
Dolce (dessert)(dessert)

Piatti Picolli (small plates to share)(small plates to share)

Olive Ascolane . . . 8
fried anchovy filled green olives, herb aioli

Polpette GF . . . 16
toasted fennel seed, parmigiana & thyme meatballs, 
w. rich tomato sugo 

Arancini V  . . . 16
Taleggio, slow roasted tomato and saffron arancini 
w. herbed olive oil

Carciofo V  . . . 16
crispy artichoke w. preserved lemon & herb aioli

Calamari Fritti GF . . . 16
crisp baby squid, herb aioli

Vitello Tonnato . . . 18
thinly-sliced poached veal w. tuna sauce, 
capers & crisp bread

Capesante GF . . . 20
seared Harvey Bay scallops, celeriac & sanguinaccio crumb 

Salmone Marinato GF . . . 16
Sicilian style cured Tasmanian salmon, salsa verde, 
chili, lemon & olive oil

Antipasto . . . 27
selection of salumi, cheese, pickled vegetables, 
mustard fruits, olives, breads

Schiacciata V . . . 19
house-made pizza bread, heirloom tomatoes, basil, 
hand crafted ‘Casa Motta’ buffalo mozzarella

Popolo Tiramisu  . . . 14 
Savoiardi biscuits, espresso, 
Sicilian marsala zabaglione

Crema Pasticcera al Cioccolato  . . . 14
Chocolate, salted caramel & caramel pearls 

Torta al Pistacchio e albicocche  . . . 14
Pistachio olive oil cake w. apricots 3 ways

Torta di Formaggio  . . . 14
Lemoncello, white chocolate cheesecake, 
ginger crumb
 
Zeppole  . . . 14
Warm Italian donut w. apple compote & custard

Piatto di formaggi  . . . 27 
selection of cheeses, muscatels, quince paste, 
bee one third honey

Contorni (sides)(sides)

Verdure GF V  . . . 10
sautéed zucchini, pea & broad beans w. 
preserved lemon, mint & garlic

Patate arrosto GF V  . . . 8
garlic and rosemary roasted potatoes

Insalata de pere e gorgonzola GF V  . . . 12 
caramelised pear, gorgonzola, 
candied walnuts, mixed leaves

Caprese GF V  . . . 12
Heirloom cherry tomatoes, buffalo mozzarella, 
basil

Insalata mista GF V  . . . 8
Mixed leafs, truffled balsamic glaze, 
parmesan 

Piatti Grandi (large plates to share)(large plates to share)

