KILLARA ESTATE






STARTERS

Stuffed Fried Olives $13

Crumbed jumbo green olives stuffed with marinated fetta (V, GF)

Battered Zucchini Flowers $22
Delicate zucchini flowers battered, served with garlic aioli (V, VG)

House-Made Meatballs $22

Traditional beef meatballs in red sugo finished with grated pecorino,
served with toasted ciabatta (GF)

Salt & Pepper Squid $22

Lightly seasoned squid, crisp fried and served with garlic aioli (GF)

Nonna's Arancini $16
Saffron rice filled with beef ragu, fior di latte, baby peas, smoked ham,
served on Napoli (GF)

Panko-Crusted Prawns $23
Golden panko-crusted prawns served with tartare.

Mortadella Skewers $22
Grilled mortadella skewers with fresh basil pesto and shaved
parmesan.



TO SHARE

Burrata $28

Served with vine ripened Roma tomato, fresh basil, and aged
balsamic glaze and artisan bread (V)

Artisan Cheese Board $31

A selection of three local cheeses served with crackers and seasonal
accompaniments (V, GF¥)

Salumi Board $31

A curated selection of premium cured meats, served with marinated
olives and accompaniments (GF¥)

Housemade Dips $25
Chef's housemade dips served with warm charred ciabatta (V, GF*)
Antipasti Board $55

A generous selection of cured meats, local cheeses, marinated
vegetables, olives and chargrilled ciabatta

GF* - Gluten Free Option V - Vegetarian GF - Gluten Free VG - Vegan



PIZ7ZA

Garlic & Fior di Latte $28

Garlic, premium fior di latte mozzarella and a drizzle of extra virgin
olive oil (V)

Classic Margherita $28

Italian fior di latte mozzarella, fresh basil & Napoli sauce (V)

Truffle Mushroom $28

Marinated mushrooms, fior de latter cheese and white truffle oil (V)

Calabrese Salami $28

Hot Calabrese salami, provolone cheese and split green olives

Roast Pumpkin & Persian Feta $28

Roasted pumpkin, Persian feta, baby spinach and Spanish onion (V,)

Mortadella & Provolone $28
Mortadella, provolone cheese and Napoli sauce

Prosciutto, Potato & Rocket $28
Thinly sliced potato, prosciutto, rocket and fior di latte mozzarella

Gluten Free Base $4.50 Vegan Cheese available



PASTA & MAINS

PASTA

Jumbo Tortellini $33

Jumbo mushroom tortellini tossed in sage burnt butter and finished
with shaved parmesan (V)

Gnocchi Primavera $33
Potato gnocchi with roasted pumpkin, garlic, La Grue olive oil and
parmesan (V)

Southern Italian Lasagne $33

Layers of slow-cooked beef ragu, grated egg, pasta, cheese prepared
from our family recipe

Spicy Amatriciana $33

Penni pasta tossed through housemade Napoli sauce with hot
salami, olives, garlic, parmesan & chilli (GF¥)

Gamberi Al Pomodoro $33

Tiger prawns tossed through a rich tomato sugo and finished with
basil-infused olive oil with spaghetti (GF*)

MAINS

Chicken Cacciatore $35
Tender free-range chicken thigh, slow braised in a rich Napoli tomato

sauce with capsicum, zucchini and caramelised onion (GF)
Scotch Fillet Steak Sandwich $35

Seared scotch fillet served on toasted artisan bread with homemade
tomato relish, cheese, lettuce and golden chips (GF¥)

Beer Battered Flathead $35

Crispy beer battered flathead tails served with garden salad, golden
chips and tartare sauce

Veal Cotoletta $35

Golden crumbed veal cotoletta served with a fresh orange and fennel
salad (GF*)

GF* - Gluten Free Option V - Vegetarian GF - Gluten Free VG - Vegan



SIDES & DESSERTS

SIDES
Roast Pumpkin Salad $18

Roasted pumpkin, mixed leaves, toasted pine nuts, Persian feta and
balsamic glaze (V, GF)

Pear & Walnut Salad $18

Fresh pear, roquette, walnuts and shaved parmesan, finished with a
walnut dressing (V, GF)

Seasoned Chips $12

Seasoned golden chips served with aioli (GF, GF*)

Housemade Focaccia $12
Freshly baked housemade focaccia served with extra virgin olive oil
and aged balsamic vinegar

DESSERTS
Sticky Date Pudding $19

Warm sticky date pudding served with rich butterscotch sauce and
vanilla ice cream

Pizza Dolce $19
Wood-fired dessert pizza topped with Nutella, fresh strawberries and a
dusting of icing sugar (GF¥)

Lemon Citrus Tart $19
Zesty lemon tart served with vanilla ice cream and mixed berry coulis

Sicilian Cannoli $19

Three traditional Italian pastries filled with citrus-infused ricotta and
finished with pistachio crumb

Vanilla Ice Cream $9
Three scoops of premium vanilla ice cream (GF)

GF* - Gluten Free Option V -Vegetarian GF - Gluten Free VG - Vegan






