CAFFE FERNET

VEGETARIAN MENU

COCKTAIL SNAGKS

Watermelon & Feta

Marinatecl Olives lemon, cucumber, herbs L.
. : Mushroom Arancini
herb oil : 16 )
: marinara sauce
12 -
Garlic Bread
: parmesan,
Cheese Plate roasted garlic butter Parmesan Potatoes
truffle brie, aged cheddar, : 15 o
. truffle aioli
marmalade 5
20 l

Tomato & Ricotta Bruschetta

tomato vinaigrette, pine nut, basil
18

SMALL PLATES

Burrata Cauliflower Broccoli Zucchini Noodle Salad

. . . 13 mint, pine nut,
tomato, pistachio pesto  eggplant puree, pine nuts hazelnut, green chillj, e 2
29 24 grain mustard ricotta salata
21 22

PASTA

Mafalcline Cacio e Pepe Spaghetti Pesto
peppercorn, parmesan, pecorino pistachio, smoked provolone
29 28

DESSERT

Carrot Cake Tiramisu Cherry Blueberry Crumble
candied walnut, ginger cream espresso, dark rum, mascarpone almond crumble, crema gelato
16 (contains alcohol) 16
18

Prices are subject to service charge and GST
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