
PIZZA AL FORNA A LEGNA

Sardinian Flat Bread 25
“Carasau,” Spicy Honey, Sheep Ricotta

Margherita 18
Tomato, Mozzarella, Basil

Roman Style 20
Very thin and crispy, San Marzano Tomato, 

Mozzarella, Oregano

Carbonara 24
Eggs, Caramelized Onion, Smoked Apple 

Wood Bacon, Pepperoncino

Cinque Formaggi 22
“Five Cheeses,” Pecorino, Mozzarella, 

Asiago, Parmigiano, Gorgonzola

Diavola 24
Mozzarella, San Marzano Tomatoes, Spicy 

Sopresata

Speck & Gorgonzola 24
“White Pizza,” Smoked Prosciutto, Red Wine 

Figs, Spicy Honey, Pecorino

Salsiccia Piccante 24
Spicy Sausage, Mushroom, Onion, Tomato, 

Mozzarella

The Spring 26
Smoked Prosciutto, Red Wine Figs, Spicy 

Honey, Pecorino

Prosciutto & Arugula 25
Fresh Plum Tomato, Mozzarella

Polpette Beef Meatball 25
Fio di Latte Mozzarella, Pomodoro Sauce, 

Basil

Four Season 25
Fio Mozzarella, Tomato, Prosciutto, 
Artichokes, Black Olives, Mushroom

Rustica 26
Spicy Sausage, Roasted Potatoes, Smoked 

Mozzarella Pesto

Tartufo 32
Sauté Mushroom, Mozzarella, Fresh 


Seasonal Truff le

ANTIPASTI

Burrata & Prosciutto 18
Wrapped Prosciutto, Sun Dried Tomato and Red Wine 
Figs

Beef Meatball 16
5 Cheeses, Soft Polenta, Tomato, Basil Sauce

Bruschetta 16
Burrata, Figs, Caramelized Pear, Pine Nuts

Polpo al Carbone 25
Octopus, Cannellini Beans, Shallots, Cherry Tomatoes, 
Black Olives, Jalapeño

Fritto Misto 22
Fried Calamari, Shrimp, Zucchini

Fried Oyster 20
Crispy Zucchini, Bourbon Tartare Sauce

Eggplant Parmigiana 14
San Marzano Tomato, Mozzarella, Basil

Fried Cauliflower Milanese 12
Crispy Cavolf iori, Garlic Aioli

Grilled Calamari 24
Saffron Risotto, Fresh Herbs

SALADS

Osteria Special Apple Salad 16
Organic Washington Apple, Vine Ripened Tomatoes, 
Cucumber, Shallots, Basil, Feta Cheese

Oven Roasted Pumpkin Salad 16
Kale, Ricotta Salata, Toasted Almonds

Insalatina di Spinaci 16
Spinach & Pear Salad, Red Wine Figs, Walnuts, 

Crumble, Feta Cheese, Black Currant

Beets Salad 16
Beets, Orange, Pistachios, Corn, Gorgonzola Cheese

Caprese Salad 16
Fior di Latte Mozzarella, Tomato, Oregano, Balsamic 
Glaze

Lobster Salad 26
Arugula, Grape Tomato, Oranges, Seaweed Salad

Arugula Salad 14
Arugula, Mushroom, Beef Steak Tomato, Parmigiano

Insalata di Cesare 14
Osteria Famous Cesar Salad, Croutons

Add: Shrimp or Chicken $26

Fat Pig Charcuterie 19 | 34
Prosciutto di Parma, Speck, 

Mortadella, Soppressata, 
Parmigiano, Pecorino and Walnuts

Prosciutto di Parma 16 Mortadella w Pistacchio 12
Spicy Capocollo 15 Soppressata 15

