
spaghetti arrabbiata gfo dfo v nf 27
chilli, basil, San Marzano Napolitana sugo, 
parmesan

truffle mushroom gnocchi dfo v nf  28
truffle cream sauce, button mushroom,  
enoki mushroom, parmesan dust

fettuccine carbonara gfo dfo nf 28
diced bacon, egg, pecorino, black papper, 
creamy parmesan, finished with crispy pancetta

fettuccine lamb ragu gfo dfo nf 30
slow-cooked lamb ragu, tomato sugo, basil,  
shaved parmesan

Bosconero spaghetti al gamberi gfo dfo nf 32
fresh prawns, white wine, chilli, blistered cherry 
tomato, rocket & parsley

spinach & ricotta ravioli v nf 24
rosé sauce, parsley, parmesan, finished with basil

Risotto marinara gf df nf 34
fresh prawns, clams, octopus, tender calamari in 
San Marzano sugo, finished with lemon-infused 
olive oil & fresh herbs

Nonna’s Lasagne nf 29
layered pasta with slow-cooked beef mince,  
napolitana sauce, parmesan & olive oil, finished 
with rocket & bread

margherita gf0 v nf 22
San Marzano tomato sauce, basil,  
buffalo mozzarella, extra virgin olive oil

porchetta df nf 24
roasted pork belly, roasted capsicum, red onion, 
baby rocket & mayo, mozzarella

prosciutto di san daniele gfo 26
San Marzano tomato sauce, proscuitto, wild rocket, 
mozzarella & parmesan

capricciosa gfo nf 27
San Marzano tomato sauce, ham, mushroom,  
artichoke, olives, mozzarella

chilli prawn gfo nf 29
San Marzano tomato sauce, garlic prawns,  
cherry tomato, chilli, fresh rocket, mozzarella

hot calabrese gfo 25
San Marzano tomato sauce, hot salami,  
wood-fired pepper, olives, mozzarella
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SHARE BOARDSSHARE BOARDS
antipasti vegetarian board gfo dfo v nf 28
grilled vegetables, artichokes, mixed olives, sun-dried 
tomatoes, caperberries & warm bread

italian charcuterie board gfo dfo nf 30
assorted sliced cured meats, mixed olives, pesto, caperberries, 
sun-dried tomato pesto & warm bread

ENTRÉEENTRÉE
Stuzzichini gf df nf 9
marinated mixed olives served warm 

garlic bread v nf 9
house-made bread with garlic butter
 add cheese 3 add bacon 3 
burrata gfo v nf 19
fresh burrata with cherry tomato, fresh basil, fresh garlic, 
house crostini & olive oil

traditional italian meatballs gfo nf 18
pork & fennel hand-rolled meatballs, slow-cooked in-house, 
napoli sauce, finished with herbs & parmesan

calamari fritti gf df nf 19
calamari dusted in rice flour served with rocket,  
lemon wedges & citrus mayo

arancino del giorno v 16
crispy fried Sicilian rice balls,  
served according to the flavour of the week. 
ask our friendly staff!

caprese bruschetta v nf 17
house-made bread topped with sliced tomato,  
buffalo mozzarella, balsamic glaze & basil

stuffed zucchini flowers gf v nf 19
fresh ricotta, sun-dried tomato, oregano, lemon zest
served with Milanese sauce

MAINSMAINS
bistecca gf df nf 32
rib fillet with crushed potatoes, char-grilled broccolini  
& red wine jus

porchetta gf dfo nf 32
roasted pork belly rolled with balsamic caramelised radicchio, 
crushed potatoes, apple butter & parsley

crispy skin barramundi fillet gf 34
pan-seared barramundi served with house-made caponata, 
charred broccolini, crushed potatoes, charred lemon  
& caper butter

pollo gf dfo nf 29
skin-on chicken breast pan-seared with creamy peas  
& mushroom, rocket & parmesan

gf gluten free
df dairy free
v  vegetarian
nf nut free

gfo gluten free option available
dfo dairy free option available
vo  vegetarian option available
nfo nut free option available

CONTORNICONTORNI
truffle fries gf dfo v nf 12
shoestring fries tossed with truffle oil & parmesan,  
served with aioli mayo

charred broccolini gf df v nfo 12
with garlic, fresh chilli, lemon juice & roasted shaved almonds

rocket, pear & parmesan salad gf dfo v nfo 16
wild rocket, sliced pear, almond flakes, shaved parmesan  
& balsamic dressing

mixed green salad gfo df v 14
mixed leaves, cherry tomato, red onion, cucumber, 
feta & olives, finished with balsamic glaze

caesar salad gfo dfo nf 19
cos lettuce, bacon, croutons, boiled egg,  
shaved parmesan, anchovies & home-made caesar dressng 
salad add ons  6
choose from
bacon calamari burrata grilled chicken

CHECK OUT OUR CURRENT SPECIALS 
BY SCANNING THE QR CODE!



