
 
 

antipastiantipastiantipastiantipasti                            startersstartersstartersstarters        

olives | house-marinated ligurian and 6.5 

sicilian olives (v) (gf)     
 

polpette al pomodoro| beef meatballs  16 

in a napoli sauce, served with parmasen  

and bread  
 

pan fried squid| fresh squid with cherry 16 

tomatoes, chilli, garlic, basil, oregano  

and lime (gf)      
 

arancini| porcini mushroom and   15 

mozzarella rice balls served with salsa  

verde (v)  
 

garlic pizza| oregano, parsley, garlic oil,  16 

fior di latte (v)      
 

fries| chunky fries served with ketchup  9 

and aioli sauce (v)    

  

polenta chips| with gorgonzola   11 

sauce (v) (gf)      

 

 

pane pane pane pane         househousehousehouse----made breadmade breadmade breadmade bread    

bread| 2 pieces (v)    4 
 

garlic bread| 3 pieces  (v)   6.5 
 

olive & rosemary bread| 3 pieces (v) 6.5 
 

garlic loaf | garlic oil, parsley, oregano  12 

and fior di latte (v)    

  

bread made daily and baked in our woodfire 

oven 

 

 

 

 

insalate insalate insalate insalate             saladssaladssaladssalads    

mixed leaf salad | mixed leaves, cherry 15 

tomatoes, spanish onion, feta and  

raspberries (v) (gf)      
 

rocket & pear | rocket, pear, walnuts  15 

and parmasen (v) (gf)     
 

caprese | tomatoes, buffalo mozzarella, 17 

basil, balsamic reduction (v) (gf) 

 

panzanella | tomatoes, cucumber,   15 

spanish onion, basil, oregano mixed with  

toasted bread pieces (v)   

  

pasta pasta pasta pasta     

gnocchi riviera| house-made potato  22 

gnocchi with cherry tomatoes and  

basil in a cream tomato sauce (v)    
 

gorgonzola & thyme gnocchi| house - 23 

made potato gnocchi in a gorgonzola  

cheese sauce (v)     
 

wild mushroom & caramelized ravioli |  

porcini and mixed mushroom sauce (v) 23 
 

cannelloni | house-made spinach   20 

and ricotta (v)       
 

penne vegetariana | penne with roasted 22 

capsicum, zucchini, cherry tomatoes and  

onion in a napoli sauce (v)     
 

spaghetti al mare | spaghetti with fresh  25 

prawns, squid, octopus, mussels and crab  

with chilli, garlic and lime     
 

spaghetti bolognese | beef and pork  

ragu alla bolognese     20 

children’s option  14 

 

(v) vegetarian 

(gf) gluten free 

 



 

ppppizze izze izze izze     

rosse     red base 

 

carnivora | tomato, hot salami, speck, 22 

italian sausage, smoked ham, fior di latte  
 

capricciosa | tomato, smoked ham,  22 

olives, artichoke, mushrooms, fior di latte  
 

diavola | tomato, hot salami, olives,   22 

chilli flakes, fior di latte     
 

fantasia | tomato, mascarpone cheese,  22 

speck, basil, fior di latte    
 

ireale | tomato, onion, mascarpone   22 

cheese gorgonzola, fior di latte (v)  
 

maialona | tomato, rocket, stracchino  22 

cheese, italian sausage, cherry tomatoes,  

fior di latte      
 

margherita | tomato, basil, fior di latte (v) 20  

children’s option 14 
 

mari e monti | tomato, prawns, porcini 22 

mushrooms, parsley, garlic oil, fior di latte 
 

marinara | tomato, garlic, oregano (v) 17 
 

meatballs | tomato, meatballs, basil, 22 

smoked scamorza cheese, fior di latte  
 

napoli | tomato, anchovies, capers,  22 

olives, fior di latte      
 

prosciutto rucola | tomato, shaved   22 

parmesan, rocket, prosciutto san daniele,  

fior di latte 
 

vegetariana | tomato, eggplant, zucchini, 22  

olives, mushrooms, onion, fior di latte (v)  
 

zucca | tomato, spinach, goat cheese,  22 

pumpkin, chilli flakes, fior di latte (v)  

 

         gluten free bases + 4 

 

  

 

 

 
bianche    white base  

 

buffalo mozzarella | buffalo mozzarella,  22 

cherry tomatoes, oregano, basil (v)   
 

contadina | fior di latte, italian sausage, 22  

oregano, roasted potatoes    
 

truffle | fior di latte, mushrooms, goat  22 

cheese, truffle oil (v)     
 

genovese | fior di latte, prawns, pesto  22 

sauce, cherry tomatoes, rocket, lemon wedge 
 

saccottino | folded pizza with smoked 22 

ham, brie cheese, mushrooms, rocket,  

cherry tomatoes, vinegar glaze, fior di latte  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

LET’S GET SOCIAL! FOLLOW US:        @osteriaantica   @osteriaantica   @osteriaanticaAU 
 

37 Booth Street, Annandale NSW 2038 | Ph: (02) 8065 7903 | info@osteriaantica.com.au | www.osteriaantica.com.au 

 
~ Please note a 10% surcharge applies on Public Holidays ~ 


