
‘ P A S C O L O ’  |  G R A Z I N G
Zucchini, mint & smoked Scamorza ‘fritti’
Marinated wild olives from Mt Zero, The Grampians, 
Victoria
Vitello Tonnato, poached veal, tuna mayonnaise, 
Parmesan, capers
Trapani fried calamari, dried chilli, capers, sesame & 
curry leaf, lemon mayonnaise
Rigatoni, cavolo nero salsa, Stracciatella cheese
 
S E C O N D I  |  M A I N  C O U R S E
Slow-cooked beef cheeks, heritage carrots, green beans 
and cipollini onions

Nonna’s creamy mashed potatoes, rocket salad with 
artichokes & Parmesan

 
D O L C E  |  S O M E T H I N G  S W E E T
Warm lemon custard, candied lemon and Pavesini 
biscuits                     

buon appetito 
NONNA’S SHED
T H E  M E N U  F O R  S E P T E M B E R  2 0 2 5



Marnong Estate Vino Bianco 
Marnong Estate Vino Rosso 
Selection of Beer

Non Alcoholic
Lyre’s Amalfi Spritz
Lyre’s Classico non-alcoholic sparkling wine

A selection of soft drinks
Still and sparkling water	
 	

B E V E R A G E S
Available for order with our friendly staff. 


