
VIZIO CAFFE E CUCINA
AUTUMN ‘21

ENTREES

Marinated Olives (V-Gf-Df) Herbs & Spices, Grissini 8

Traditional Italian Arancino (V) Basil Mayo, Parmesan Foam 5

Mozzarella Cheese “Croquette” Calabrian Nduja, Spicy Mayo 5

Burrata Cheese Salad (V) Tomato, Cucumbers, Olives, Pickled Onion, Croutons 19

Salt & Pepper Calamari (Df) Seasonal Vegetables, Lemon Mayo 22

Freemantle Octopus (Df-Gf) Potato Salad, Capers, Anchovies, Olives, Tomato, Octopus Mayo 26

Thinly Sliced Porchetta (Df) Apple Compote, Focaccia 19 

“Arrosticini” Lamb Skewers (Gf-Df) Salsa Verde, Lemon 5pcs 15 / 10pcs 25

Signature Vizio Antipasti Board Selection (2pax) 39 

PASTA

The Classics Italian Spaghetti - Napoletana - Bolognese - Aglio e Olio 22

Fregola (V) Eggplant, Capsicum, Baby Peas, Parmesan Foam 29

Scialatielli (V) Five Tomatos, Basil, 24 Month Parmesan Cheese 29

Risotto Marinara (V-Gf) King Prawns, Calamari, Mussels, Vongole, Octopus, Tomato, Garlic, Parsley 38

Spanner Crab Tagliolino Burnet Butter, Caviar, Salmon Roe, Chives, Cream 45

Spinach & Potato Gnocchi Pork Sausage, Broccoli, Fennel, Nduja Spiced Breadcrumb 32
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MAINS

Eggplant Parmigiana (V) Provolone & Mozzarella Cheese, Tomato Passata, Basil 26

Catch of the Week What the Sea bring us this week MP

Chicken “Involtino” (Gf) Baby Spinach, Provola Cheese, Porcini Mushrooms, Macadamia 34

Italian Crispy Skin “Porchetta” (Gf-Df) Roast Potato, Apple Compote 34 (served warm)

300gr Grass Fed Wagyu mb3+ Sirloin (Gf-Df) Choice of side 38

800gr Premium Riverina T-Bone “Fiorentina” Steak (Gf-Df) Choice of side 75

SIDES

Spinach & Pear Salad (V-Gf) “Gorgonzola” Blue Cheese, Almond, Vincotto 12

Italian Garden Salad (V-Gf-Df) Mix Leaves, Artichokes, Tomato, Onion, Olives 12

“Parmesan” Mash Potato (V-Gf) Add Black Truffle Paste (+3) 12

Greens of the Season Seasonal Selection 12

Handcut Potato Chips (V-Df) Rosemary & Chicken Salt 9

Selection of Bread (V-Df) Extra Virgin Olive Oil, Balsamico 9

DESSERTS

Tiramisu Espresso Coffee, Mascarpone Cheese, Savoiardi 15

Coconut Milk Pannacotta (Vegan - Gf) Seasonal Fruit, Mandarin Sorbet,  Almond Crumble 15

“Caprese” Cake (Gf) 70% Dark Chocolate, Almond Meal, Vanilla Gelato 15

Affogato Vanilla Bean Gelato, Espresso Coffee, Frangelico Liquor 15

Artisan Gelato 1 Scoop 5.5 - 2 Scoops 7.5 - 3 Scoops 9.5
Vanilla Bean - Chocolate - Hazelnut Praline - Caramelised Figs & Honeycomb

Wild Berry (Vegan) - Lemon (Vegan)

Cheese Selection 1 Cheese  12 - 2 Cheeses 19 - 3 Cheeses 29
Nuts & Dry Fruits, Italian “Carasau” Bread, Honey
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