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MORSI

BRUSCHETTA - 22

BOWL OF OLIVES - 12

ANTIPASTO - 26/42

SELECTION OF SALUMI, PROSCIUTTO, MARINATED
VEGETABLES, OLIVES, CHEESE & GRISSINI
CAPRESE - 22

TOMATOES, FIOR DI LATTE, BASIL, OLIVE OIL

ADD: PROSCIUTTO -6

BURRATA - 26

GRILLED EGGPLANT, POMEGRANATE ARILS & MOLASSES,
ZAATAR, WALNUT, GARLIC & A SLICE OF BREAD
HALLOUMI CHIPS - 18

HOMEMADE HALLOUMI CHIPS, LEMON

POLENTA CHIPS - 18

SPICY TOMATO KETCHUP

W.A HALF SHELL SCALLOPS - M.P

PLEASE ASK YOUR SERVER!

OYSTERS - M.P

CRUDO OF THE DAY - M.P

PLEASE ASK YOUR SERVER

PUMPKIN ARANCINI - 18

TRUFFLE AIOLI

SICILIAN ARANCINI - 22

SRIRACHA KETCHUP

PAN ROASTED SICILIAN PORK & FENNEL SAUSAGES - 22
OLIVES AND PEPPERS

CONTORNI

PATATINE FRITTES - 12

AIOLI

ITALIAN CABBAGE AND FENNEL - 16

POMEGRANATE, HERBS, ORANGE & BALSAMIC VINAIGRETTE
SAUTEED BROCCOLINI -14

ANCHOVIES, GARLIC, CHILLI

OUR CAESAR SALAD - 18

COS LETTUCE, CRUTONS, ANCHOVY, CAESER DRESSING, GRATED
PECORINO

PRAWN AND AVOCADO SALAD WITH LIME MAYO - 26
CARROT, LEEK, CELERY, GREEN LEAVES, MINT & CORIANDER

PIZZA

GARLIC PIZZA - 24

FIOR DI LATTE, CHEESE & HERBS

MARGHERITA - 25

SAN MARZANO TOMATOES, FIOR DI LATTE, BASIL

CHICKEN - 28

SAN MARZANO TOMATOES, MOZZARELLA, ZUCCHINI, RED ONION,
HOMEMADE PERI PERI SAUCE

SAUSAGE - 28

SAN MARZANO TOMATOES, MOZZARELLA, PORK SAUSAGE, NDUJA,
FRESH TOMATO, RADICCHIO, PECORINO

HALLOUMI - 26

BIANCO BASE, GARLIC OIL, HALLOUMI, SPINACH, CHERRY
TOMATOES, ONION, EGGPLANT

PICANTE - 28

SAN MARZANO TOMATO, MOZZARELLA, HOT SOPRESSA, ONION,
GORGONIZOLA

PROSCIUTTO - 29

SAN MARZANO TOMATOES, MOZZARELLA, ROCKET, FIOR DI LATTE
CAPRICCIOSA - 26

SAN MARZANO TOMATOES, FIOR DI LATTE, ARTICHOKES, HAM,
OLIVES, MUSHROOM

PRAWN - 32

SAN MARZANO TOMATOES, PRAWN, MOZZARELLA, NDUJA, ONION,
CAPERS, PARSLEY MUSHROOM,

FUNGHI - 29

BIANCO BASE, GARLIC OIL, MOZZARELLA, ROASTED MUSHROOMS,
PROSCIUTTO, TRUFFLE OIL, THYME

PULLED PORK - 29

BIANCO BASE, PULLED PORK, CARAMELIZED ONION, MOZZARELLA,
FRIED SHALLOTS, PARSLEY, CORIANDER

HAZELDENE CHICKEN SCHNITZEL - 38
STEAK FRITES 220G - 40

BOTH COME WITH RED PEPPER, SALAD, TRUFFLE
MUSTARD, FRIES WITH PECORINO CHEESE

CHOOSE FROM - PEPPERCORN, WILD
MUSHROOM JUS, RED WINE JUS

SALT & PEPPER CALAMARI - GRILLED / FRIED 36
SNOW PEA TENDRILS, PICKLED GINGER, BLACK
SESAME, AIOLI

FISH OF THE DAY - M.P

PLEASE ASK YOUR SERVER!