PIZZA 
Margherita V . . . 22
sugo (tomato sauce), buffalo mozzarella, basil

Pancetta . . . 25
sugo, fior di latte (mozzarella), rosemary, pancetta

Parma . . . 27
stracchino, fior di latte, rocket, parmesan, prosciutto

Tartufo V . . . 27
stracchino, fior di latte, truffle oil, mushrooms 

 Glass Bottle

NV Prosecco, Dal Zotto,
King Valley AUS . . . 11 . . . 50

NV Prosecco Ruggeri Quartese, 
Valdobbiadene ITA  . . . 75

NV Champagne Perrier Jouet, FRA . . . 25 . . . 120

NV Prosecco Spagnol, Valdobbiadene ITA  . . . 65

NV Bandini Prosecco, 
Valdobbiadene ITA . . . 13 . . . 60

NV Rosso Lambrusco Lini 910, 
Emilia Romagna ITA  . . . 65

BEVERAGES
 Glass Carafe 
 150ml  375ml Bottle

2015 Vermintino Yelland & Paps, 

Barossa Valley SA  . . . 12  . . . 28  . . . 55

NV Vermintino Bibi Graetz, Fiesole ITA    . . . 65

2015 Riesling Kilikanoon Morts Block, 

Watervale SA  . . . 12  . . . 28  . . . 55

2015 Sauvignon Blanc Cake, 

Adelaide Hills SA  . . . 11 . . . 26 . . . 50

2016 Sauvignon Blanc, Shaw & Smith, 

Adelaide Hills, AUS    . . . 75

2016 La Mura Grillo, Sicily ITA  . . . 10  . . . 25  . . . 48

2015 Montevecchio Bianco, Heathcote VIC . . . 12  . . . 28  . . . 55

2015 Arneis Vietti Roero, Piedmont ITA   . . . 110

2015 Ciu Ciu Pecorino, Marche ITA   . . . 70

2015 Chardonnay Leeuwin Estate “Prelude”, 

Margaret River WA . . . 14 . . . 34  . . . 65

2014 Chardonnay La Crema, Sonoma Valley USA   . . . 110

2014 Fiano Petracup di Avelino, Campania ITA   . . . 105

VINO BIANCO cont.VINO BIANCO cont. . . . . . . . . . . . . . . .

 Glass Carafe 
 150ml  375ml Bottle

2016 Pinot Grigio, Popolo, 

SA, AUS . . . 10  . . . 25  . . . 48

2015 Pinot Grigio Tenuta Maccan, 

Giulia ITA   . . . 65

2015 Breganze Savardo Pinot Grigio, 

Veneto ITA . . . 12  . . . 28  . . . 55

2015 Cortese La Raia Gavi, 

Piedmont, ITA   . . . 75

VINO BIANCOVINO BIANCO . . . . . . . .

FRIZZANTEFRIZZANTE . . . . . . . . . . . . . .
 Glass Carafe 
 150ml  375ml Bottle

2016 Rose Tellurian, Heathcote VIC . . .12 . . .28 . . .55

2015 Rose Le Grand Cros L’Espirit, 

Cotes de Provence FRA   . . . 70

2015 Ciu Ciu Marche Rosato, ITA . . . 13 . . . 32 . . . 60

2015 Moscato La Zona, King Valley AUS . . .10  . . . 48

2016 Borgo Maragliano 

La Caliera Moscato ITA . . .13  . . . 60

ROSATO & MOSCATOROSATO & MOSCATO . . . .. . . . . . . . . . . . . .
 Glass Carafe 
 150ml  375ml Bottle

2016 Dolcetto Blend, Popolo, SA, AUS . . . 10 . . . 25 . . . 48

2016 Pinot Noir, Warramate, 

Yarra Valley, AUS . . . 12 . . . 28 . . . 55

2014 Chianti Bonacchi, Tuscany ITA . . . 13 . . . 32 . . . 60

2012 Chianti Castellare, Tuscany ITA   . . . 220

2015 Valpolicella Ca’Rugate, Veneto ITA   . . . 65

2014 Montepulciano Avignonesi, Tuscany ITA   . . . 80

2011 Negroamaro Salice Salento Reserva, Puglia ITA  . . . 75

2014 Nero D’Avola Poggio Anima, Sicily ITA . . . 11 . . . 26 . . . 50

2015 Ciu Ciu Bacchus Piceno Rosso, 

Organic, ITA . . . 13 . . . 32 . . . 60

2015 Barbera D’alba Trediberri, Piedmont ITA   . . . 70

2014 Etna Rosso Setteporte, Sicily ITA   . . . 90

2012 Barolo Vietti Castiglione, Piedmont ITA   . . . 280

2015 Shiraz Teusner Riebke, 

Barossa Valley SA . . . 12 . . . 28 . . . 55

2010 Shiraz Teusner Albert, Barossa Valley SA   . . . 120

2015 Burlotto Langhe Nebbiolo, Piedmont ITA   . . . 105

BIRRA E SIDROBIRRA E SIDRO . . . . . . . . . . . . . . .

Risotto Vialone Nano GF  . . . 25
your waiter will explain todays risotto

Ravioli con Zucca e Ricotta V . . . 26
pumpkin & ricotta ravioli, pumpkin puree, amaretti 
crumble, grana padano, burnt sage butter

Funghi Selvatici Lasagnette V . . . 28
wild mushroom lasagna

Ragu ala Bolognese . . . 30
braised Wagyu ragu w. strozapretti & Grana Padano 

Rigatoni  . . . 32
rigatoni w. ndjua, Gold Coast tiger prawns, basil, tomato

Pollo alla Cacciatora GF . . . 32
grilled half chicken, roasted pepper, tomatoes, olives

