
ON ARRIVAL 

House Made Focaccia, W.A olive oil & Mt. Zero Olives

 

ANTIPASTI 

Port Stephens Tuna Carpaccio, Caper, Chilli 

San Danielle Prosciutto 

Burrata Swedish Caviar

 

BRUSCHETTA 

Cantabrian Anchovy, Buffalo Curd, Lemon Zest 

Fresh Fig & Prosciutto 

 

FRITTI 

Calamari Fritto, Romesco Sauce 

Zucchini Flowers, Ricotta, Pecorino, Salsa Rossa

 

MAIN 

Swordfish, Salsa Verde 

Bavette Steak, Red Chilli Butter 

Sicilian Rigatoni alla Norma, Salted Ricotta, Basil

 

Accompanied With 

Wild Rocket, Pecorino, Champagne Vinaigrette 

Chips, Murray river salt 

@molowinebar


