
Pane
Pinzimonio Traditional Italian “cucina povera” 
crusty bread served with Willunga Hills  
organic extra virgin olive oil infused with  
chillies and caramelized balsamic vinegar 
 

Antipasto                                                                                             

Cicchetti Misti Venetian street food: crostini,  
polenta stacks and polpette 

Antipasto misto Mixed antipasto platter of 
dips, olives, peperonata, eggplant caponata, 
crusty bread 

Mediterranean Platter Organic salad leaves 
with our own tofu, Persian Feta, local kalamata 
olives, capers, roasted capsicum & ancient village 
grains including quinoa, buckwheat and millet, 
topped with nuts and seeds

Minestra                                                                                                                           

Minestra di Fagioli                   
Venetian Bean Soup of Italian borlotti beans, 
creamed with local extra virgin Willunga olive oil, 
served with organic greens and organic artisan 
crusty bread

Pasta 
Pomodoro con olive Our family’s own 
sugo recipe of  tomato, Mediterranean 
herbs, onion, local kalamata olives and 
Willunga Hills extra virgin olive oil 

Pesto Organic Adelaide Hills basil leaves 
smashed with pine nuts and extra virgin 
olive oil, then pan tossed with heirloom 
baby tomatoes                                                                                 

Summer Pasta Pan tossed organic  
zucchini ribbons, baby spinach,  heirloom 
tomatoes,  capers, olives, garlic and  
Willunga Hills extra virgin olive oil. 
Optional chilli oil     

Lasagna                                                                                                                    
Mediterranean Lasagna Roasted 
 Mediterranean vegetables layered with 
brown rice pasta and a dairy free bechamel, 
topped with a classic tomato & olive sugo  

Risotto 
Risotto di Primavera creamy arborio  
infused with garlic parsley, sauteed  
Adelaide Hills mushrooms, leeks and peas            

Polenta 
Polenta con funghi Popular dish of the 
Dolomites region with sauteed Adelaide 
Hills mushrooms with a side of peperonata

Polpette di melanzane Breaded eggplant 
balls served with our family’s own tomato 
sugo recipe                                                                                                                             

Verdure di Stagione                                                                  

Verdure cotte Mixed platter of  
vegetables cooked according to season  
& tradition

Insalata Mixed platter of salads using 
local sustainable, where possible organic

 

 

 

$14

$20

$25

$25

$25

$25

$25

$22

$16

$16

$2

Please ask our waiting staff 
about today’s dessert specials

Home made italian sweets 
are our specialty, prepared 
daily according to the  
seasons and the whims  
of the chef

please remind our waiting staff 

when ordering from the vegan menu

$6 $10 $12for 2 for 4 for 6

$18 $30 $40for 2 for 4 for 6

All mains are  

served with  

local biodynamic 

salad leaves and  

seasonal vegetables



Veggies
Ngeringa biodynamic produce / Adelaide Hills 
Certified organic
Village greens of Willunga / Fleurieu Peninsula 
Certified organic
Wagtail Urban Farms / Warradale 
Certified organic
O’halloran Hill Fruit and Veg / Mclaren Vale 
Local produce

Pasta
San Remo / Windsor gardens 
Certified organic / Artisan / GF available
L’Abruzzese / Glynde
Certified organic / Artisan / GF available

Icecream
Live a Little Artisan Gelato / Adelaide 
Certified Organic / Veganwww.francescososteria.com.au

To learn more about franceso’s osteria, 
francesco’s cichetti and event catering,

please visit our website:

Bread
Lost Loaf Artisan Bread / Plant 4 
Bowden 
Certified organic / Artisan
Turkish Delights Bakery / Torrensville 
Certified organic / Artisan
Alby’s Gluten Free Bakery / Flinders Park 
Artisan / GF
Dyer’s Bakery / Blackwood 
Hand-crafted wood oven sourdough

Coffee
De Angelo / Thebarton 
Certified organic / Fair-trade / 100% 
Arabic

Tea
The Tea Catcher / Adelaide
The freshest and best teas sourced from 
the best tea gardens in India, Nepal, Japan, 
China, Taiwan, Sri Lanka and more /  
Certified organic /Artisan
Island Chai / Tasmania 
Sugar free / Gluten free / Vegan

We support local producers and 
sustainable businesses to bring the best 

possible ingredients (often also organic) to 
your table, with a special emphasis on the 
amazing produce of the Fleurieu Peninsula


