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Venetian Bar and [al‘@%
Ewntrees Fresh Pasta

Half serve Full Serve
Cestino di Pane v 3.9 6.9 Risi e Bisi 6F, Vv 29.9
Artisan Focaccia and Bread Roll Basket Risotto of Confit Leek, Peas & Asiago Cheese
served with EVOO and Balsamic Vinegar
Ravioli di Zucca v 31.9
Fresh Pumpkin Ravioli with Burnt Butter, Sage, Sour
Cherries, Pecorino Cheese & Vincotto

Bruschetta Fave e Guanciale 9.9
Grilled Sourdough Bread with Sautéed Broad Beans,
Crispy Guanciale and Pecorino Cheese (1pc)
14.9 Casarecce ‘al Formajo' 339
Fresh Casarecce Pasta, Speck, Autumn Mushrooms
& Four Cheese Sauce

Arancini del Giorno
Homemade Arancini 'Of The Day' (2pcs)

Calamari Fritti DF 19.9 . - —
: : : : Gnocchi al Ragu di Agnello "2t 35.9
Lightly-fried Calamari, Garlic Mayo & Lemon o . i
Fresh Potato Gnocchi with Braised Lamb Shoulder Ragu
Capesante Veneziane ':*." 19.9 & Pecorino Cheese
Scallops au Gratin, Breadcrumbs, Black Garlic, Lemon o A
Bottarga and Parsley Emulsion (2pcs) Bigoli ‘al Vaporetto' 't 37.9
. . S Fresh Squid-Ink Bigoli Pasta with Vongole, Zucchini, Garlic,
Carpaccio di Manzo 6F "£ 26.9 resh Squi igoli Pasta with Vongole, Zucchini, Garlic
. . . . Chilli, Bottarga, Lemon & Pangrattato
Beef Eye-Fillet Carpaccio, Black Garlic Mayo, Pickled
Mushrooms, Rocket & Lemon Dressing Pqppqrdelle ‘Al Gatto Nero' DF 38.9
Crudo di Ricciola 6F 26.9 Fresh Saffron Pappardelle Pasta, Blue Swimmer Crab Meaf,
King Fish Crudo, Orange, Lump Fish Caviar, Roma Tomato Sugo, Fennel Seed, Smoked Caciocavallo
Buttermilk & Lime Emulsion & Beetroot Cracker Cheese
Cicchetti Board 29.9 Linguine ‘alla Busara' DF =2 39.9
Prosciutto, Toasted Focaccia, Fire-Roasted Eggplant Dip, Fresh Linguine Pasta, Mussels, Vongole, Calamari, Scallops
Marinated Olives & Asiago Cheese *Add Arancino + 6.9 and Prawns in a Garlic & Chilli Tomato Sugo

Stoes MaLns

Patatine Fritte v 11.9 Pesce del Giorno 39.9
Crunchy Fries with Aioli and Rosemary & Parmesan Salt Fish Fillet of The Day

1 3 . 9 \'A\I)(zjil‘l'l"l'(]
Insalata v,6F Brasato e Polenta cF = - 44.9

Cos Hearts, Pickled Celery, Chives, Toasted Walnuts,

Gorgonzola Cheese & Apple Vinaigrette Slow-Braised Beef Cheek, Soft Polenta & Salsa Verde

Controfiletto cF 49.9

Verdure v, 6F, bF 15.9
: : - Grilled Porterhouse served sliced 'Tagliata Style’
Seasonal Vegetables with Garlic & Chilli ) , ,
with Tomato & Herb Salsa and Crispy Confit Potato
Caprese Salad 17.9
Heirloom Tomatoes from the Yarra Valley, Stracciatella
Cheese, Basil & Balsamic Vinegar *Add Prosciutto + 6.9 P T TTTT T

VIPORELIO - * Vaporetto's classics
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T  Cosarecce l Roga
: Calamari & Fries served with Tomato Sauce 18.9
AVAILABLE TO PURCHASE OUR OWN HOMEMADE LIMONCELLO i c el
@ AND ARANCELLO FROM ANTICA DISTILLERIA CARBONI'S l oppa Gelato 9.9

2014 - 2023

GLUTEN INTOLERANCE: We take a lot of care in crafting our gluten free range, however, we cannot totally avoid cross-contamination of wheat flour as it is used in large quantities daily in our kitchen. SCAN FOR UPDATED WINELIST

PLEASE NOTE THAT A 1.5% SURCHARGE IS APPLIED ON ALL VISA AND MASTERCARD TRANSACTIONS, 1.9% ON AMEX TRANSACTIONS - ADDITIONAL 10% SURCHARGE IS APPLIED ON SUNDAYS AND 15% SURCHARGE IS APPLIED ON PUBLIC HOLIDAYS
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