
 

 

ITALIAN STALLION 
 

Italian culture is deeply rooted in the arts, family, architecture, music, and especially, the food. 
Typically, Italians enjoy all of their quintessential foods and drinks without guilt or hesitation. Often pausing for a 

few hours to eat lunch or dinner with colleagues, family, and friends. Before dinner, it is the Italian ‘Aperitivo Time’. 
Aperitivo is a drink and a small bite before dining. This is an idyllic way to catch up with friends or spend time with 

colleagues after work, before it gets too late in the evening. Aperol Spritz! A meal is a leisurely sequence of events 

served in courses, each appearing in the appropriate order. Some might find it frustrating for a meal to be so 
lengthy, but, for Italians, dinner is often the main event and the focus of celebrations.. 

 
 

WINES 
 

WHITE 

Poggio Anima ‘Gabriel’ Pecorino Dry White B $35 / G $9 

Fattori Pinot Grigio (Italy) B $40 / G $11 

Pala Stellato Vermentino di Sa Rdegna (Italy) B $49 / G $13 

2017 Cantine Pra Soave Classico (Italy) $54 

 

RED 
Sensi ‘Dalcampo’ Chianti Fiasco DOCG B $36 / G $9 – Magnum 1500ml $58 

Prunotto Dolcetto d'Alba $40 

2016 Pico Maccario Lavignon Barbera $45 

2017 Trediberri Langhe Nebbiolo B $58 / G $15 

2017 Cantine Pra Valpolicella 'La M Orandina' DOC $59 

2014 Cascina Fontana Langhe Nebbiolo DOC $60 

2016 Graci Etna Rosso $70 

 
 

COCKTAILS 
TBC 

 
 
 



 
ITALIAN STALLION 

 
 
 

SMALL PLATES 
 

Bowl of mixed olives w rosemary oil $8 
Polenta chips w/ house pesto $10 

House herb and cheese bread with whipped butter $8 
Porcini mushroom Arancini w/truffle aioli (3) $12 

 
 

½ Dozen Local Oysters Rockerfeller $22 
(pre order only - oysters subject to quality & availability) 

 
2 Course $60 | 3 course $70 | Banquet $90 

 
 

ENTREE 
Heirloom tomato and basil bruschetta w shaved pecorino and vincotto  

 Ricotta and basil stuffed zucchini flowers w olives, fresh basil, lemon and garlic oil 
Lemon chilli squid w watercress and buffalo mozzarella  salad 

Risotto- pea, mint, leek and baby herbs w bbq king prawn 
 
 

MAIN 
Veal scallopini w porcini mushroom sauce, broccolini and confit garlic mash  

Jervis bay mussels tossed with fresh linguine, clams, prawns, chilli, garlic, olive oil & baby herbs  
Roast pumpkin, feta, baby spinach and sweet onion lasagne w rocket, pear and parmesan salad  

Seared tuna w paesanella salad, confit garlic and basil emulsion 
 
 

DOLCE 
Tiramisu w cherry compote  

Vanilla bean panna cotta w choc hazelnut crumble and fresh berries  
Pistachio semi freddo w mascarpone and lemon  


