
		  Natural oysters with a shallot and chilli vinaigrette          5.5pp 	

			 

		  Spiced nuts v gf                                                                       10	

			 

		  Bowl of marinated Italian olives   v df nf ef                          11	

			 

		  Housemade dip with crusty house baked bread              12	

			 

		  Shoestring fries with aioli v vg gf nf                                      13	

			 

		  Roast pepper, corn, green pea & halloumi arancini	

		  with spiced pepper pesto v nf                                               14	

			 

		  Lemon pepper calamari with mix leaf lettuce 	

		  & aioli gf nf df                                                                           24	

			     

		  Sharing antipasto platter of cured meats, house	

		  made dip, mixed olives, cornichons, provolone cheese, 	

		  guindilla peppers & sesame lavosh                                           	

		  Served with crusty Italian house baked bread                  34                                                          

		                                                                                                                                      

		  Tiramisu della nonna v                                                           15

FONDATA 1872
Afternoon menu
SAT & SUN |  3PM-5.30PM

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

Please notify us of any dietry requirements when ordering


