kil

ANTIPASTI

PRIMI

CONTORNI

STONE BAKED PANE DI CAMPAGNA,
EVOO, aged balsamic V!°F 9

LE DELEZIA BURRATA, vine ripened
tomato, olive oil, basil VI6F 7]

FIORI DI ZUCCA FRITTI, stuffed
zucchini flower, mascarpone, rhubarb,
caponata V19

SQUID ALLA PUTTANESCA, wild caught
Victorian squid, anchovy, sugo,
parsley, lemon ©F 27

KINGFISH AND PRAWN CRUDO,
Broome prawns, mango, avocado,
rhubarb, chilli FIPF 33

WA HALF SHELL SCALLOPS, guanciale,
pangrattato, bearnaise 31

VITELLO TONNATO, thinly sliced
veal, tuna, maionese, rucola, capers,
Reggiano °F 3]

GUANCIA DI MANZO, slow cooked beef
cheek, heirloom carrot, brunello jus °7 28

BEEF CARPACCIO, pickled shimeji,
pinenuts, pumpkin puree, Reggiano ¢ 27

ARANCINI FUNGHI, lime aioli v 23

CACIO E PEPE, liqueur flamed,
from the pecorino cheese wheel v 33

TORTELLONI ALLA ZUCCA, pumpkin,
amaretto, almonds, butter, sage,
Reggiano V33

RISOTTO Al GAMBERI, Shark Bay prawns,
prawn butter, basil oil ©F 38

DUCK RAVIOLETTI, pancetta, shallots,
spinach, white wine, cream 35

GNOCCHI AL RAGU, osso buco, tomato,
sage, Reggiano 31

VEGAN CAVATELLI, cavalo nero, pumpkin,
eggplant, zucchini, black garlic ¥+ 32

SECONDI

RUCOLA, pear, pinenuts, balsamic
reduction, Reggiano °F |4

PANZANELLA, heirloom tomato,
crostini, basil 15

PATATE, triple cooked potatoes,

rosemary salt, confit garlic,
pecorino v 12

AS THE ITALTANS DO

ANATRA, duck leg and breast (MR), porcini
puree, beets, echalion, currant jus ©F 43

COTOLETTA, pork cutlets, sage, lemon,
radicchio, pear and pinenut salad 36

TAGLIATA, beef sirloin, MB5+ graded 300g
Victorian wagyu, vine ripened tomato,
triple fried rosemary potatoes,
horseradish butter ¢F 62

PESCE, market fish, lobster bisque,
parsnip and apple puree ¢F MP

SALTIMBOCCA, veal, prosciutto,
parmesan, sage, butter, potato mash,
white wine reduction ©F 43

LET US FEED YOU

3 COURSE SHARED FAMILY STYLE
CHEF SELECTION MENU 99

GF - Gluten Free / DF - Dairy Free
V - Vegetarian / V+- Vegan




