
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Chicken terrine, apple & pear chutney   
 

 
Proscuitto, pickles & rockmelon  
Pea & mint arancini with herb aioli  
Jerusalem artichoke, cashew cream & truffle parmesan  
 
 
 

Penne with baby capsicum, tomato ragu & ricotta salata  
 
 
 

Barramundi, caponata, lemon  
Lamb rump, minted beans, citrus  
Garden salad  
 

 
 

Fig leaf panna cotta, honey  
 
 
Menu subject to change based on seasonal produce availability. 

 

 

 
 
 
 
 
 
 

The sweet life calling...  
Olivigna Restaurant | Distillery | Cellar Door 

Private Dining Italian Sharing Feast - 5 course sample menu  
 
Sharing menus are the heart of our Italian culture and best enjoyed in the comfort of our 
private spaces, La Cantina or Under the Vines. Our Executive Chef will curate a 5-course 
Italian feast, served family-style at the centre of the table for everyone to savour.  
$120 per person 

gf Gluten free | df Dairy free | v Vegetarian | vgn Vegan  | nf Nut Free | * Can be adapted.  
Public Holidays – a 15% surcharge applies. Thank-you for understanding  

Salumi 
   

Cicchetti 
   

Secondi  

Dolce  

Pasta  