COCKTAILS 20COCKTAILS 20
LAZIO LYCHEE 
vodka, elderflower, lychee

SARDINIA BEACH 
vodka, peach, cranberry  
& pineapple

LIVORNO LIMONCELLO LEMONADE 
gin, lemoncello, fresh lemonade, 
mint

GENOA GINGER 
gin, ginger beer, lime, mint

MOLISE MARGARITA 
chilli infused tequila, elderflower, 
lime & agave

CHOCOLATE ESPRESSO MARTINI 
white & dark chocolate liqueur, 
kahlua & espresso

SPRITZES 15SPRITZES 15
APEROL SPRITZ 
aperol, prosecco, soda

LIMONCELLO SPRITZ 
limoncello, prosecco, soda

LYCHEE SPRITZ
pink gin, lychee, prosecco,  
lemonade, soda

LAVENDER SPRITZ 
gin, parfait amour, prosecco, lime, 
soda

LILLET SPRITZ 
lillet blanc, orange, soda

MOCKTAILS 12MOCKTAILS 12
SUNSHINE SMASH 
lychee, cranberry, pineapple & mint

TROPICAL PUNCH 
mango, lime & lemonade

VIRGIN PASSIONFRUIT MOJITO 
passionfruit, lime, mint & soda 

RED RED sml  lrg btlsml  lrg btl

FICKLE MISTRESS PINOT NOIR  12 19 56
marlborough, new zealand

COLDSTREAM HILLS PINOT NOIR 14 23 68
yarra valley, vic

SALTRAM 1859 SHIRAZ  12 19 56
barossa, sa

D’ARENBERG ‘LAUGHING MAGPIE’ SHIRAZ 14 23 68
mclaren vale, sa

WYNNS THE GABLES CABERNET SAUVIGNON 12 19 56
coonawarra, sa

FIRST DROP ‘THE MATADOR’ GARNACHA 13 21 62
barossa, sa

FRATELLI NISTRI CHIANTI  11 18 52 
tuscany, italy

CANTINA DANSES ROSSO RED BLEND 10 17 48
barossa, sa

PICO MACCARIO BARBERA DOCG    70
asti, italy

DESSERT WINES  DESSERT WINES  gls  btlgls  btl

WYNNS PEDRO XIMINEZ FORTIFIED  10 80

PENFOLDS CLUB RESERVE AGED TAWNY  10 80

GRAPPA VENDEMMIA  10

AMARO QUINTESSENTIA  10

SPARKLING SPARKLING  gls  btl gls  btl

MORGAN’S BAY SPARKLING CUVÉE  10 48
south eastern australia

VILLA SANDI ‘IL FRESCO’ PROSECCO  11 53
veneto, italy 

CHANDON BRUT SPARKLING  12 58
victoria

MOET IMPERIAL CHAMPAGNE   100  
epernay, france

WHITE   WHITE   sml  lrg btlsml  lrg btl

JULIET BLUSH MOSCATO 11 18 52
south eastern australia

LEO BURING RIESLING 11 18 52 
clare valley, sa

LA VILLA PINOT GRIGIO  11 18 52
veneto, italy

TIM ADAM’S PINOT GRIS 13 21 62
clare valley, sa

SQUEALING PIG SAUVIGNON BLANC 12 19 56
marlborough, nz

WYNNS ‘THE GABLES’ CHARDONNAY 12 19 56
coonawarra, sa

ROSÉ   ROSÉ   sml  lrg btlsml  lrg btl

T’GALLANT ‘CAPE SCHANCK’ ROSÉ 11 18 52
victoria

VILLA AIX ROSÉ 14 23 68  
provence, france

PODERE 414 FLOWER POWER ROSÉ 13 21 62
tuscany, italy

vinovino

07 3543 5634

@bosconero

bosconero.com.au

@bosconeroitalian

v250603

all bambini meals include all bambini meals include 
a softdrink or juicea softdrink or juice

spaghetti bolognese gfo nf

crumbed chicken gf0 df nf
with chips or salad

ham & pineapple pizza gfo

gnocchi dfo nf
with red sauce or butter & parmesan

add a scoop of gelato 3

bambini 12bambini 12

tiramisu 14
layered espresso-dipped savoiardi 
with a velvety marscapone cream

orta di mele 16
Italian style apple tart served 
with vanilla custard

gelato del giorno 4.5
per scoop. ask our staff for flavours

affogato 10
vanilla gelato & espresso

add a liqueur   6

dolcedolce


