Enoteca

House made rosemary focaccia 7

House marinated olives (v, ve, gf) 9

Antipasto platter - selection of cheeses, salumi, 38

assorted house pickles, eggplant chutney + all the

accompaniments (vo, gfo)

Stracciatella, roasted pumpkin, hazelnuts, parsley 2%

oil (gf)

Potato gnocchi, slow cooked beef shin, 34

pangrattato (gfo, dfo)

Cavatelli, mushrooms ragu, truffle butter, 30

pecorino (v, veo, gfo)

Egg fettuccine, blue swimmer crab, prawn ) 58
gro

bisque, fennel

Beef cheek, Negromaro jus, cauliflower, pickled 42

beeTrOOT (dfo)

Fennel and orange salad, baby spinach citrus 16

vinaigrette, toasted almonds (ve, df, gf)

Annamaria’s Tiramisu (v, gfo) 16

Warm apple torta, anglaise cream, raspberry 16

(v)

(v) vegetarian ¢« (vo) vegetarian option * (ve) vegan * (veo) vegan option * (gf) gluten free
(gfo) gluten free option « (df) dairy free



	Enoteca
	House made rosemary focaccia
	House marinated olives
	(v, ve, gf)

	Antipasto platter - selection of cheeses, salumi, assorted house pickles, eggplant chutney + all the accompaniments
	(vo, gfo)

	Stracciatella, roasted pumpkin, hazelnuts, parsley oil
	(gf)

	Potato gnocchi, slow cooked beef shin, pangrattato
	(gfo, dfo)

	Cavatelli, mushrooms ragu, truffle butter, pecorino
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	Annamaria’s Tiramisu
	(v, gfo)

	Warm apple torta, anglaise cream, raspberry
	(v)



