
Pizza Menu

NEW YORK STYLE - SLOW FERMENTATION NATURAL BIO SOURDOUGH

ORGANIC FLOUR BLEND - HAND STRECHED      INCH DOUGH

AU THENTIC PARMA SAN MARZANO POMODORO PIZZA SALSA WI TH       % CONCENTRATION

SPECIAL HOUSE BLEND MOZZARELLA, PARMESAN AND GOUDA CHEESE

FRESH BASIL AND OREGANO  •  SPECIAL PIZZA DIPPING SAUCE

 VIRGIN OLIVE OIL, SEA SALT AND LIGHT CHILLI DUST

Nick the Greek 
Pomodoro Tomato Kalamata Olives, 

Red Capsicums, Guindillas, Mushrooms, 

Feta Crumble and Tzatziki topping

The I talian Job 
Tradi tional Margheri ta wi th Pomodoro, 

House Blend of Cheese and fresh Basil 

The Yellow Ferrari
San Danielle Ham, Scorched Fresh Pineapple, 

Buffalo Mozzarella and fresh Basil

The Big Apple
Tradi tional New York Pepperoni, House Blend of 

Cheese fire grilled green Capsicum and Cherry Toms

$    o

o$

o$

o$

o$The Bu tter Chicken
Bu tter Chicken Sauce, Tandoori Chicken, 

House Blend of Cheese, Onion Bhaji crisps

Fresh Coriander 

What Da Duck 
Hoisin Sauce, House Blend of Cheese, 

Crispy Aromatic Duck AND LEEK

The Full Monty 
All Day Breakfast 
(Pick Up only Saturday & Sunday Mornings)

Bacon and Eggs, Mushrooms, Black Pudding, 

Irish Pork Sausage, Roast Tomatoes 

and House Blend Cheese
o$

o$

NEW YORK STYLE

STONE BAKED SOURDOUGH  

TEL: 

Pasta

Mixed Mushroom Lasagna
Cooked wi th leek, whi te wine and cream sauce, 

layered wi th fresh lasagna sheets and baked 

$Wagyu Lasagna o
Australian WAGYU minced beef, cooked slowly 

wi th mirepoix and rich tomato sauce, 

layered wi th fresh lasagna sheets and 

bechamel sauce topped wi th parmesan cheese 

$ o

$ oLinguine Meatballs
Seasoned Australian wagyu Beef wi th oregano 

& thyme,  braised and tossed wi th fresh linguini and parmesan 

Truffle Linguini
Freshly cooked linguini in a reduced whi te 

wine and cream sauce finished wi th fresh chives and truffle 

$ o

Beef Ragou t 
Oxtail Beef, slowly braised in veal stock and 

aromatics, tossed through fresh tagliatelle and parmesan   

$ O

Roasted Tomato Pasta 
Oven roasted Tomato & fresh Basil, 

Tagliatelle and aged Parmesan 

$ OO

Desserts

$Dessert of the day

Sides
$Baked Ciabatta loaf 

lathered wi th Garlic Herb Bu tter  

Breaded Mozzarella STICKS 
Roasted Tomato sauce   

$

Delivery on Sou th Lantau HK$

Order by Phone: 

Order Online: www.lantaupizza.com

EMAIL: orders@lantaupizza.com

Visi t our store: Shop   , Lucky Court, Ferry Pier Road, Mui Wo

Opening Hours:

Mon - Friday

Sat, Sun & Public Holidays

 

PM

PMAM



意粉
和牛千層面
澳洲和牛免治⽜⾁，與Mirepoix 及濃

郁番茄醬慢煮，再鋪上新鮮千層⾯。最後⽤⽩

汁及巴⾺⾂芝⼠淋⾯。

雜菌千層面
⾲蔥，⽩酒及忌廉混合，再鋪上新鮮

千層⾯，入爐焗煮。

肉丸意粉
⽤⽜⾄及百⾥香調味的澳洲和⽜，

配以闊條麵及巴⾺⾂芝⼠。

$ o

$ o

$ o

黑松露意粉
新鮮出爐闊條麵，伴以少量⽩酒及忌廉，

最後⽤青蔥及⿊松露點綴。

牛肉絲意粉
慢煮⽜尾，配以新鮮闊條麵及巴⾺⾂芝⼠。

番茄意粉
新鮮出爐番茄闊條麵，配以羅勒及

巴⾺⾂芝⼠。

$ o

$ O

$ OO

小食
意式拖鞋麵包
配以蒜蓉香草⽜油

$

馬蘇里拉芝士條
配以番茄醬汁

$

甜品
是日甜品 $

www.lantaupizza.com

門市
梅窩碼頭路7號福安閣地下7號舖

營運時間
星期⼀-星期五 下午

5:30 - 10 點

星期六、⽇及公眾假期 早上

10:00-晚上10:00

南⼤嶼⼭內運送 $30

預先訂購:5988 2005

網上訂購: www.lantaupizza.com

電郵：oders@lantaupizza.com

批薩

紐約製作披薩風格 — 低溫慢速發酵
有機麵團 — 人手拋至12寸餅底

經典意大利番茄莎莎醬汁，與馬蘇里拉，巴馬臣及高達芝士混合
更有新鮮羅勒及牛至及秘制比薩醬

更有素食橄欖油，海鹽，乾辣椒增添風味

意大利人的傑作
傳統番茄芝⼠批薩配上新鮮羅勒

鴨鴨學語
海洋醬配混合芝⼠，香脆鴨⾁，韭蔥

英式早晨全餐
(只限星期六⽇早上外帶)

英式早餐傳統煙⾁，雞蛋，蘑菇，豬⾎糕， 

愛爾蘭豬⾁腸配上番茄及

⾃家製混合芝⼠。

$    o o$

o$

搶眼的黃色炸彈
意⼤利聖丹尼爾火腿配上菠蘿，

⽔⽜城芝⼠及新鮮羅勒。

o$ o$

電話: 

希臘風味
新鮮番茄，希臘卡拉瑪塔橄欖，紅椒，

蘑菇，辣椒，菲達芝⼠碎及希臘青瓜乳酪醬淋⾯。

o$

印度風味
⽜油雞醬配印度烤雞，

⾃家製混合芝⼠，炸洋蔥，新鮮香菜。

大蘋果
傳統紐約意⼤利辣香腸，配上⾃家

製混合芝⼠，青椒及⾞厘

o$


