
 
 

Travelling Italy – Venezia (Veneto) 
Thursday 27th August  

 
Sydney rock oyster (A) 7ea 
Served with mignonette dressing 

 
 

Baccalà Mantecato 
Traditional Venetian salted cod (I) finished with extra virgin olive oil 

A signature dish of the Veneto region, Baccala Mantecato is a timeless regional classic that 
reflects the elegance of simplicity of Venezia’s culinary heritage. 

 

Cicchetti 
Selection of Venetian small bites 

 

Sarde in saor 
Fresh sardines (A) cooked in white wine vinegar finished with toasted pine nuts & raisins 

Sarde in Saor is a traditional dish rooted in the fishing heritage of Veneto. With its delicate 
balance of sweet, sour and savoury flavours, this centuries-old preparation showcases the 

ingenuity and refined simplicity of Venice’s coastal cuisine. 
…………. 

 
Lasagne con radicchio rosso e speck  

Layers of pasta with radicchio, smoked speck and creamy bechamel,  
finished with Parmigiano Reggiano 

Combining the delicate bitterness of radicchio with the smoky richness of speck, Lasagne con 
Radicchio Rosso e Speck is a comforting northern Italian classic that celebrates the region’s 

seasonal flavours and rustic elegance. 
.…………. 

 
Guancia e Polenta  

Slow-braised beef cheek served with soft polenta and beef jus 
A classic of Veneto’s inland cuisine, Guancia e Polenta pairs slow-braised beef cheek with creamy 

polenta, celebrating the region’s rich agricultural traditions and comforting flavours. 
…………. 

 
Tiramisù 

Traditional Venetian tiramisù  
 

Sharing Menu 89pp 
Seafood origins: (A) Australia, (I) Import, (M) Mixed 

Menu is subject to change without notice. A card processing fee applies to all transactions.  
Grazie e buon appetito!  

 



 
 
 
 
 
 

Aperitivo Cocktail 
 

Venetian Spritz | Select, Prosecco, Soda and Olives 22 

Select aperitivo was created in Venice  in 1920, blended from 30 botanicals including rhubarb 

roots and juniper. It is famous as the essential, traditional base of the original Venetian Spritz, 

distinguished by its ruby-red color and signature green olive garnish, a must when you are in 

Venice. 

 
 

White 
2023 Bertani Soave,Valpolicella,Veneto 38 | 155  

 

 

 

Red 
2022- Bertani Valpolicella Ripasso,Veneto 35 | 145  

 
 
 
 

Thank you for travelling to Venezia (Veneto) with us this month! 
Will we see you next month as we venture to Costiera Amalfitana (Campania)? 

 


