SATURDAY 30 & SUNDAY 31 MARCH 2024
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PRIMI-to share
Taleggio and tomato arancini, zucchini flower filled with ricotta and mint,

cherry tomato vellutata, olive crumb ¥

ANTIPASTI-to share

San Daniele prosciutto, capocollo, mortadella, finocchiona salami,
marinated olives, lavosh, sun-dried tomato and ricotta dip &7 oF*

SECONDI-select one

Pesce - barramundi with cannellini beans, roasted capsicum, cherry tomato

and spicy nduja vellutata >

Agnello - braised lamb shank with potato and truffle mash, honey glazed
baby carrots, thyme jus oF nFOF*

Risotto - creamy gorgonzola risotto with chestnut, speck and balsamic
pearls FV*

Tortelloni - pumpkin filled pasta on a bed of taleggio fonduta, sage and
caramelised porcini mushrooms V'

DOLCE-select one

Caffé - espresso mascarpone mousse, Marsala sponge cake, 70% dark
chocolate ganache N o

Bombolone - Italian sugar donuts, quince and vanilla chutney, fior di latte

ice cream YN

Tortino - orange liquor curd tart, vanilla whipped cream, amarena cherries "

GF GLUTEN FREE | DF DAIRY FREE | V VEGETARIAN | VGN VEGAN | NF NUT FREE | * CAN BE ADAPTED
15% SURCHARGE APPLIES DUE TO PUBLIC HOLIDAY.
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OLIVIGNA RESTAURANT AT PIETRO GALLUS ESTATE




