Al FIOR!

Two courses

To start

Shared antipasti boards including cured meats, pickled and roasted
vegetables served with crostini

Gf option

V & Vegan option

Choice of four mains

Scallopini di maiale
Pork scallopini, lemon, caper, white wine, crispy prosuito, fennel slaw

Pesce
Crilled fillet of barramundi, steamed green beans, borlotti beans, salsa
verde

GF

Trottole
12 hour slow roasted beef rib ragu, fire roasted capsicum, onion, garlic,
Cabernet, balsamic, parmesan, trottole pasta

GF option

Risotto
Roasted carrot and parsnip risotto, silverbeet, shaved parmesan, parsley
chips

V, Vegan Option

Please inform your driver of any dietary requirements. Some dishes can be adapted to a
GF, vegan, nut or dairy free diet.



