
		  OYSTER HOUR                                                                          4	

		  Natural 'Boomer Bay' oysters 	

			 

		  Bowl of marinated Italian olives with crusty house 	

		  baked bread v vg df ef nf                                                         12	

			 

		  Housemade dip with crusty house baked bread              12	

			 

		  Shoestring fries with aioli v vg gf nf                                      13	

			 

		  Caramelized onion & kale arancini with chilli 	

		  pecorino & tomato sugo  v nf                                                             14	

  			 

		  Lemon pepper calamari with wild rocket & 	

		  aioli  gf df nf                                                                             24	

			     

		  Sharing antipasto platter of cured meats, house	

		  made dip, mixed olives, cornichons, brie cheese & 	

		  roast vegetables, 	

		  Served with crusty Italian house baked bread                  35                                                          

		                                                                                                                                      

		  Tiramisu della nonna v                                                           17

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 note cross contamination in our shared kitchen can not be 	

	completely avoided


