THE ATRIUM
& TERRACE
WINE BAR

MENU

LUNCH & DINNER

Midday — Late

Small Plates
Dip, Harissa, tomato, flat bread (vg/df)				$11
Arancini, porcini, truffle, romesco, pecorino (v)				$14
Natural oysters, lemon (gf/df)		

Half $22 / Dozen $44

Antipasto, house cured meats, feta, flat bread, marinated vegetables, olives 				

$39

Fried Calamari, rocket, lemon, vincotto, red chili, aioli (df) 				$17
Smashed pea kai pono, mint, chervil mayo (v) 				$14

Pizza
Margherita, napoli, mozzarella, fior di latte (v)

$20 or with prosciutto $27

Capricciosa, napoli, mozzarella, mushroom, ham, olives, artichokes 				

$23

Lamb, soft herbs, mozzarella, red onions, pine nuts, feta 				

$26

Pepperoni, napoli, mozzarella, pepperoni, capsicum, olives, ricotta				

$25

Pumpkin, almonds, thyme, vegan cheese (vg) 				$22
Garlic, thyme, mozzarella (v) 				$18

Pasta
Baked Gnocchi, tomato, pancetta, mozzarella, pangratatto 				

$26

Ravioli, pork, fennel, braised eggplant, basil, ricotta salata 				

$27

Spaghetti marinara, scallops, mussels, squid, prawns, bug, salmon, sugo, white wine, garlic, lemon			$37
Lasagna , beef, tomato, mozzarella, basil, chips, salad				

$31

Cannelloni, spinach, ricotta, tomato, mozzarella, salad (v)				

$29

Classics
Double Wagyu Burger, red capsicum tomato relish, smoked cheddar, house dill pickle, dijon aioli, fries 		

$26

Black Angus Porterhouse Steak, 300gm, fries, cultured garlic butter, side salad				

$38

Chicken Parma, tomato, ham, mozarella, salad, chips				

$26

Veal schnitzel, lemon, salad, chips				

$32

Lamb shoulder, cumin, almonds, salsa verde, roasted carrots, jus (gf/df) (Serves 2-3)				

$78

Mussels, 800gm tomato, white wine, coriander				

$37

Sides
Chips 				$10
House side salad 			

$10

Seasonal Greens w/ garlic citrus butter 			

$12

Roasted Carrots 				$12

Sweet
Dark Chocolate mousse, raspberries, macadamia (gf)				$12
Old Fashion Tiramisu, coffee, cognac, mascarpone, cocoa				

$12

Macaron selection 				

$17

Cheese, nut mix, lavosh, fig & honey jam 				

$17

Affogato, choice of liquor, ice cream, coffee, biscotti				

$17

Assorted cake slices

$6.50

			

(gf) Gluten Free, (df) Dairy Free, (v) Vegetarian, (vg) Vegan
Food Allergy Statement: Please note that whilst Marnong Estate will endeavour to accommodate requests for special meals, from customers who have food allergies or
intolerances, we cannot guarantee completely allergen-free meals. This is due to the potential of trace allergens in the working environment and supplied ingredients.
Please speak to one of our staff should you have any concerns.
No Split Bills & 10% surcharge on public holidays.

