MONTALTO

Autumn Menu

Tuerong Farm bread, whipped burnt butter
Raw & preserved vegetables, fermented pepper and walnut

Pork & tarragon croquette, whole grain mustard
Llocal yellow fin tuna crudo, caponata, purple basil

Heirloom tomatoes, cows curd, fig leaf
Grilled zucchini, buckweat, lovage, macadamia

Mussels, burnt corn, vadouvan, pickled zucchini

Wood fired rump cap, sauce Charcutiere
Hawkes farm kipflers, lemon thyme

Five tales farm leaves, rhubarb dressing

Honey parfait, honeycomb, grilled fig
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15% Surcharge applies on Public Holidays -~
1.06% surcharge applies to all credit cards payments



