MARINATI

Mixed Olives
Artichokes

Roasted Eggplant
Button Mushrooms
Sicilian Anchovies

Sundried Tomatoes

SPUNTINI

BACCOMATTO

OSTERIA

SALUMI

6  Parma Prosciutto
6  Casalingo

6  Mortadella

6  Fennel Salami

7 Spicy Salami

6  Bresaola

Chicken Liver Pate with Almond Crust

Spicy Salmon Sausage with Chickpeas

Beef Carpaccio with Truffle Mayonnaise

Arancini - Provola, Spinach & Sundried Tomato

Salted Cod & Potato Croquette

Grilled Calamari with Creamed Green Peas

Baked Caciottella with Oregano & Honey

Meatballs with Tomato & Basil
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FORMAGGI

Bufala
Stracchino
Taleggio
Fontina
Gorgonzola
Reggiano

La torre

16
14
16
5.5
5.5
18
12
12

Please note Amex cards attract a 3% surcharge
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BACCOMATTO
OSTERIA

DALLA CUCINA

Baked Buckwheat Cannelloni with Bufala Ricotta, Nettles, Tomato & Béchamel
Spaghetti Ghitarra alla Carbonara

Saffron Malloreddus with Clams & Bottarga

Chargrilled Pork Neck with Peroni Gran Riserva & Honey Sauce

Roasted Rack of Lamb Filled with Spinach & Sun Dried Tomatoes

Slow Cooked Kobe Wagyu Beef Cheeks with Parsnip Puree & Mustard Leaves

CONTORNI

Mix Leaf Salad with Radish & Green Beans
Broccoli with Pecorino & Black Pepper
Sauteed Greens

Roasted Potatoes with Mixed Herbs

Monday Night
Pasta & Vino $20 Lunch Special
Tuesday Night Friday, Saturday, Sunday
Braised & Barbera $25 Two courses $25
Three courses $30
Wednesday Night

Spit Roast & Sangiovese $25

m f www.baccomattoosteria.com.au
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