walnuts

quattro formaggi  |  19
mozzarella, gorgonzola, parmigiano, emmental, basil

tartufo  |  30
fontina cheese, mozzarella, parmigiano, shaved 
black truffles, topped with an egg yolk

buffalo mozzarella can be added to any  
of our pizzas   |  4

All of our pizzas include fresh basil  (except tartufo) 
and are topped with our own extra virgin olive oil. Our 
mozzarella is fior de latte. We use parmigiano reggiano 
and only the finest imported Italian cheeses.

Parties of 8 or more are subject to an 18% gratuity.

Ristorante Pulcinella is Calgary’s only member of the exclusive Associazione Pizzaioli Napolitani.


