JINNER MENU

MAY 2018
CURED MEAT & CHEESES
PROSCIUTTO S. DANIELE Friuli, IT 85 LA TUR 3 LATTI Piemonte, IT 85
CULATELLO Emilia Romagna, IT 95 BRIE Piemonte, IT 8
MORTADELLA Emilia Romagna, IT 7 TALEGGIO DOP Lombardia, IT 8
PANCETTA STESA PEPATA Byron Bay, NSW 8 TOMA Piemonte, IT 75
‘NDUJA Byron Bay, NSW 8 FONTINA DOP Valle DAosta, IT 8
FINOCCHIONA Byron Bay, NSW 8 PECORINO AL TARTUFO Sardegna, IT 95
SALAME AL TARTUFO Tasmania 85 TESTUN AL BAROLO Piemonte, IT 95
WAGYU BRESAOLA Tasmania 125 GORGONZOLA Lombardia, IT 8
NIBBLES & ENTREE
ITALIAN OLIVES ¢ MARINATED MUSHROOMS ¢ MARINATED ARTICHOKES 6
MONTANARINA NAPOLI Deep Fried Small Pizza, Tomato, Parmesan, Basil 9
ARANCINTI 4x Mini Assorted Arancini, Truffle Mayo 12
ARROSTICINI 3x Marinated Lamb Skewers, ltalian Salsa Verde 9
ARTISAN BURRATA SALAD Creamy ltalian Cheese, Heritage Beetroot, Basil Pesto 18
FRITTURINA Golden Deep Fried Mix Seafood, Sweet Jalapeno Mayo 20
SCALLOPS Panfried Japanese Scallops, Butternut Pumpkin, Chestnut, Sea Asparagus 24
BEEF TARTARE Asparagus, Purple Potato Chips, Horseradish Sauce 2
PASTA & MAINS
GNOCCO AMALFI COAST Heritage Cherry Tomatoes, Capers, Black Olives, Lemon Pangrattato 24
RISOTTO MARINARA Mix Seafood, Calabrian Chilli Ol 27
TAGLIOLINI SCAMPI CACIO & PEPE 2x WA Scampi, Pecorino, Black Pepper, Pea Puree 36
RAVIOLI ALLA GENOVESE Slow Coooked Veal Filled Pasta, Parmesan Fondue, Barolo Wine Reduction 29
TAGLIATELLE BOLOGNESE Traditional Bolognese Sauce, Parmigiano 26

EGGPLANT PARMIGIANA Double Cooked Whole Eggplant, Mozzarella, Tomato, Basil
SNAPPER QLD Red Snapper Fillet, Smoked Truffle Potato, Bruxelles Sprouts, Rice Clouds
BEEF SIRLOIN 24d aged 250gr mb +4 Cauliflower, Burnt leeks, Port Jus

SIDES
Bread Basket 7 Spinach & Pear Salad 9 Seasonal Greens 11 Roasted Potato 9

VIZ10 CAFFE E CUCINA
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22

32

32



