
Osteria Due Fratelli
RISTORANTE ITALIANO

Of the Good Old Days 

Tel: 01708 474054   www.osteriaduefratelli.com

ANTIPASTI (starters)

PIATTO PRINCIPALE (main courses)

DOLCI (dessert)

OSTERIA’S SET MENU
2 courses £11.95 (With a 125ml glass of House Wine)

3 courses £13.95 (With a 125ml glass of House Wine)

   

(V)= suitable for vegetarians.  Price inclusive of VAT at current rate.  No Service Charge.

ZUPPA OSTERIA (V)
Osteria’s Classic vegetable Soup, 

served with homemade bread

BIANCHETTI FRITTI
Deep-fried whitebait served with mixed leaves 

& tartar sauce.

AVOCADO CON GAMBERETTI
(Classic Prawn Cocktail) Avocado served with prawns

and Marie rose sauce.

INVOLTINI DI MELANZANE (V)
Grilled Aubergine rolls, stuffed with mozzarella and fresh herbs. 

Served with small Italian toasted bread (crostini)

PENNE ARRABIATA (V)
Italian tube pasta cooked with onions and chilli

in a classic Napoli tomato sauce.

FEGATO BURRO E SALVIA
Calves liver pan fried with butter and sage,

served with mash potato

POLLO ALLA CREMA
Breast of chicken sautéed in a white wine

and cream sauce served with penne

GELATO
2 scoops of our ice cream.

Vanilla, Chocolate, Strawberry, Hazelnut

TORTINO DI PESCE
(OSTERIA’S FISH CAKES)

Chef’s homemade fi shcakes served with mixed leaves,
garlic mayonnaise & lemon

SPAGHETTI BOLOGNESE
Traditional Italian recipe

FORMAGGIO DI CAPRA (V)
Goats Cheese Salad. Goats Cheese melted on toasted bread 

served with mixed salad and red pepper, slightly drizzle 
with virgin olive oil

CHOCOLATE PROFITEROLES
Soft choux pastries fi lled with chocolate cream,

covered with a vanilla cream 

PROSCIUTTO CON RUCOLA E POMODORO
Parma ham, rocket lettuce and tomato with olive oil and basil dressing
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CLASSIC BANOFFEE PIE 
Fresh slices of banana on a biscuit base, covered with caramel,

fresh cream and decorated with chocolate fl akes



Osteria Due Fratelli
RISTORANTE ITALIANO

Of the Good Old Days 

“..Choice of Freshly Prepared Home Dishes..”


