andiamo

STARTER

local oysters, naturale, shallot vinaigrette, subject to availability
bruschetta, onion caramel, pancetta, stracciatella

croquette, pecorino, speck

market fish crudo, preserved lemon, citrus, chilli, almond

fritto misto, ‘bagna cauda’, chorizo oil, lemon

burrata, chopped broccolini, chilli, sourdough crumb

focaccia, garlic, hung buttermilk, olive oil

MEATBALLS

grass fed beef, blistered tomato, wild oregano
duck and pork, parsnip, kale, jus

..with spaghetti

PIZZETTE

spicy salami, baby spinach, kalamata olive, chilli, mozzarella
bianca, turnip tops, lamb sausage, chilli, mozzarella
clevedon buffalo mozzarella, neapolitan tomato sauce

INSALATA/SIDES

baby rocket, dates, pink peppercorn, aged balsamic

caesar, boiled egg dressing, croutons, bacon, anchovy
market vegetables, Italian inspired

potato fries, truffle, parmigiano-reggiano

roast tomato caprese, local buffalo mozzarella, rocket pesto

Your friendly local | Gluten & dairy free available on request
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Sample Menu July 2020

PASTA & RISOTTO

potato gnocchi, cacio e pepe, pecorino, chicken gravy, cured yolk
macaroni, bacon, chilli, fontina cheese

risotto, butternut squash, fried sage, ricotta salata, amaretti
saffron maltagliati, braised beef cheek ragu

pappardelle, vine tomato, prawns, chilli

rigatoni, seven-hour veal & pork bolognese, parmigiano-reggiano

FISH

market fish, pancetta minestrone, cavolo nero, pearl barley,
parmigiano-reggiano

chargrilled jumbo prawns, salsa verde, grilled potatoes

MEAT

ossobucco, saffron risoni, olives, crispy capers

free-range chicken parmigiana, tomato fondue, chicken gravy
first-light wagyu bavette, beetroot, sage butter, beef jus
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A 2% surcharge applies to all credit card and contactless payments. Eftpos and cash

payment available with no surcharge.



