bombini

Wood fired sourdough with house made Jersey ricotta
Olives with balsamic onions

Cured meat plate — Calabrese & fennel cacciatore with
pickled vegetables

Beef Battuta, salsa verde, rocket, Grana Padano

Buffalo mozzarella, radicchio, grilled broccoli, pistachio &
green olive salsa

Girilled calamari, rocket, chilli, lemon

Secondi
Grilled grass-fed Brooklyn Valley scotch fillet, grilled brocollini,
roast garlic & house made mustard
Or

Pan-roasted duck, roasted beetroot, grilled spring onion,
watercress puree & saba
Or

Seafood stew - king prawn, black mussels, clams in saffron &
tomato, garlic mayonnaise crostini

All served with:
Leaf salad with lemon dressing
Roast potatoes with rosemary

Dolce
bombini “raspberry & cream’”
Or
Amedei chocolate truffle




