; I IVIGNA

RESTAURANT

PRIVATE DINING

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.

Enjoy our premium chef-selected sharing menu featuring 10 plates, showcasing a
selection of signature dishes and premium plates. $120pp

Flinders oysters, apple balsamic GFDFNF

House baked sourdough & olives marinated DF NFVVGN GF

Spencer Gulf kingfish crudo, buttermilk, chive, aleppo pepper cFNF

Prosciutto, guindillas & house lavosh NFbF GF*

Ricotta gnocchi, pomodoro sauce, burratina, basil NFvGFDFvGN:

Market fish, macadamia cream, parsley, citrus cruml DF GF*

Victorian Parwan sirloin MB+4, grilled garden vegetables, crispy polenta, estate shiraz jus cF NFDF
Skin-on fries, garden salt GF NFDF VVGN

Garden leaves, radish, toasted pumpkin seeds, house dressing cF NFDF Vv VGN

Tiramisu v

gf Gluten free | df Dairy free | v Vegetarian | vgn Vegan | nf Nut Free | * Can be adapted.
We only serve Australian seafood. Menus are subject to seasonal changes.
Credit Card surcharge 1.5% / Amex 2.2%. Public Holidays — a 15% surcharge applies. Thank you for your understanding.



