
VEGETARIAN MENU

Marinated estate olives

Fresh baked baguette

Crudites from the garden, sun�ower & miso cream

Our Gardenier, crumbled halloumi, zataar

Fired eggplant, tomato & tarragon sugo, gremolata

Tomato & capsicum panzanella, torn basil, green olive oil

Potato & grilled artichoke, herb mayo, crisp capers

Julie’s spring greens, marjoram hummus, baby carrot

Our lemon cream, etsate berries, meringue

Local cheddar, quince paste, pickles, lavosh
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market fish 33
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slow roasted tomatoes, morcilla, corn puree 21

----
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----

dessert special 33
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Piazza

SMALL

Spelt & fennel ciabatta, olive oil · 2 p.p

Estate olives · 8

BBQ lamb ribs, garlic, zaátar, lemon · 16

Asparagus, stracciatella, anchovy, preserved lemon · 12

Smoked trout, wild rice, barberry, herb crème fraiche · 14

Charcuterie, cornichons, lavosh · 24

FISH & MEAT

Barramundi cutlet, smoked paprika butter · 37

Spring chicken, harissa · 34

Slow roast lamb shoulder, smashed peas, zhoug · 38

Hanger steak, garlic, parsley, lemon · 36

PIZZA

Potato, sauce bianco, rosemary, soused onion, 
taleggio · 24

Napoli, buffalo mozzarella, basil · 24

Sopressa, asiago, napoli, ricotta, parsley · 24

Chicken, haloumi, garlic, tahini yoghurt pide · 26

SALADS & VEGETABLES

Garden salad, orange dressing, radish · 9

Charred brocollini, buttermilk, roasted garlic, 
manchego · 10

Fried cocktail potatoes, rosemary salt, aioli · 10

Beetroot, black garlic yogurt, macadamia, dill · 12

SWEET

Lemon & raspberry tart · 8

Berry & thyme panna cotta · 8

Chocolate parfait, pistachio praline · 10

Rhubarb, white chocolate & almond meringue · 8

Cheese, preserves, muscatel, lavosh · 22 

�feed me�
let us choose the best of the 

menu for you to share
$45 pp

A surcharge of 10% applies on Saturday, Sundays and Public Holidays.

Our ‘hills’ logo invokes the view from 
The Restaurant at Montalto, across to the treeline on our south 

facing Pennon Hill.

The Mitchell family have been vignerons in Red Hill since 1999, 
with our Estate wines re�ecting balanced vine physiology and 
meticulous attention to detail across our up-hill and down-hill 

vineyards.

We’ve been orchestrating picnics at Montalto since we opened 
in 2002 and they are a much-loved o�ering on 

our estate.

Get on the Montalto list!

Simply scan the QR code with your phone’s camera and �ll in the 
form.

Join more than 30,000 others on our list to be �rst to know 
about our best o�ers and new releases.


