
 

 

 

 

WINTER SPECIAL MENU 62.50pp 

 
PANE  

Wholemeal organic bread, Rio Vista extra virgin olive oil 
 

ANTIPASTO | CHOOSE TWO FOR THE TABLE   
 

CARPACCIO CIPRIANI  
Stone Axe Wagyu carpaccio, Cipriani sauce, Parmigiano Reggiano, pane carasau 

MOZZARELLA CON PUNTARELLE 
Buffalo mozzarella, crunchy puntarelle salad, anchovy dressing  

TORTELLINI BURRO E SALVIA  

Ring-shaped pasta stuffed with pork and beef, burnt butter, sage 

…. 
 

SECONDO | CHOOSE TWO FOR THE TABLE  
Secondo served with rocket, Parmigiano-Reggiano, balsamic dressing 

 
MEZZE MANICHE AL CINGHIALE 

Wild boar ragu slow-cooked in red wine, Pecorino Toscano, parsley 

DENTICE ALLA PIZZAIOLA 
Grilled butterflied pink snapper (A), fresh tomato, capers, oregano, olives 

BISTECCA DI CAVOLFIORE  
Grilled roasted cauliflower steak, capsicum sauce, salmoriglio dressing 

SALTIMBOCCA  
Veal sirloin, prosciutto, sage, white wine sauce (add-on $10) 

…. 
 

DOLCE | CHOOSE TWO FOR THE TABLE 

 
BABÁ  

Neapolitan sponge cake, rum, citrus cream, sour cherry 
PISTACCHIO TIRAMISÙ  

Mascarpone, Bronte pistachio, coffee, savoiardi biscuits 
VANILLA AFFOGATO  

Vanilla gelato, Illy espresso (add-on Frangelico $13) 
 

 

 

POSTINO SHARING MENU 89pp 
 

PANE 
Wholemeal organic bread, Rio Vista extra virgin olive oil  

 
VITELLO TONNATO 

Slow cooked, thinly sliced veal, tuna mayonnaise, pine nuts, capers 
 

CRUDO DI TONNO ALLA MARINARA 
Tuna (A) crudo, fresh tomato, Pantelleria capers, oregano 

...... 
 

TAGLIATELLE AI FUNGHI PORCINI  
Egg tagliatelle, porcini & seasonal mushrooms, truffle pecorino, parsley 

 
SALTIMBOCCA 

Veal sirloin, prosciutto, sage, white wine sauce  
Served with rocket, Parmigiano-Reggiano, balsamic dressing 

...... 
 

PISTACCHIO TIRAMISÙ 
Mascarpone, Bronte pistachio, coffee, savoiardi biscuits 

 
 

Postino Osteria is inspired by those small traditional osterias that exist all over Italy, and only the 

locals know about. Relax and enjoy! Eat with your hands & share with your friends! 

A great local osteria is a home away from home.  

 

Chef Alessandro Pavoni’s Favourite Dishes  

Seafood origins: (A) Australia, (I) Import, (M) Mixed 

Gluten free pasta is available upon request. We cannot guarantee allergen-free dishes.  

Vegetarian and vegan sharing menu available. Groups of 8 or more incur a 10% surcharge on 

weekdays or 15% on weekends. An additional 15% Public Holiday surcharge applies. A credit card 

processing fee applies to all transactions. Thank you for your understanding. 

 


