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SATURDAY 30TH AUGUST 2025

SUL TAVOLO - ON THE TABLE
Mixed marinated olives from Mt Zero, Grampians, Victoria, citrus & star anise

La Vetta's fermented potato Focaccia with cherry tomatoes & rosemary
from the garden

Whipped ricotta with Frantoio extra virgin olive oil, burnt leek ash

SECONDI — MAIN COURSE
Served alternatively

Char-grilled Porterhouse, 250g, potato, thyme & Parmesan gratin, confit
trussed tomatoes

Pan-roasted chicken thigh fillet, Romano beans, almonds, mushrooms,
Farro, green olives

DOLCE — SOMETHING SWEET TO FINISH
Cannoli Siciliani, sweetened ricotta, orange, pistachio, cacao, and mandarin
sherbet

Petite 'New York' style baked cheesecake, passionfruit curd, seasonal citrus,
lemon balm



BEVERAGE LIST

Marnong Estate Sparkling Brut
Marnong Estate Pinot Grigio
Marnong Estate Pinot Noir Shiraz
Great Northern Super Crisp
Peroni Nastro Azzurro
Sommersby Apple Cider
Carlton Zero (hon-alcoholic)

Soft drinks, juices, sparkling mineral water
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