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E N T R E E

M A I N  C O U R S E
( P L E A S E  C H O O S E  O N E  F R O M  B E L O W )

D E S S E R T

Trio of home made arancini - truffle & mushroom,
bolognese, gorgonzola

Baccala alla Livornese

Millefoglie alle fragole

Salted Cod with a rich tomato, garlic & white wine
sauce and bayleaf, served with crostini

Puff pastry with Italian custard & fresh strawberry

Paccheri pasta with pancetta, artichoke, egg creamy
sauce topped with pecorino cheese

Slow-cooked ossobuco served on zaffron risotto &
topped with gremolata

Paccheri alla carbonara

Ossobuco alla Milanese

Melbourne cup
luncheon 2023

A P P E T I Z E R
( O N  A R R I V A L )

Avocado & smoked salmon tartlets
Glass of bubble


