
ANTIPASTI | STARTERS
Antipasto Misto GFO 
Selection of cured meats, cheeses, grilled
marinated vegetables, olives, pickled figs,
honey, sourdough 

Cheese Plate 
Chef’s assortment of Soft, hard/semi-hard
and blue cheeses, Brisbane’s own Rainforest
honey, pickled baby figs, pecan nuts, grapes,
crackers
Sourdough available on request

Marinated Olives V/GF/DF

Aperitivo mix “sott’olio” VG/GF/DF 
Roasted vegetables, semi-dry tomatoes
preserved in aromatic olive oil

     Arancini Pizzaiola Tomato V/GF 
Tomato sugo & mozzarella filled arancini,
parsley, oregano, basil, capers, lemon, EVOO
salsa verde, shaved parmesan

     Calamari e zucchini Fritti GF                               
Baby squid & zucchini dusted with corn flour,
rocket, chilli garlic & parsley dipping sauce,
crispy capers, lemon

     Cozze Tarantina GFO                             
Kinkawooka mussels in spicy Napoli sauce,
with grilled garlic bread 

PRIMI | PASTA
Linguine ai Gamberi DF/GFO 
Chilli garlic prawns, cherry tomato, 

marinara sauce, capers 

Wine match: chaffey bros not your grandma's rosé

Pappardelle all'anatra DFO/GFO 
Braised duck meat, garlic, red wine, onions,

carrots, celery, EVOO, sage, rosemary, bay

leaves, Italian parsley, parmesan

Wine match: accademia dei racemi / monili tarantino
primitovo IGT 2018

     Rigatoni Bolognese DFO/GFO 
Beef and pork mince slow cooked 

in Napoli sauce, parmesan 

Wine match: cantina viticol tori senesi aretini chainti
DOCG

     Risotto ai Funghi e Piselli GF/V/VGO  
Arborio rice, mixed mushrooms, green peas,

crème fraiche, parmesan

Wine match: redbank fiano

Vegan Ravioli VG
Vegan cheese, kale, truffle & mushrooms

filled ravioli, salsa verde, enoki crisp, lemon

Wine match: redbank fiano 

Gluten-free pasta available  +$4
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2 COURSES + 1 HOUSE BEER OR WINE  

$55 PER PERSON

order a HOUSE BEVERAGE
Ask our team for the selection

order a PRIMI or SECONDI with the
icon 

order an ANTIPASTI with the icon 

TWO COURSE SPECIAL

osteria  roma spring h ill  |  pacif ic  hotel brisbane ,  345 wickham terrace |  @osteriaromaspringhill

simply Italian cuisine served fresh
in a relaxed alfresco setting

ALL DAY MENU
12.00PM - 8:30PM | MON - SAT
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PANE | BREAD
Crusty Bread VG/DF                                                                        
Warm sourdough bread, extra virgin olive oil,
aged balsamic

Paddle Bread VG/DF
Garlic, rosemary, sea salt, EVOO

Parmigiano Reggiano Paddle Bread V
Parmesan, garlic, EVOO, paddle bread

     Bruschetta V/DFO/VGO                                                 
Grilled sourdough bread, garlic,
stracciatella cheese, heirloom cherry
tomatoes, white onion, Italian fig glaze, EVOO,
basil
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DOLCI | DESSERT
House-made tiramisu

Cannoli (3) 
Filled with whipped ricotta, bitter chocolate,

pistachio nuts

Warm Nutella Doughnuts (3) 
mini doughnuts filled with Nutella, vanilla

gelato, berries

Gelato 3 Scoops GF 
Chocolate, vanilla, mango, pistachio 

Affogato GFO
vanilla gelato, espresso Coffee, Italian

Biscotti
  

Add your choice of Amaretto, Kahlua 

or Coffee Tequila Liqueur

ALL DAY MENU
11AM - 8:30PM
MONDAY - SATURDAY

simply Italian cuisine served fresh
in a relaxed alfresco setting

Please let us know if you have any dietary requirements or allergies.

GF | Gluten-Free    DF | Dairy-Free    V | Vegetarian    VG | Vegan    O | Option available

SECONDI | MAINS
     Barramundi al Vino Bianco GF               
Baked Barramundi, potatoes, cherry tomatoes,

mushrooms, butter, white wine, Italian

parsley, lemon

Manzo alla Griglia MB 2-3 GF/DFO 
Grilled 250gr Southern Prime Grass fed

Scotch fillet from Scone, NSW, garden salad,

citrus dressing, chips 
Choice of sauce: red wine jus, peppercorn or
mushroom

     Chicken “Saltimbocca Style" GF/DFO 
QLD Moya Valley’s free-range chicken breast,

crispy prosciutto, sage, creamy mash

potatoes, buttered vegetables, white wine

sauce 

            Chicken Parmigiana
Panko crumb chicken breast, tomato sugo,

hardwood smoked ham, mozzarella with
choice of chips & garden salad or tomato &
basil sugo rigatoni pasta

for every parmi sold, $1 will be donated to

our charity partner drought angels 
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CONTORNI | SIDES
Chips GF/VGO
With aioli or tomato sauce                         

Garden Salad GF/VG                             
With cherry tomato, aged balsamic dressing

Wild Rocket Salad GF/VGO
Pear, walnut, shaved parmesan, balsamic
vinegar, extra virgin olive oil

Creamy Mash Potato GF/V                  
With chives & confit garlic 

Roasted potatoes GF/V/VGO
Thyme & rosemary roasted potatoes, butter

Buttered Vegetables GF/V                  

Steamed Vegetables, Extra Virgin 
Olive Oil, Lemon GF/VG
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+$6
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Scan the QR code to
find out more!
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