
Aperitif Hour
FRIDAY |  4PM-6PM

           Aperol or Limoncello spritz . . . . .$10

           Margaritas . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$15

           Espresso Martini . . . . . . . . . . . . . . . . . . . . . . . . .$15

           Wines by the glass . . . . . . . . . . . . . . . . . . . . .$10

           Craft beer pints . . . . . . . . . . . . . . . . . . . . . . . . . .$10



		  OYSTER HOUR                                                                         4	

		  Natural 'Boomer Bay' oysters (A) gf df ef nf	

			 

		  Bowl of marinated Italian olives with crusty house 	

		  baked bread v vg df ef nf                                                        12	

			 

		  Housemade dip with crusty house baked bread              12	

		  	   

		  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
Aperitif hour
FRIDAY |  4PM-6PM

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

a Australian | i imported 

	Please note cross contamination in our shared kitchen can not be 	

	completely avoided		

	Please notify our wait staff of any dietary requirements when ordering  


