
 

MEZZALIRA RISTORANTE 
Festa Italiana 

Shared Tasting Menu 
3 - Course  |$95pp      

(Min 2-person, Whole table only) 

NO BYO 
Menu may change according to availability and seasonal produce 

 

 
 
 
 
 

PANE DAL FORNO/ WOOD OVEN BREAD  

Rosemary and Sea salt Focaccia 14  
with  Whipped Ricotta and Chestnut Honey 18 

 
 

STUZZICHINI / STARTERS - Shared 

Smoked Swordfish Loin Crudo, Pink peppercorn, Lemon, Caper and Crisp Sage 
House Rolled Saffron Arancini, Fontina and Truffled Pecorino 

Slow Braised Veal and Pork Meatballs, Parmesan Polenta and Fior Di Latte 

 
 

PRIMI / ENTREE - Shared 

Ricotta, Pumpkin and Leek Tortellini, Burnt Sage Butter, Amaretti and Reggiano 
Tonnarelli Al Granchio, Blue Swimmer Crab, Lemon, Caper, Chilli and White Wine 

 
 

SECONDI / MAIN – Shared 

220g Pepper Crusted Rangers valley Fillet Of Beef, Grilled Radicchio, Taleggio and Aged Balsamic 
 
 

CONTORNI / SIDES - Shared 
Baked Rosemary Potatoes 

Broccolini, Garlic, Chilli, and Pangrattato 
 

DOLCI / DESSERT - Individual 
 

Tira Mi Su - Our Very Own Classic 18 

 


