
 
MENU

Sharing Entree
Smoked salmon, ricotta & watercress pesto crostini.
Oysters with green apple cider vinaigrette nf, gf, ef, df

Prosciutto croquettes with herb aioli nf

Pork terrine with spiced tomato relish nf, gf, df

Choice of Main Course
12 hr slow cooked Osso buco with caponata,  

polenta, chargrilled broccolini & tru�e jus nf, gf, ef  
Pan fried gnocchi with pumpkin, sage & walnuts v, gf

House made casarecce slow cooked lamb ragu, 
olives, spinach & parmesan nf, ef

Sous vide salmon with cauliflower puree, brown 
butter mushrooms & pancetta brussel sprouts nf, gf

Sharing Desserts
Orange & almond cake, 

citrus creme fraiche & passionfruit curd
White chocolate tart with strawberries & cream

v vegetarian | gf gluten free | df dairy free | nf nut free | ef egg free

Adults $80pp | Children $25pp

MENU

Sharing Entree
Antipasto platter of beef pastrami, prosciutto, chilli beef salami, 

chicken terrine, chargrilled vegetables, cheddar, olives, 
cornichons, dip & housebaked Italian bread 

Sharing Main course
Bourbon Braised Beef chuck ribs 

with cheesy polenta, corn salsa & red wine jus
& 

Pan fried Coral trout with leeks, asparagus & wild garlic sauce

Sides 
Rocket, watercress & fennel salad with apple, 

beetroot & horseradish dressing

Dessert
Milk Chocolate & Hazelnut brulee tart 

$90pp Adults | $35pp Children

FATHER’S DAY
C E L E B R AT E

AT  F O N D ATA  1 8 7 2

7  S E P T E M B E R  2 0 2 5


