LA VETTA

CICCHETTI | SNACKS

Oliva Mixed marinated olives from Mt Zero, Grampians, S8

Victoria, citrus & star anise

Ostriche The best hand-selected oysters, shucked and served natural (A)

Cucumber, shallot & white balsamic, young herb oil $6.5
Wood roasted ‘Kilpatrick” with smoked guanciale, Campari, spring onion $6.5
Cono Smoked trout from Goulbourn River (A) in a waffle charcoal cone, $15

pickled beetroot pearls

Crocchetta Mushrooms of all sorts, leek and Taleggio with corn crema $6.5

Crocchetta di Manzo Braised beef, mozzarella di bufala, S8

wholegrain mustard and basil aioli

WINTER SPECIAL

MARNONG ICED TEA

CITRUS | FRESH | ELECTRIC

Voir Blueberry, Tequila, Gin, Orange Sec, Lemon

$25




: LA VETTA

‘ PEACOCK LOUNGE




