Enoteca

warm rosemary focaccia with Barfold olive oil
house marinated olives (ve, gf)

antipasto platter for two - selection of cheeses,
salumi, assorted house pickles + all the

accompaniments (vo, gfo)

stracciatella, roasted grapes, macadiamia, chilli

honey (v. gf)

potato gnoecchi, slow cooked beef shin, tomato,
pangrattato (gfo, dfo)

cacio e pepe ravioli, tfruffle cream, pecorino

cheese (v, veo)

egg linguine, Australian king prawns,

Vermentino, herbed butter (gfo, A)

braised beef cheek, pumpkin cream, radicchio

rosso (gf, df)

pear salad, baby spinach, balsamic vinaigrette,

candied walnuts (ve, df, gf)
Annamaria’s Tiramisu (gfo)
rhubarb, ecrumble, lemon curd (gf)

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

(gfo) gluten free option « (df) dairy free
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	Enoteca
	warm rosemary focaccia with Barfold olive oil
	house marinated olives
	(ve, gf)

	antipasto platter for two - selection of cheeses, salumi, assorted house pickles + all the accompaniments
	(vo, gfo)

	stracciatella, roasted grapes, macadiamia, chilli honey
	(v, gf)

	potato gnocchi, slow cooked beef shin, tomato, pangrattato
	(gfo, dfo)

	cacio e pepe ravioli, truffle cream, pecorino cheese
	(v, veo)

	egg linguine, Australian king prawns, Vermentino, herbed butter
	(gfo, A)

	braised beef cheek, pumpkin cream, radicchio rosso
	(gf, df)

	pear salad, baby spinach, balsamic vinaigrette, candied walnuts
	(ve, df, gf)

	Annamaria’s Tiramisu
	(gfo)

	rhubarb, crumble, lemon curd
	(gf)



