
Ciabatta, olive oil

                                  Marinated Estate olives 

       Cured ocean trout, grilled focaccia, herb crème fraîche, capers 

                      Beetroot, whipped tahini, shaved halloumi 

                          Cauliflower, taleggio & kale pizza  

                   Gnocchi, prawns, tomato, basil, parmesan 

                  Ox cheek, parsnip, white beans, red wine jus  

                          Chat potatoes, garden salt, aioli  

$65 per person
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SMALL

Spelt & fennel ciabatta, olive oil · 2 p.p

Estate olives · 8

BBQ lamb ribs, garlic, zaátar, lemon · 16

Asparagus, stracciatella, anchovy, preserved lemon · 12

Smoked trout, wild rice, barberry, herb crème fraiche · 14

Charcuterie, cornichons, lavosh · 24

FISH & MEAT

Barramundi cutlet, smoked paprika butter · 37

Spring chicken, harissa · 34

Slow roast lamb shoulder, smashed peas, zhoug · 38

Hanger steak, garlic, parsley, lemon · 36

PIZZA

Potato, sauce bianco, rosemary, soused onion, 
taleggio · 24

Napoli, bu�alo mozzarella, basil · 24

Sopressa, asiago, napoli, ricotta, parsley · 24

Chicken, haloumi, garlic, tahini yoghurt pide · 26

SALADS & VEGETABLES

Garden salad, orange dressing, radish · 9

Charred brocollini, buttermilk, roasted garlic, 
manchego · 10

Fried cocktail potatoes, rosemary salt, aioli · 10

Beetroot, black garlic yogurt, macadamia, dill · 12

SWEET

Lemon & raspberry tart · 8

Berry & thyme panna cotta · 8

Chocolate parfait, pistachio praline · 10

Rhubarb, white chocolate & almond meringue · 8

Cheese, preserves, muscatel, lavosh · 22 

�feed me�
let us choose the best of the 

menu for you to share
$45 pp

A surcharge of 10% applies on Saturday, Sundays and Public Holidays.

SPARKLING  gls/btl

NV Tucks NOW Sparkling   14/55

NV Pennon Hill Sparkling Rosé  14/55

2016 Montalto Cuvée One    -/59

WHITE  gls/btl

2019 Pennon Hill Sauvignon Blanc  12/45

2019 Pennon Hill Pinot Gris  13/48

2020 Pennon Hill Chardonnay    - /51

2019 Montalto Pinot Gris    - /56

2018 Montalto Chardonnay  15/61

RED  gls/btl

2020 Pennon Hill Rosé  13/48

2019 Pennon Hill Pinot Noir    - /56

2019 Pennon Hill Tempranillo  14/56

2019 Pennon Hill Shiraz    - /56

2019 Montalto Pinot Noir  15/63

2019 Montalto Shiraz  15/63

SINGLE VINEYARD gls/btl

2018 Tuerong Block Chardonnay 19/73

2018 Merricks Block Pinot Noir 21/84

SWEET gls/btl

2019 Moscato 10/-

2018 Late Harvest 8/30
         Sauvignon Blanc (90/375ml)

CIDER, BEER, GIN

Montalto Cider 6.5% 10

Jetty Road Pale Ale 4.8% 10

Jetty Road Draught 4.4% 10 

St Andrews Session Ale                  10 

Montalto Batch 1 Gin & Tonic        15

Montalto Seasonal Spritzer            15
blackberry, soda, gin

Please enquire about our range of  
soft drinks, tea and coffee.

Piazza


