
 Enoteca 
at Mount Towrong Vineyard

(v)  vegetar ian •  (vo)  vegetar ian opt ion •  (ve)  vegan •  (veo) vegan
option •  (gf)  g luten free •   (gfo)  gluten free opt ion •  (df)  dairy  f ree

Antipasti

rosemary focaccia, with Barfold olive oil

marinated olives

prosciutto crudo di Parma 100g

house pickles 

stracciatella, fresh asparagus, basil oil

fennel seeds salame “Finocchiona”  100g

roasted peppers, yoghurt

manchego , spicy honey

WA octopus, spicy n’duja, dry olives           

potato gnocchi, slow cooked beef shin,
tomato, pangrattato

spinach cacio e pepe ravioli, lemon,
asparagus, stracciatella

cavatelli, Australian prawns, n’duja,
saffron butter, green peas

mafaldine, vodka sauce, pecorino 

cos lettuce, lemon yoghurt dressing,
toasted almonds, grated pecorino 

Annamaria’s tiramisu

white chocolate mousse tart, green
apple, pistachio

Fresh Pasta

Dolce

(ve, gf)

(ve, gf)

(v, gf)

(v, gf)

(v, gf)

(v, gfo)

(dfo, gfo, A)

(dfo, gfo)

(v, veo, gfo)

(gfo)

(gf)

A Tavola 

a shared selection of antipasti,
fresh pasta and dolce, chosen by
our kitchen. Designed for the whole
table to enjoy.
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