[image: ]FOOD
LIGHT SNACKS


Mixed Marinated Olives			8
with lemon zest and fresh rosemary 

Buffalo Mozzarella				17.5
with traditional panzanella salad

Sardines Bruschetta				13.5
roasted cherry tomatoes, garlic and 
capsicum salsa topped with Cuca 
sardines on crusted ciabatta bread

Mediterranean Style Marinated		12
Octopus
with grated goat’s feta

Grilled Calamari				14
marinated in chili, garlic and fresh herbs

Chorizo & Prawns				16.5
prawn tails tossed in garlic, chilli and 
Spanish chorizo sausage

Seared Scallops					16
slow braised lentils and finely diced
root vegetables topped with seared 
scallops and drizzle of extra virgin olive oil

Classic Argentinian Empanada (Each)		5.5
Choice of:
- Hand carved beef, veggies, olives and fine herbs
- Chicken breast, onion, capsicum and curry
- Spinach, mushroom, parmesan and mozzarella

Arancini Rice Balls				10.5
filled with Italian tallegio cheese

Crispy Potato & Ricotta Gnocchi		12.5
with pesto mayonnaise dipping sauce

Hand Cut Chips					7
with garlic aioli sauce 

[bookmark: _GoBack]Crispy Sweet Potato Wedges			8
with sour cream
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LARGER PLATES

Charcuterie Selection 				21
San Daniele prosciutto, pancetta and spiced 
fennel salami and mortadella with a drizzle of 
extra virgin olive oil and grissini sticks.

Cuban Sandwich 				14.5
roasted pork, shaved ham, gruyere cheese,
Dijon mustard and pickled cucumber

Deconstructed Steam Bun			18
soft steam leaf buns, roasted pork belly,
hoisin sauce with fresh herbs and pickles 

Braised Ox Cheek 				19.5
with slow cooked cannellini beans 
and crusted ciabatta bread
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DESSERTS

House Cheese Selection			28.5
served with water crackers, grissini sticks
and house accompaniments 
- Cablanca Goat’s 
- Fromager D’affinois
- Peccaso Sheep’s Milk 
- Guiness Stout Cheddar 

Pistachio slice					13.5
pistachio and raspberry mouse slice with
red velvet sauce and rosewater macaroon

Espresso Chocolate Tart			13.5
filled with velvety Belgian dark chocolate
Ganache blended with Arabica coffee

Salted Caramel Panna Cotta			13.5
chocolate ganache base, cream custard, 
fresh whipped cream and almond shortbread

Ricotta Cannoli					8.0
two traditional Italian pastry shells, 
filled with smooth sweetened ricotta, 
topped with pistachio and orange zest

Spanish Churros				13
with warm chocolate hazelnut dipping sauce
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