PASTA

ADD TO ANY PASTA: PRAWN - 8 CHICKEN- 8

SPAGHETTI CARBONARA - 32

FREE RANGE EGG YOLK, GUANCIALE, PARMIGIANO-REGGIANO
POTATO GNOCCHI POMODORO - 32

NAPOLI SAUCE, BABY BURRATA, BASIL, PECORINO

GNOCCHI BOLOGNESE - 32

BEEF BOLOGNESE SAUCE

CHICKEN RISOTTO - 32

MUSHROOM, TRUFFLE OIL, PECORINO

SPAGHETTI PESCATORE - 52

HALF MORETON BAY BUG, W.A HALF SHELL SCALLOPS, PRAWNS,
CALAMARI, CLAMS, SCALLOPS, MUSSELS, GARLIC & CHILLI
PORK & FENNEL SAUSAGES RIGATONI - 30

VODKA TOMATO SAUCE, ITALIAN PORK SAUSAGES, SPINACH, CREAM,
PANGRATTATO, PECORINO

ROAST DUCK TORTELLINI - 38

VODKA AND RED PEPPER SAUCE, LEMON, GARDEN SAGE
PRAWN ORECHIETTE - 42

PRAWNS, NDUJA, CHERRY TOMATOES, CREAM, PANGRATTATO,
BAROLO

SPAGHETTI BOLOGNESE - 30

BEEF BOLOGNESE SAUCE

PUMPKIN AGNOLOTTI - 28

ROAST PUMPKIN, SPINACH, SAGE, BURNT BUTTER SAUCE

WAYGU BEEF LASAGNE - 32

CLASSIC BEEF LASAGNE ‘DONE OUR WAY’, FONTINA CHEESE, TRUFFLE
SALMON RISOTTO - 36

CAPERS, ONIONS, CHERRY TOMATOES, SPINACH, LEMON

BOTTOMLESS BRUNCH

TUES-SUN
12PM TIL 4PM

818 Glenferrie Rd, Hawthorn VIC 3122, Australia
+61 3 9818 3600

bookings@osteria20.com.au
www.osteria20.com.au

@OSTERIATWENTY" @OSTERIA20EATERY
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DESSERT WINE

DESSERT

PENFOLDS GRANDFATHER TAWNY -

BAROSSA VALLEY, SA 18
STANTON & KILLEN RUTHERGLEN
TOPAQUE - RUTHERGLEN, VIC 14
RIESLINGFREAK NO. 7 DESSERT RIESLING -
CLARE VALLEY, SA 15
LIQUEURS / DESSERT
DIGESTIF COCKTAILS
ALL $12 ALL $20
BAILEYS NUTELLA NIGHTCAP
BAILEYS, GREY GOOSE
CHAMBORD VANILLA, NUTELLA,
AMARO MONTENEGRO FRANGELICO FROTHED MILK,
ESPRESSO
COINTREAU

FRANGELICO
DISARONNO AMARETTO
GRAPPA

SAMBUCA WHITE
LIMONCELLO

HOT DRINKS

CINNAMON JAM

DOUGHNUT
FIREBALL, CHAMBORD,
BAILEYS, MILK, CHOC SYRUP

APPLE PIE
FIREBALL; .LICOR 43, APPLE
JUICE, AGAVE

ESPRESSO, DBL

ESPRESSO 4,

LATTE, CAPP, FLAT
WHITE, PICCOLO,

SHORT/ LONG MAC S,

CHAIl LATTE, HOT
CHOC, ICED LATTE

7

5

5

EXTRAS
MUG

DECAF

EXTRA SHOT

SOY, ALMOND, OAT
ADD SYRUP

= S - D )

TIRAMISU - 18
COFFEE, BISCUIT,
MASCARPONE

CHOCOLATE FONDANT - 20
VANILLA ICE CREAM, VANILLA
SAUCE

STICKY DATE PUDDING - 20
BUTTERSCOTCH SAUCE, VANILLA
ICE CREAM

CANNOLI - 5 (+5 GF)
SWEETENED RICOTTA, PISTACHIO

AFFOGATO - 14
COFFEE . SHOT, 1CE CREAM;
FRANGELICO, BISCOTTI