Pesce del giorno
your waiter will explain todays selection

Agnello  . . . 35
lamb rump w. marinated seasonal vegetables, crumbed 
eggplant & pine nuts

Tagliata GF . . . 49
400g pepper crusted wagyu rump, wild rocket, 
shaved parmesan, tomatoes, aged balsamic

Takeaway Pizza Available

Our signature slow roasted Gippsland 

porchetta, caramelised fennel, 

star anise reduction

2 porzione 300g . . . 34  

3 porzione 450g . . . 44 

Peroni, Tap, AUS . . . 10

Peroni Leggera, Midstrength, AUS . . . 8

James Boag, Light, TAS . . . 8

Menabrea, Pale Lager, ITA . . . 11

Ichnusa, Lager, ITA . . . 11

Birra Moretti, Lager, ITA . . . 10

Theresianer Vienna, Dark Ale, ITA . . . 12

Stone and Wood, Pacific Ale, AUS . . . 11

Green Beacon, Wayfarer, American Wheat, AUS . . . 12

Hillbilly Apple cider, AUS . . . 12

Hillbilly Pear cider, AUS . . . 12

Brookvale Ginger beer, AUS (500ml) . . . 16

VINO ROSSOVINO ROSSO

GF

/popolodining@popolobris

No. 3 Sidon St. River Quay,
South Bank QLD 

- Tel. 07 3846 7784 -
E. info@popolodining.com

You. Me. Family. Friends.

At Popolo Italian Kitchen and Bar, 
we wholeheartedly embrace the philosophy 
that food is the link that brings family 

and friends together.

Sharing food and experiences speaks to the 
very heart of Popolo's ethos. Once prepared, 
our dishes are presented straight to your 
table for optimum enjoyment and quality. . .

. . .just like Nonna's house.

POPOLO MEANS ‘People’

. . . . . . .

6 course chef selezione,  
shared Italian feast 

 $49pp 
Ask your server for today's menu. 

One In, All In!

 

MANGIA!! MANGIA!!

PORCHETTA FAMOSO



POPOLO COCKTAILS

Amore Amaro . . . 18

Citrus vodka, Montenegro, lemon juice, 
vanilla, iced tea

Port o fino . . . 20

Ruby port, Chambord, Crème de mure, lemon

Vecchio Nocciolo . . . 18

Cognac, Frangelico, choc bitters

Dolce Vita . . . 18

Spiced rum, raspberry, lime juice, 
Pedro Ximenez, iced tea

Barile Negroni . . . 20

Gin, Campari, Martini Rosso, rose tea, 
rhubarb

Bello Albicocca . . . 16

Sloe Gin, Lillet Blanc, rose syrup, lemon, 
apricot jam

Dante Alleghieri . . . 18

Tequila, Montenegro, Crème de Casis, 
cherry liquor, lime

Crostata Di Limone . . . 16

Limoncello, lemon juice, lemon curd

. . . . . . . . . . . . . . . .CLASSICO COCKTAILS

Southside . . . 18

Gin, lime, mint

Moscow mule . . . 16

Vodka, lime, ginger beer

Bramble . . . 18

Gin, Crème de mure, lime

Mitch Martini . . . 16

Vodka, Apple juice, Crème de peche, 
passionfruit

Negroni . . . 18

Gin, Campari, Martini Rosso

Amaretto Sour . . . 16

Disarono, lemon, bitters

Manhattan . . . 18

Bourbon, Sweet Vermouth, bitters

Margarita . . . 18

Tequila, Cointreau , lime juice

Espresso Martini . . . 16

Vodka, Kahlua, coffee

Lavender Gin Fizz . . . 16

Gin, lemon, lavender syrup, soda

. . . . . . . . . . . . . . . .

Aperol Spritz . . . 28

Aperol, Prosecco, soda

Pimms . . . 28

Pimms, seasonal fruit, lemonade, ginger ale

Spiced Ginger beer . . . 35

Spiced rum, Brookvale ginger beer, mint, lime

Sangria . . . 35

Cointreau, orange juice, red wine, 
seasonal fruit, bitters

BROCCAS (serves 3)(serves 3) . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . .


