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Trattoria & Wine Bar
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BRUSCHETTA CLASSICA () @ 290

tomato | stracciatella | garlic | basil

BRUSCHETTA SICILIANA @ & 260

caponata | pine nut | ricotta mustia

BRUSCHETTA SARDA@ @& 440

gorgonzola | artichoke pesto | bottarga

FOCACCIA VERO 280
caper | taggiasca olive | anchovie

ANTIPASTI

APPETIZER
)
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VITELLO TONNATO 420
braised veal | tuna sauce | caper | anchovie

ARAGOSTA CATALANA @ 690

andaman rock lobster | cherry tomato
celery| red onion | lemon vinaigrette

INSALATA DI POLPO ¢ 540
mediterranean octopus | boiled potato
taggiasca olive | cherry tomato | celery
white wine vinaigrette

TARTARE DI MANZ0 520
120 days grain fed beef tartare

caper | anchovie | shallot | parsley

sour dough crostini

INSALATA DI BURRATA () % 540
burrata | 24 months parma ham | rocket
cherry tomato | balsamic pearl

INVOLTINI DI BRESAOLA E CAPRINO 540
punta d'anca bresaola roll | rocket
truffle goat cheese | pinzimonio

@ HERB. DISH . VEGETARIAN “ CONTAINS PORK . CONTAINS NUT . CHEF'S RECOMMENDATION B U

ALL PRICES ARE SUBJECT TO 7% VAT AND 10% SERVICE CHARGE.
PLEASE LET OUR TEAM KNOW IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS, F 00D ALLERGIES OR INTOLERANCES.

‘LAPPETITO VIEN MANGIANDO

- The appetite coemes while you're eating -

ZUPPE

soup
T
CACCIUCCO ALLA LIVORNESE CECI PATATE E FINOCCHIO () @
tuscan spicy seafood soup creamy soup | potato | chickpea
grouper | tiger prawn | mussel crunchy fennel | rosemary crouton
baby octopus | squid | bruschetta 290

340

PASTA FRESCA

HOMEMADE FRESH PASTA

TAGLIATELLE TARTUFO 630
E SALSICCIA

tagliatelle | italian sausage

mushroom | truffle

RAVIOLI AL FOIE GRAS 670

foie gras ravioli | crispy leek | parmigiano
chicken reduction | truffle | herb oil

TAGLIOLINI ALL'ARAGOSTA()) 880
tagliolini | andaman rock lobster
cherry tomato | basil

TAGLIATELLE BOLOGNESE 430
tagliatelle | 120 days grain fed beef
slow cooked bolognese sauce

"EVERYTHING YOU SEE

| QWE TQ PASTA®

PASTA E RISOTTO ARTIGIANALI

ARTISAN PASTA AND RISOTTO
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FREGOLA AI FRUTTIDIMARE@ 480 RIGATONI ALLA CARBONARA 530
sardinian fregola | clam | squid rigatoni | guanciale | pecorino | egg yolk
mussel | prawn | tomato sauce

SPAGHETTI VONGOLE 520  RISOTTO PORCINI E ZAFFERANO @ @750
spaghetti | clam | white wine sauce italian carnarolirice | porcini
cherry tomato | bottarga saffron | parmigiano

or

N A PPETTITO!
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‘LAPPETITO VIEN MANGIANDO

- The appetite comes while you're eating -

PIZZA A LIEVITAZIONE LENTA

HOMEMADE 3 DAYS SLOW FERMENTED PIZZA DOUGH

o)

CLASSIC & GOURMET PIZZA
(12 INCH)

MARGHERITA () @ 410

tomato sauce | mozzarella | basil

DIAVOLA ™ 490
tomato sauce | mozzarella | spicy ventricina calabrese salami

VEGETARIANA @ 450
tomato sauce | mozzarella | asparagus | zucchini | capsicum
eggplant

PROSCIUTTO E FUNGHI 580
tomato sauce | mozzarella | cooked ham | mushroom | scamorza

VERO 690
tomato sauce | burrata | rocket | 24 months parma ham
cherry tomato

FRUTTI DI MARE PICCANTE 720
tomato sauce | mozzarella | spicy seafood | chili | caper | garlic

“G00D FOOD IS

GOoDMOoD"

CARNE

MEAT
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POLLO ALLA CACCIATORA 750
slow cooked half baby chicken | mashed potato | olive | caper
cherry tomato

PORCHETTA () 800
roasted pork | jerusalem artichoke puree | broccolini
sundried tomato

0SSOBUCO ALLA MILANESE 1,100
slow cooked braised veal shank | creamy polenta | mushroom
gremolata

AGNELLO PATATE E CARCIOF1 @ €) @&
herb-crusted lamb loin | artichoke | roast potato | mint pesto
pecorino sauce

1,200

(D HERB. DISH . VEGETARIAN “ CONTAINS PORK . CONTAINS NUT . CHEF'S RECOMMENDATION

ALL PRICES ARE SUBJECT TO 7% VAT AND 10% SERVICE CHARGE.
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WHITE PIZZA
(12 INCH)

TARTUFO E SALSICCIA 690

truffle sauce | mozzarella | italian sausage | mushroom
yellow cherry tomato | rocket

MORTAZZA () @ 690
pistachio pesto | mozzarella | mortadella | burrata | basil
pistacchio

QUATTRO FORMAGGI @ 530
mozzarella | gorgonzola | taleggio | parmigiano

CARLOFORTINAC) & 580
mozzarella | fresh tuna | taggiasca olive | caper | cherry tomato
basil pesto

 TRYOURDAILY

PESCE
FlSl\l

CERNIA AGLI AGRUMI 680
pan-fried andaman grouper | citrus mashed potato | zucchini
fennel | orange salad

Pl

FILETTO DI DENTICE 820
baked phuket red snapper | potato | olive | onion | cherry tomato

CONTORNI
SI,ID)E l!lSll
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PARIS MASHED POTATO | TRUFFLE
ROASTED BABY POTATO | BACON | PARMIGIANO
BROCCOLI GRATIN | ANCHOVIE | SUNDRIED TOMATO
SAUTEED MUSHROOM | GARLIC

STEAMED VEGETABLE | HERB BUTTER
220

B UON APPETITO!
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PLEASE LET OUR TEAM KNOW IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS, F 00D ALLERGIES OR INTOLERANCES.
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Trattoria & wine Bar

DESSERT FATTO IN CASA

HOMEMADE DESSERT

[&

PIZZA DOLCE & 350

6.5" inch sweet pizza | homemade hazelnut cream
berry | your choice of ice cream

L LMONE @ 320
yuzu | white chocolate mousse | lemon mint gel
BUNET & 290

chocolate amaretto custard |coffee caramel sauce
amaretti

CREMA CATALANA 350
vanilla creme brulée | flamed at your table | berry
TIRAMISU CLASSICO 350
mascarpone | espresso | lady finger

ICE CREAM AND SORBET
AFFOGATO | 290
vanilla gelato | freshly brewed espresso
PALLINA DI GELATO 250
2 scoops of ice cream or sorbet
GELATO SORBETTO
strawberry  pistachio @ strawberry mango
chocolate  yogurt passion fruit coconut
vanilla

(D HERB.DISH . CONTAINS NUT .CHEF'S RECOMMENDATION

ALL PRICES ARE SUBJECT TO 7% VAT AND 10% SERVICE CHARGE.

‘LAPPETITO VIEN MANGIANDO

- The appetite comes while you're eating -

FORMAGGIO

CHEESE
Do

TAGLIERE DI FORMAGGI @ @ 520
selection of italian cheese

' KETEL ONE VODKA | KAHLUA

 ESPRESSO
B L ae0

GRAPPA
ITALIAN DIGESTIF

)
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POLI - SARPA 330
red berry | red grape | rose
POLI - PO’ DI MOSCATO 390

rose | magnolia | sage | orange

POLI - BASSANO 24 CARATI ORO 490

exotic fruit | lemon | liquorice | vanilla

TENUTA SAN GUIDO - SASSICAIA 790
toasted nut | dark chocolate |vanilla
dried fruit | oak

BUON APPETITO!
roLLowuson (©) £ W ©®

PLEASE LET OUR TEAM KNOW IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS, F 00D ALLERGIES OR INTOLERANCES.
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TEAK KN

=ClUB=

AT VERO WE SELECT ONLY TOP QUALITY BEEF
CUTS FROM VICTORIA AUSTRALIA. WHERE THE
LAND AND CLIMATE ARE IDEAL FOR RAISING
ANGUS BEEF IN ORDER TO DEVELOP THE BEST

FLAVOURS AND MARBLING CHARACTERISTICS
OF THE MEAT.

WE OFFER YOU ONLY MINIMUM 120-DAY-OLD GRAIN FED, PRIME BEEF CUTS
THAT HAVE WON A GOLD MEDAL AND BEST IN CLASS, SCORING A NEAR
PERFECT RESULT OF 95 OUT OF 100 AT THE AUSTRALIAN FOOD AWARDS HELD
BY THE ROYAL AGRICULTURAL SOCIETY OF VICTORIA

|F THAT'S YOU, PLEASE REQUEST THE MEMBER CARD FROM OUR SERVICE TEAM.
MEMBERS WHO ORDER FROM OUR STEAK MENU WILL COLLECT A STAMP FOR
EACH VISIT. ONCE MEMBERS REACH TEN STAMPS, THE CLUB WILL REWARD YOU
WITH A PERSONALIZED ENGRAVED STEAK KNIFE.
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STEAK KNIE

=(LUBR=

MENU

BEEF TENDERLOIN

120 days grain fed | 200 grm
1,400

HANGING TENDER

200 days grain fed | 250 grm
1,100

RIB EYE
120 days grain fed | 300 grm

1,750
“FIORENTINA” T-BONE STEAK®

280 days grain fed | 1,200 grm
RECOMMENDED FOR 2-4 PEOPLE SHARING

4,900

LAMB CUTLETS

australian free range | 300 grm
1,600

==+ 3ll served with roasted garlic | salad | tomato on vine =

YOUR CHOICE OF
ONE SAUCE v PﬁI!SBXSEHEDDPOITLaII.!REUFﬁE

¥ ROASTED BABY POTATO | BACON | PARMIGIANO

RERINE BROCCOLI GRATIN | ANCHOVIE | SUNDRIED TOMATO
CREAMY MUSHROOM @ SAUTEED MUSHROOM | GARLIC
GREEN PEPPERCORN @ STEAMED VEGETABLE | HERB BUTTER
HOUSE MADE BBQ 220
"NOTHING LIKE
A GREAT BiG STEAK"

HERB. DISH ‘ VEGETARIAN n CONTAINS PORK @ CONTAINS NUT . CHEF'S RECOMMENDATION

ALL PRICES ARE SUBJECT TO 7% VAT AND 10% SERVICE CHARGE.
PLEASE LET OUR TEAM KNOW IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS, F 00D ALLERGIES OR INTOLERANCES.



