ALL DAY MENU
FROM 11AM
PANE
Crusty bread (V)
$6
warm sourdough bread, extra virgin
olive oil + aged balsamic
Rosemary schiacciata bread (V)
$8
rosemary flat bread, confit garlic,
extra virgin olive oil + aged balsamic
Bruschetta (V)
$14
grilled sourdough bread, garlic,
tomato, stracciatella cheese, basil

ANTIPASTI

simply Italian cuisine served fresh
in spring hill, brisbane

Marinated olives (V)

$8

PRIMI

Aperitivo Mix “sott’olio” (V)
Roasted vegetables, semi-dry
tomatoes preserved in aromatic
olive oil

$12

Linguine ai gamberi
$32
Chilli Garlic prawns, cherry tomato,
marinara sauce, capers

Funghi trifolati (V)
$12
Marinated mushroom with garlic,
chili, fresh parsley

Arancini (V)
$15
Pumpkin + smoked provolone cheese,
chunky tomato sauce, parmesan

Tagliere di salumi
$35
Selection of three cured meat served
with pickles, olives + sourdough

Calamari fritti
$17
Baby squid dusted with Spicy flour,
Citrus aioli, crispy capers

Prosciutto Di Parma

$12

Sopressa Vicentina

$12

Mortadella

$12

Burrata caprese (V)
$24
Creamy Vannella burrata, heirloom
tomato, balsamic dressing, toasted
pine nuts, basil

Truffle salami

$12

Pork and fennel salami

$12

Pappardelle al Ragu’di Agnello $35
Slow-cooked lamb shoulder ragu’,
preserved lemon, parmesan
Spaghetti Bolognese
$29
Beef and pork mince slowed cooked
in Napoli sauce
Risotto asparagi e limone (gf/vg) $27
Carnaroli rice with asparagus, lemon
and sundry tomato

SECONDI
Barramundi in guazzetto
humpty doo barramundi, roast
potatoes, cherry tomato, olives,
capers, fresh basil

$39

Tagliata di manzo 300g MB 2-3
$46
150days grain fed beef sirloin, wild
rocket, parmesan, aged balsamic
dressing
Pollo alla griglia
$33
Grilled chicken supreme, broccolini,
crispy polenta, porcini mushroom
sauce

ALL DAY MENU
FROM 11AM

simply Italian cuisine served fresh
in spring hill, brisbane

CONTORNI

DOLCI

Shoestring chips (V)
truffle, parmesan

$12

Rocket & tomato Salad (V)
$12
parmesan, aged balsamic dressing
Roasted potatoes
Confit Garlic, rosemary

$12

Charred broccolini (V)
Lemon, pine nuts

$12

Panna cotta
$15
Coconut milk & vanilla, Wild berries,
bitter chocolate
Nutella Tiramisu
$16
Ladyfinger, coffee, mascarpone &
Nutella cream, cocoa
Cannoli
$7 each
Whipped ricotta, bitter chocolate,
pistachio nuts
Gelato 3 scoops
$12
Chocolate, vanilla, salted caramel

executive chef Marco Lodigiani entwines his knowledge from across Europe and queensland throughout the osteria roma experience.
beverages have been hand-picked from across Australia and the world to complement the flavours, or to be enjoyed from the late
afternoon, following a day at work or exploring Brisbane. from wherever your food journey has taken you, we invite you to
experience osteria roma spring hill for a relaxed and flavoursome encounter with Italian cuisine.

Please let us know if you have any dietary requirements or allergies.
gluten-free, Dairy-free, vegetarian and vegan options are available.
osteria roma spring hill | pacific hotel brisbane, 345 wickham terrace | @osteriaromaSpringhill

