
	

	 ENTRÉE	 Sharing antipasto platter of cured meats, house made dip, mixed olives, cornichons, 

		  scamorza, guindilla peppers & sesame lavosh	 	 35

		  Natural oysters with blood orange & jalapeno vinaigrette  gf df ef nf	 6pp

		  Bowl of marinated Italian olives  v vg df ef nf 		  12

		  Roast pumpkin, ricotta & spinach arancini with saffron aioli  v nf 	 14

		  Bruschetta with heirloom tomato, burrata, basil & balsamic  v ef nf 	 16

		  Lemon pepper calamari with wild rocket & aioli  gf df nf	 24

		  Burrata with roasted pancetta, sundried tomato, rockmelon & basil  gf ef nf	 25

		  Tuna tartare, chilli mayonnaise, pickle cucumber, citrus gel & tapioca cracker  gf df nf	 26	

	 PASTA	 House made orecchiette with roast zucchini, green peas, crispy potato garnish, chilli,  	 32		

		  butter sauce & parmesan  v ef nf

		  House made ricotta gnocchi with semi sundried tomatoes, spinach, hazelnut, creamy	 34 

		  arrabbiata sauce & stracciatella  v gf

		  Mushroom, leek & rosemary pesto risotto with sher wagyu beef & parmesan  gf ef nf 	 42

		  House made spaghetti with white fish, prawns, calamari, white wine, chilli & basil  ef nf	 42	

	 MAIN	 Crispy pork belly with roasted fennel, apple & red cabbage salad & red wine 	 44		

		  jus  gf nf ef 	

		  Pan fried tuscan salmon with creamy garlic spinach sauce, caper & green olive 	 46		

		  salsa  gf ef nf		

		  Pan fried lamb rump with roast pumpkin, couscous salad, lemon yoghurt & 	 47		

		  lamb jus  ef nf

		  300g O'Connor 3+ grain fed Porterhouse with cauliflower puree, broccoli leaves	 56		

		  crispy onion garnish & red wine jus  gf ef nf		  	

	

	 SIDES	 $13 each

		  Shoestring fries  v vg gf df ef nf

		  Wild rocket salad with pear, caramelised walnuts, parmesan & mustard dressing  v gf ef		

		  Pan fried garlic green beans, bacon & feta  gf ef nf

		  Roasted beetroot salad with whipped goats feta, almond, rocket & balsamic  gf

FONDATA 1872
á LA CARTE MENU

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

		  Please note due to the large amount of flour used in our kitchen cross contamination can’t be completely avoided   

		  Please notify our wait staff  of any dietary requirements when ordering  

		  1.5% transaction fee applies to all card payments 


