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Gran Tagliere ltallano $32 South-Eastern Tasmanian Salmon Fillet 543 GF ()

& curated board of artisanal afian salumi and larmaggi, marinated vegetables, Pomme Purée | Tasmanian Salmon | Leman Myrile Salmariglio
olives, mustard, and grilled sourdowgh Fish of the Day §$43 ()

Pumpkin Arancini (Spcs) §19 V Fomma Purde | Tomato, Qlives, and Brocoolini

Crigpy risotto babls filled with creamy pumpkin and herbs, served galdan Yarra Valley Grass-Fed Sirloin 300g %48
on bad of napplitann seuce, Crispy Roasted Chal Polato | Shirer Wine Jus

Salt and Pepper Calamari 526 () Yarra VYalley Grass-Fed Rib Eye 400g $60

Crispy, goldan-brown fried calamari served with & tangy dipping sauce Crispy Roasled Chat Potato | Shiraz Wina Jus

and accompaniad by & resh seasonal salad, Slow-cooked Beef Cheek $43

: Fomma Purea, Braised Beel Cheek, Red Wina Mushroom

Klﬂn Prawns Flamba ’32 Al Reductian, Grilled Carrpis

'éhrl:lu Nl;'nﬂg ?;nwnsl;!rarnl::;d wlrln French brandy, saulded Shallots, Pan-friad Chicken Breast 538

B" ur&h 4 f‘rl'ﬂndlr:B ':'"3::5 Vv Laid ower a savory mushroom rissiio

ruschetta Tradizionale

Chargrilled Sourdough topped with Haiffeom Cherry Tomatoas, Genovess Surf & Turf 300g Scotch Fillet §53

Basil, Sea Salt and Cold-pressod Exira Virgin Olive Ol Grain led Angus beel scolch fillel served with BEBQ prawns,

Iries Salad, red wing jus
Zucchini Fritters (dpcs) 526 V

Finish with Spinach and Ricotia Cheese served on a Rockst Satad with
Parmesan Cheese

ﬂf
; ; ENTREE MAIN é.gl’fiﬂf
Gnocchi Al Funghi GF / V §33 %534

Sofl craamy Gnocchl | Local Mushrooms Sautead Crispy Roasted Riverina Potatoes §14 V
Splnagh| Finy Nuts Chet Poteloes | Mediterrenean Harbs | Sea Sall

s:a:i}.:t?tsﬁ m':ﬂ:r;n'e.mu, Musseis | Chilll | Chare $33 %38 Grilled Tasmanian Broccolini $15 GF / V
omatods { Hocke! & Basil in a :EJmcmua ln]'naru Elr!d whitd wine Garlie | Almands | Sea Ball | Lemon

gy $33 s3g Roast Pumpkin Salad $20

Tagliatelle Lamb Ragout Spinach Leaves | Pine Muts | Greak Fala | Roast
Widé Tagliatelle| slaw-cocked [sinh shelldss] Rama Capsicum | Barossa Valley | Sultana | Honey Mastacd
tomato| Shiraz wing Rocket Salad $15V

Panne Mushrooms and Pork alu:‘gg; :33 535 Rockel, grana F'ndll_n:l flakes | |:I:1r|:|:r5r lnm-ln_: pine
Hand:Rolled Penna | Hampton Mixed Mushreoom Dolce ¥ita NS | DRecIGAraY - XINBIRE WRRamg | RelEamiciies
Pork Sausage | Pinot Grigio Garden Salad $14 GF | V

Mixed Salacted Leaves | Roma Temalo | Labanesa
Cugumber | Spanish Qnien

Lesser]”

Traditional Tiramisu %520
Italtan Mascarpona | Kaehiua | Savodardi | Pistacchio kemal | Local Barrias

Crame Brulee 520
Local Barmas| Muls Biscott | Sweaten Walnut

Selection of Cheese Plate $29
AusiraBan Brie | lbalian Biue Cheess | Ausiralian Cheddar | Quince Pasle |
Griad Frutt | Grackers

Apple Crumble $19
Warm, spiced apple filling toppod with & golden, butery
clumble—senvad with venila ice cream

Enjoy your dessert with = glass of Yalumba Botrytis Viognier 80m/ £14
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Cheeseburger $15
Beef |Cheese| Lettuce| Tomato| Tomato Sauce| Fries

Fish & Chips $15 ()
Battered Fish |Fries| Aioli

Bolognaise $15
Pasta| Beef & Tomato Bolognaise sauce |Parmesan Cheese

Chicken Schnitzel $15
Crumbed Chicken Schnitzel| Fries

lce Cream
Vanilla Ice Cream | Strawberry |Chocolate | Caramel topping

(Complimentary when ordered with a Main Meal)

