EVENING MENU 6PM — LATE

SMALL AND TO SHARE
Sydney Rock oysters — natural, with lemon 5 each
Mixed marinated olives and roasted almonds 12
Peninsula fried calamari, salsa verde, chardonnay vinegar 15
Ortiz anchovies, radish, fennel, crostini 18

Burrata, caponata, vincotto 19

Chicken liver parfait, pickles, charred bread 21
Fries 8

Green salad 9

ZUPPA AND PASTA
Zuppa del Giorno 14
Lasagne 25
Penne alla Norma — tomato, eggplant, basil, salted ricotta 24 // =

Handmade potato gnocchi — pesto or ragu bolognese 27

MAINS

Stuffed zucchini — baked with ricotta, parmesan, lemon, pinenuts 18
Roasted snapper fillet, grilled artichoke, green olive 36
Pork cotoletta, Italian slaw, mint, apple 38

Roman-style braised lamb shoulder, onion, breadcrumbs, pecorino 38

PLEASE ASK YOUR
WAITER FOR SPECIALS

SALUMI AND FORMAGGI
Choose 1 for 18 / 3 for 30 / 5 for 45 served with bread, nuts and pickles
Salumi

Prosciutto di San Danielle / Wagyu Bresaola / Salami Milano /
Cacciatore (mild) / Felino

Cheese

Manchego (hard/sheep) / Fourme d’ambert (blue / cow) / Taleggio (washed / cow)
Brie de Nangis (soft / cow) / Delice de Bourgogne (triple cream)

N 4

DESSERTS
Chocolate and hazelnut mousse 14 VISIT THE AGOSTINO BOTTLESHOP
TO SELECT A BOTTLE
Tiramisu 13

OF WINE TO ENJOY WITH
Pannacotta, mandarin, caramel, sbrisolona 13 YOUR MEAL, CORKAGE $20
Gelato del giorno by Pidapipd

1 scoop 4/ 2 scoop 6/ 3 scoop 8

GLUTEN FREE OPTIONS AVAILABLE ON REQUEST EST.1884 1.5% SURCHARGE ON ALL CREDIT CARDS



