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Starters

Focaccia, Confit Garlic, 
Rosemary, Smoked Salt 14 

Olives Marinated In Orange  
& Lemon 11

Truffled Burrata, Olive Oil & 
Toasted Bread 18

Crostino, Smoked Butter 
& Ortiz Anchovies 16

Saffron & Pea Arancini, 
Fontina, Smoked Paprika Aioli 18

Bresaola, Chiodini Mushrooms, 
Soft Herb, Truffle Pecorino 22

Braised Baby Octopus, 
Red Wine, Ligurian Olives 
& Lemon Mascarpone 22

Pizza Fritta, Mortadella 
Stracciatella Cheese 
& Pistachio Crumble 16

Baked Romano Peppers 
Goats Ricotta,  Pangrattato  
& Fried Capers         16

Calamari Fritti, Lemon 
& Caper Mayonnaise 22

Seared Scallops, 
Caulifower Puree 
& Pancetta Croccante 22

Pork & Veal Meatballs, Tomato 
Sugo, Basil & Parmigiano 18

Mains

Pappardelle, w. Braised 
Duck Leg Ragu, Grana  
Padano 38

Cappellacci Filled w. Buffalo 
Mozzarella, Burnt Butter, 
Sage, Pumpkin Puree,  Pancetta 
Toasted Almonds 34 

Linguine w. Moreton Bay 
Bug, Spanner Crab 
& Lobster Bisque  45

Conchiglie (Shell Pasta), 
Pork & Fennel Sausage, Spicy 
Cime Di Rapa           34

Skull Island Prawns,  
Garlic, Chilli, Capers 
& Butter Lemon Sauce    44

Roasted Spatchcock, 
Olive Oil, Lemon, Garlic 
Hot Spices & Rosemary 42

Wagyu Rump Tagliata, 
Tuscan Kale, Cannellini Beans, 
Aged Vincotto 44

Sides

Cos Lettuce, Rocket 
& Parmesan Salad,  
Balsamic Dressing 12

Charred Broccolini, 
Garlic, Raisin, Pinenuts 
& Pickled Chilli                         14

Pan-Fried Green 
Padron Peppers, 
Salt, Pepper & Garlic Oil 14

Rosemary & Confit Garlic 
Roasted Potatoes 12

Pizza

Margherita – Tomato, Buffalo  
Mozarella Fior Di Latte &  
Fresh Basil   26

Diavola – Tomato, Fior Di Latte  
Hot Abbruzzo Salami 
& Ligurian Olives     28

Tartufata – Fior Di Latte, Truffle 
Mushrooms & Asiago Cheese 28

Salsiccia – Fior Di Latte, Pork  
& Fennel Sausage Rosemary  
Potatoes 28

Prosciutto – Tomato, Fior Di Latte 
Proscuitto, Rocket & Lemon 
Ricotta 30

Gamberi – Tomato, Fior Di Latte,  
Prawns, Rocket & Garlic Chilli 
Pangrattato 32

Dessert

Tiramisu Al Caffe,  
Espresso soaked savoiardi, 
mascarpone & cacao     16

Pistachio Pannacotta,  
Dark Chocolate Mousse 16

Crostata - Baked Ricotta & 
Sour Cherry Tart 16

@popolobrisbane popolodining.com

Please note that surcharging is applied to cover the cost of 
processing card transactions. Rates applied (inc GST) are 
Visa Credit/Debit @ 1.5%, Mastercard Credit/Debit @ 1.5%, 
JCB/AMEX @ 1.8%. EFTPOS Debit @ 0.0%


