
SECONDI
Organic Pork Cutlet
grilled pork cutlet | beans pureè | crispy artichoke 
rocket & capsicums salad  46.5

Pesce del Giorno
fresh fish of the day | putanesca sauce | lemon  M/P
Ask your waiter for available fish of the day

300G Rib Fillet
mashed potato | roasted fennel | salsa verde 42.0

PASTA
Pappardelle all’ Anatra Il Posto*  
Signature Pasta
twice cooked duck & porcini Ragù | fresh parsley 
thyme     35.5

Lasagna Guancetta di Manzo*
slowly braised angus beef cheek lasagna   35.5

Linguine Gamberi e Granchio df*
linguine | king prawns | crab meat 
abalone broth 36.5

Ravioli alla Zucca e Nocciola
roasted pumpkin and parmesan ravioli | brown  
butter and sage | toasted hazelnuts | goat cheese 31.5

Bucatini alla Bolognese
italian classic tuscun bolognese | grana padano 30.5

Gnocchi Verde
potato gnocchi | basil pesto | spinach 
roasted potato | broccoli  29.5 

Risotto del Giorno
risotto of the day  M/P

gluten free pasta available - $2

ANTIPASTI
Focaccia s | l
w/ sea salt | rosemary | e.v.o.o   df v 13.5 | 15.5 
w/ olives | shaved parmesan   v    14.5 | 17.5 
w/ parmesan | garlic   v 13.5 | 16.5

Olive Marinate   v gf
il posto marinated warm mixed olives  
from mt zero 10.5

Antipasti Il Posto per due (for 2)   gf
selection of Italian cured meats | prosciutto  
San Danielle | mortadella | marinated mixed olives 
parmesan pieces | house pickles 34.5

Burrata Rústica   v gf
pepperonata | fresh basil | burrata 23.0

Calamari Fritti con Rucola e Tartara 
al Limone    df
fried baby calamari | rocket | lemon | tartara 27.0

Funghi Arancini w/ Tartufo  v
portobello and porcini mushroom aracini  
truffle aioli | parmesan 22.5

Carpaccio  gf  
thinly sliced air-dried beef | rocket | parmesan  
capers | truffle oil 25.5

INSALATA 
Rucola Pere e Parmigiano   gf v
rocket | pear | shaved parmesan  14.5

Insalata Barbabietola Rossa  gf v
roasted beetroot | spinach | goat’s cheese 14.5

Il Posto Greens  v
grilled broccolini | lemon oil | pecorino cheese 
almonds 15.5

Patate Fritte   v df
potato fries 10.5

PIZZERIA  our pizza dough is made w/organic Italian flour

15% surcharge applies to public holidays.

107 Latrobe Tce, Paddington, QLD 4064   0451 331 411
OPEN Mon - Sun DINNER & Fri - Sun LUNCH

WINTER MENU - All our food takes time to prepare as we only use the freshest ingredients in our dishes.

Important Notice - We ask that all children be seated and supervised while dining with us, in respect to fellow 
guests and neighbouring businesses. We appreciate your understanding.

PIZZE ROSSE
Margherita   v
tomato | bocconcini | basil   25.0

Valentina
tomato | buffalo mozzarella | black olives | basil 27.5

Capricciosa
tomato | mozzarella | ham off the bone | mushroom | artichokes | black olives   29.0 

Quattro Carne*
tomato | mozzarella | salame | pork & fennel sausage | ham off the bone 
pancetta   32.5

Salame
tomato | mozzarella | black olives | salami | mushroom      28.5

Prosciutto San Daniele 
tomato | mozzarella | prosciutto san daniele | basil 30.5

Gamberi e Rucola**
tomato | mozzarella | prawn | chilli | rocket | N’duja oil 31.5

Verdurina   v
tomato | mozzarella | roast pumpkin | spinach | goat’s cheese  26.5

Salsiccia Peperoni Arrostiti 
tomato | mozzarella | pork & fennel sausage | roasted capsicum 28.5

PIZZE BIANCHE
Número Uno Il Posto signature pizza*
mozzarella | porcini mushroom | bresaola | rocket | parmesan     33.5

Gamberi e Zucchini**
bechamel | mozzarella | prawns | grilled zucchini | caramelised onions |  
blistered cherry tomatoes | pangratatto                           32.5

Funghi Porcini   v
Mozzarella | porcini mushroom | truffle oil | sage 29.0

Patata
mozarella | potato | pancetta | rosemary     28.5

Check out our pizza speciale of the week.

Sunday, Monday & Tuesday nights $19 pizzas. No substitutions. 
Pizzas marked *: Full price. Pizzas marked **: $22

Wednesday nights $20 pastas, unless marked with * ($22).

Please be patient during our peak times due to high demand

Vegan cheese available - $3 
Gluten free pizza base - $4.5    

Kids Menu Available
All our pastas are cooked al dente and finished with Mt Zero Extra Virgin Olive Oil
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