Imported Smoked Prosciutto 16 Pancetta 14

Brooklyn



SPECIALS OF THE DAY

Butternut Squash Soup 14
Spicy Honey, Feta Cheese, Garlic Crouton

Oven Roasted Pumpkin Salad 16
Kale, Ricotta Salata, Toasted Almonds

Acorn Squash Fettucine 34
Shrimp, Mushroom, Truff le Butter Sauce

Misto Griglia 49
Assorted Grilled Meat Platter, Black Angus Ribeye 
Steak, Spicy Sausage, Marinated Chicken Breast, 
Served Oven Roasted Parmesan Potatoes, Artichokes

CRUDO

Blue Point Oysters 3.25

Shrimp Ceviche 18
Avocado, Crispy Tortillas

Lobster Ceviche 26
Grape Tomato, Pico de Gallo

Ceviche Misto 26
Lobster, Shrimp, Mussels, Clams

Crunchy Salmon Tartare 18
Wild Rice, Salmon, Seaweed

Ahi Tuna Tartare 22
Avocado, Cucumber, Seaweed, Sesame Seed

Octopus Carpaccio 25
Olives, Capers, Potatoes, Red Onion

Empire Seafood Tower 98
Maine Chilled Lobster, 6 Shrimps, 6 Blue Point Oysters, 
Steam Mussels and Clams, Seaweed and Spicy Calamari 
Salad, Homemade Condiments

PESCE & CARNE

Pollo Caprese 29
Chicken Parm, Spaghetti Pomodoro

Salmone alla Piasta 29
Salmon, Kale, Roasted Potatoes, Honey Mustard Sauce

Branzino al Forno 38
Whole Fish or Fillet, Artichoke, Grape Tomatoes, 
Potatoes, White Wine

Osteria Brooklyn Burger 22
8oz Select Prime Beef, Smoked Apple Wood Bacon, 
Cheddar, Overnight Tomatoes Bourbon Salsa, Fries

Baby Back Ribs 32
Slow Cooked Tender Pork Ribs, Smoked Barbecue 
Sauce, Crispy Fries, Truff le

Tagliata di Manzo “Rib Eye” 49
Truff le Mushroom, Parmesan Potatoes

PASTA & RISOTTI

Fettuccine Osteria 29
House Specialty “Table Side” Parmigiano Reggiano, 

White Truff le Sauce, Add: Seasonal Truff le $10

Bucatini Cacio & Pepe 22
Black Pepper, Pecorino Romano

Crab Ravioli & Pisellini 29
Spicy Crab & Shrimp Ravioli, Brandy Sauce

Pappardelle Oxtail Ragu 26
Large Ribbon Pasta, Parmigiano

Bolognese Lasagna 26
Homemade Spinach Lasagna, Meat with Béchamel, 

Parmesan Cheese

Malloreddus “Cavatelli” 26
Sardinian Cavatelli Pasta, Sausage, Ricotta

Ravioli di Ricotta & Spinaci 22
Ricotta & Spinach Ravioli, Tomato Sauce

Spaghetti “Fra Diavolo” 48
Half Lobster, Shrimp, Clams, Mussels, Calamari, San 
Marzano Tomatoes, Garlic, Parsley, Spicy Pepperoncino

Gnocchi di Ricotta 26
White Truff le Sauce, Walnuts

Gnocchi al Pesto Pizza Crust 28
Basil, Pesto, Burrata Cheese

Fettuccine alla Bolognese 26
Homemade Fettuccine, Beef Bolognese Ragú

Risotto Lobster 32
Wild Mushroom Risotto, Parmesan Cheese

Linguine al Vongole 26
Linguine, White Clam Sauce, Parsley

Osteria Brooklyn @ LIC
1-50 50th Ave, Long Island City, NY 11101

Dekalb Market Hall
445 Albee Square W, Brooklyn, NY 11201

Osteria Brooklyn
458 Myrtle Ave, Brooklyn, NY 11205
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*Consuming raw or undercooked meats, poultry, seafood, shellf ish, or eggs may increase 

your risk of food borne illness, especially if you have certain medical conditions.


