The Nostra
Family Experience

Roasted Chicken Wings
Italian Fried Potatoes

Nostra Caesar

NOSTRA CUCINA

DINNER

Soup & Salad

Cappelletti in Brodo

From the Grill

Grilled Branzino

Affettati Misti Chicken & Pork Stuffed Pasta, Capon Broth 24 Shelling Bean, Lemon 60
Casarecce Tuscan Bean & Cavolo Nero Confit Duck Leg
Mafaldine Classic Tuscan Soup with Greens, Parmiggiano 15 Spiced Cous Cous, Kumquat Mostarda 35
Margherita Nostra Caesar Wagyu Bistecca
Prosciutto Arugula Crispy Pancetta, Parmiggiano, Poached Egg 24 Radicchio, Anchovy, Salsa Verde 65
$198 Panzanella Colorado Lamb Chops
Italian Bread Salad with Bufala Mozzarella 22 Crushed Potatoes, Eggplant, Pickled Garlic, Mint 60
Recommended For 3-5
Sand Crab with Avocado Pan Seared Barramundi
. . Iceberg Lettuce, Spiced Gazpacho 28 Fish & Tomato Brodo, Fregola, Clams 30
Antipastli _ .
Italian Chopped Salad Iberico Pork Cotoletta
: Salame, Ham, Ceci, Tomato, Provolone 22 Arugula, Parmigiano Reggiano Salad 40
Foie Gras Torchon
Roasted Grapes, Fig & Brioche 36 Kale Salad Veal Marsala
Wagyu Carne Crudo Green Apple, Raisins, Pine Nuts, Piave Cheese 18 Marsala, Mushrooms, Spinach 55
Rosemary, Garlic Chips 32 Insalata Mista Wagyu Ribeye Bistecca
Tomato, Cucumber, Red Onion 14 Broccoli, Potatoes 198
Caprese
Vine-Ripened Tomatoes, Bufala Mozzarella, Basil 28 Beetroot Salad
. Orange, Pistachio, Pickled Currants 22
Beef Carpaccio PiZZ a
Truffle Emulsion, Hazelnut Arugula 38 Warm Duck Confit Salad
Fried Calamari Frisse, French Bean, Candied Walnuts 24 Seafood
Green Goddess Aioli 23 Lobster, Prawns, Clams, Squid, Tomato 50
Roasted Chicken Wings Crab
Garlic, Parmiggiano, Oregano 18 Garlic, Chili Padi, Oregano 37
Chargrilled Octopus Pasta Margherita
Potato & Almond Purée 27 Tomato, Mozzarella, Basil 27
Campanelle
Roasted Asparagus Squid Ink, Prawn, Lobster Infused Tomato Sauce 36 Carne Lover
Prosciutto, Poached Egg, Truffle Pecorino 23 . Sausage, Pepperoni, Pancetta 37
Garganelli
Clams & Garlic Ragu Bolognese 26 Gamberini
White Wine, Arugula, Fregola 20 . Chorizo, Prawn, Tomato, Thyme 40
Gnocchi
Italian Eried Potatoes Lamb Neck Ragu, Castelvetrano Olive, Orange 38 Taleggio
i . Potato, Rosemar 30
Garlic, Rosemary 16 Paccheri alla Vodka 4
Arancini Cream, Crushed Tomatoes, Onions, Chili 25 Aglio Olio
i igi i Garlic, Chili Flake, Parsle 24
Mushroom, Fontina, Parmigiano Reggiano 18 Malloreddus y
Tomato Bruschetta Saffron Pasta Shells, Sausage Ragu 27 Prosciutto Cotto
House Ricotta, Basil 17 Tomato, Pineapple 31
Casarecce
Chicken Liver Bruschetta Bacon, Garlic, Broccolini, Ceci, Scallion 26 Funghi
Black Truffle 17 . . Mozzarella, Buricotta, Oregano 30
Linguini
Mortadella Clams, Garlic, White Wine, Parsley 31 Mortadella
Pork Salami with Nutmeg, Pistachio 20 . Burrata, Pistachio, Onion Jam 30
Tagliatelle
Iberico Beef Cheek Ragu 28 Torta Flambee
i i i . Smokey Bacon, Sour Cream, Onion 27
Salchichon Spiced with Pepper & Nutmeg 20 Mafaldine y
Finocchione House Cured Pork Cheek, Spicy Tomato 25 Parma
i . . Prosciutto, Arugula, Parmiggiano Reggiano 33
Southern Tuscan Delicatesse, Fennel 20 Pici alla Aglione g ag g9
Sopressa Tomato, Garlic 26 Lamb Tongue
i i i .. Yoghurt, Garlic, Salsa Verde, Mint 40
Aged Salami, Garlic, Spices 20 Bucatini alla Puttanesca J
Affettati Misti Anchovies, Capers, Olives, Tomato 28 Pepperoni
Chef Selection of Cured Meats 34 Tomato, Mozzarella 29
Pappardelle
Lobster al forno Duck Ragu, Porcini 32 Bianca _
Mustard Marinade, Calabrian Bread Crumbs, Lime 40 Sausage, Fried Sage 27

All prices stated are subject to 10% service charge and prevailing GST

Executive Chef Peter Birks



