VAPORETTO

EST. 2014

Venetian Bar and [ale/c%

Cicchetti Menu

Marinated olives, Mt Zero, Vic 6

Rock oysters, Shoalhaven River, Shoalhaven, NSW 4.5 each
or
Pacific oysters, Coffin Bay, SA 4.5 each

‘Acciughe’ - little tin of Italian anchovies, crostini,
blood orange marmellata 13

‘Sarde in Saor’ - sweet & sour sardines, pinenuts, fennel, bruschetta 11

Fingers of fried squid-ink polenta (2), whipped salted fish, green chilli,
wild fennel pollen, runner bean flowers 12

‘Fiore di Burrata alla, Primavera’ - Mozzarella, broad bean,
podded pea & mint ‘sott olio’, salted soy beans, radicchio, bruschetta 18
Add Prosciutto San Daniele (258m) 5

‘Fegato alla Veneziana’; Bruschetta, duck liver pate, preserved red cherry,
burnt onions, macadamia and parsley 10

‘Pierino’ - Toasted sandwich from ‘Harry’s Bar’ of prosciutto,
Emmental, cayenne & mustard 12

‘Affettati Misti’ - Wagyu Bresaola, Prosciutto San Daniele,
truffled Sopressa 19

NB: We offer a, 3% discount on full cash payments to help avoid those pesky Merchant Fees; also a
10% surcharge applies on all Sundays and Public Holidays.



