FANIGLIA VIEFU

3 COURSES. ALL SHARED. S60/PP

\TTIPASTI

Calamari Fritti
dusted calamari - basil pesto - aioli - cracked pepper

San Daniele
24mth aged San Daniele Gran Riserva prosciutto - gnoccho fritto - Parmigiano Reggiano

Peperoni Acciughe
red bull horn pepper - buffalo ricotta - anchovies - basil

Bruschetta
tomato medley - fior di latte

SECOIDI

Pizza Salsiccia
pork sausage - caramelised red onion - roasted red capsicum -
olives - fior di latte - tomato sugo - parsley

Maccheroni alla Vodka

maccheroni - napoli sauce - cream - vodka - lemon ricotta - Grana Padano - black pepper

DOLCI

Lemon Tart
gin + tonic jelly - raspberry - white chocolate - lime zest

Cannoli
orange + cinnamon ricotta filling

\DD OIS

Patatine Fritte $5/PP+

fries - aioli

Insalata Mista $5/PP+

mix lettuce . cucumber . cherry tomato . radish . white balsamic . extra virgin olive oil

SAMPLE MENU



VIOHTEROSSO NIEHU

SI20/PP ALL SHARED
\TTIPASTI
Burrata Caprese

burrata . tomato medley . basil pesto

Antipasto Bolognese
24mth aged san daniele gran riserva prosciutto . gnocco fritto . squacquerone

Capesante
seared scallops . rocket . crispy pancetta . cherry balsamic vinegar

Crudo di Pesce
yellow fin tuna . mandarin infused oil . radish . avruga caviar

SECOLDI

Tortelli di Parma
prosciutto, mushroom + mascarpone filling . sage . brown butter . thyme

Petto d’Anatra
warrnambool roasted duck breast . confit potatoes . duck jus

Barbecue King Prawns
garlic + chilli oil . rocket .lemon

Spaghetti Granchio

blue swimmer crab . crayfish bisque . cherry tomatoes . basil
COITORI

Insalata di Beetroot
roasted + pickled beetroots . witlof . goat cheese

Insalata di Rucola
rocket . pear . pickeled shallot . herbed breadcrumbs . cow milk feta

DOLCI

Lemon Tart
gin + tonic jelly - raspberry - white chocolate - lime zest

Cannoli
orange + cinnamon ricotta filling

SAMPLE MENU



