Follow us & share your experience
@arundelestatewinery

CHOOSE ONE OF THE FOLLOWING ANTIPASTO

ARANCINI AI FUNGHI (V)
mushrooms arancini, mozzarella, aioli
FRIED CALAMARI (GF)

salt and pepper, aioli, lemon
INSALATA CAPRESE (V, GF)
burrata, medley tomato, basil

POLPETTE AL SUGO

homemade beef meatballs served with classic sugo
topped with pecorino romano

COSTOLETTE D'AGNELLO (GF)

crispy lamb ribs cooked in vincotto with

pistachio crumb

CHOOSE ONE FROM EITHER PRIMI, SECONDI OR PIZZA

GNOCCHI AL RAGU D'AGNELLO |

lamb ragl with porcini mushroom's, pecorino pepato
SPAGHETTI ALLA NERANO (V, VVA)|

heirloom zucchini, blossoms, parmigiano reggiano, basil
MALFADINE AL BRASATO DI MANZO |

beef cheeks, pancetta, garlic, parmigiano reggiano
RISOTTO ASPARAGO E LIMONE (V, GF) |

lemon, parmigiano reggiano risotto, charred asparagus

PORCHETTA (GF) |

12 hour slow cooked rolled pork with silverbeet,

fagolini, caramelised lemon

ABBACCIO AL FORNO (GF) |

lamb shoulder with buckwheat polenta, bullhorn peppers
cooked in our Reserve Shiraz

COTOLETTA DI PESCE SPADA (GF) |

crumbed Swordfish with Sicilian slaw, black garlic tartar, lemon

PATATE ARROSTO (V) 14
roast potatoes, garlic and Italian herbs

PATATINE FRITTE (V) (GF) 12
fries, rosemary salt, truffle mayonnaise

ITALIAN INSALATA (V) (GF) 14
mixed leaf, cucumber, tomato, olives, vinaigrette

FREGOLA & ZUCCHINI SALAD (V) 15

goats cheese, verdure sott’aceto, olives

Vegetarian (V) Gluten Free (GF) Vegan (VV)

Gluten Free (GF) pizza bases + $4.00 Gluten Free (GF) pasta + $4.00
We endeavor to accommodate dietaries, however we cannot
guarantee that any products served will be free of allergens
Available for bookings of 10 - 19 adults

All credit cards attract a 1.65% surcharge

We do not apply any labour surcharge on weekends

*No Split Bills

| J

CLASSIC MARGHERITA (V)

tomato, fior di latte, basil

SAN DANIELE

tomato, mozzarella, prosciutto San Daniele 24 months, rocket
DIAVOLA

tomato, mozzarella, hot salami, red onion, chilli honey
CAPRICCIOSA

tomato, fior di latte, smoked leg ham, black olives, mushrooms
GAMBERI

tomato, mozzarella, tiger prawns, zucchini, rocket, garlic

CACIO E PEPE (V)

mozzarella, gorgonzola, taleggio, garlic, black pepper
FUNGHI (V)

taleggio cheese, mixed mushrooms ragu, garlic, Italian herbs
SALSICCIA

mozzarella, casalinga sausage, vedura, conserva chilli, garlic

SORBETTO AL LIMONE (GF, VV) 10
lemon sorbet

FRUTTO DELLA PASSIONE SEMIFREDDO (GF) 12
passionfruit semifreddo & passionfruit sorbet

PANNA COTTA DI SANDRA (GF) 14
pistachio, mulberry compote

TORTA CAPRESE (GF) 15

flourless chocolate cake served with espresso ice-cream
AFFOGATO AL CAFFE

vanilla bean ice cream and espresso coffee 10
as above and with your choice of one liqueur 19
TE E CAFFE

selection of tea and coffee - please ask you waiter