Menu s subject to change. Please el us know if you have any deetary reqguirernents
Allergen Declaration: Mend IPems may oontainof come into contact with whest, eggs, secame seecds, oy, peanuls and treée nuts, milk, upin, fishSulphites, and
shedifish. For more mformation, please ask for a Manager.
Al Credit Card Transactaons will ingur a 1.5% Credit Card fee, Sunday surcharge 10%, Public halidays surcharge 15%
[wh=agetarian - [vg) = Vegar: |gf] = Sluten Free
SEAFDOO ORICIM. &) ALSTRALLAN - (I} IMPORTED - (M) MIXED
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ITALIAM ANTIPASTO %32
Long-Cured Prosciutto | Calabrese Salami | Mortadella | Olives | Eggplants | Capsicum |
Parmigiano

PUMPKIN ARANCINI (5 pcs) $19 (6F)
Traditional Arrabbiata Sauce| Pumpkin Arborio Risotte Balls | Truffle aioli

MEDITERRAMEAN SANDWICH $24
Turkish Bread | Lettuce | Aioli | Grilled Chicken |Roma Tomato | Sliced Cheese | Streaky Bacon | Fries

CHICKEN BURGER $26
Lettuce| Aioli | Roma Tomato | Grilled Chicken Breast [Sliced Cheese| Fries

BEEF BURGER %26
Lettuce | Aioli | Roma Tomato | Grilled Beef patty | Streaky Bacon | Fried eggs | Ketchup | Fries

SALT AND PEPPER CALAMARI $26 (I}
Salad | Fries | Aioli

VISY DIOR FISH AND CHIPS $28 ()
Battered Fish Fillets | Tartare sauce | Fries | Salad

CHICKEM SCHNITZEL AND CHIPS %28
Crumbed Chicken Breast | Ketchup | Salad | Fries

PAM-FRIED CHICKEN BREAST $38
Laid over a savoury mushroom risotto

GNOCCHI Al FUNGHI (GF) $34
Soft creamy gnocchi | Local mushrooms | Sauteed spinach | Pine nuts

FISH OF THE DAY $43 (1)
Pomme puree | Tomato, olives and Tasmanian broccolini

TAGLIATELLE LAMB RAGOUT $36
Wide tagliatelle | Slow-cooked Lamb shoulder | Roma Tomato | Shiraz wine

¥YARRA VALLEY GRASS-FED SIRLOIN 300G $49
Crispy Roasted Chat Potato | Shiraz Wine Jus

YARRA VALLEY GRASS-FED RIB EYE 400G %60
Crispy Roasted Chat Potato | Shiraz Wine Jus

By | mlahert b0 chatgs. Pleass B0 ul kncs Iy s any distary reguirements
Allergen Dedlnewtion: Manu iferrm mny contsin or carme s contect with Whsst, sgos, sesame seeds, soy, peanutsand tres nuts, milk upse, TishSulphites, and sheffh, For
more sxformation. plesse asi for p Mansgesr
Al Credit Card Transactions Wil Indur a 1.5% Credit Card les, Sunday surcharge 100, Bubilic holidays siecharge 155
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ROAST PUMPKIN SALAD $20 =7
Spinach Leaves | Pine nuts | Greek Feta | Roast Capsicum | Barossa Valley Sultana |
Honey mustard

GARDEN SALAD $14 (cerviveime
Mixed Selected leaves | Roma Tomato | Lebanese Cucumber | Spanish Onion

PIZZA

MARGHERITA $20
Tomato | Mozzarella | Basil

VEGETARIAN $22
Tomato | Mozzarella | Mushrooms | Capsicum | Spinach | Onion

SUPREME $26
Tomato | Mozzarella | Mushrooms | Capsicum | Pepperoni |Spinach | Onion| Olives

MEAT LOVERS $27
Tomato | Mozzarella | Pepperoni | Ham | Bacon | Sausage| Bacon

CHICKEN PERI PERI $27
Tomato | Mozzarella | Chicken Peri Peri | Onion | Capsicum

DESSERT

TRADITIONAL TIRAMISU $20
italian Mascarpone | Kahlua | Savoiardi | Pistacchio kernel | Local Berries

CREME BRULEE $20
Local Berries| Muts Biscotti| Sweeten Walnut

AUSTRALIAM CHEESE PLATE $30
Australian Brie| Italian Blue cheese |Australian Cheddar | Quince paste | Dried fruit | Crackers

Enjoy your dessert with a glass of Yalumba Botrytis Viegnier 90m| $14

Bdanii | syt o change. Pleases e ul lenow I yau heve any disiary reguirsments
Allmgen Dedlaewtion Manu ferrm may confsin or oame sl cantect with wheat, egod, sesame seeds, oy, peanutsand Lres nutd, milk apse, TishSulphiies, and sheilf mh, For
more sxformation. plesse asi for p Mansgesr
Al Eredi Card Transactions Wil Indur a'1.5% Credit Card les, Sunday sumcharge 100, Bubilic holidays siecharge 5%
[¥l= Wegetarnan « (gl = Vegan - igfi = Cluten Fres



