Breakfast - until 11.30am

For boskings and engquiries (03) 9686 1488

Head Chef - Matt English

& Luxe Gluten free muesli w rhubark, vanilla yoghurt & seasonal berries {contains nuts) - ¥
House made toasted bread with a selection of spreads - ¥
Smashed Avocado w cherry tomatoes, crumbled feta and poached egg

Cervo Breakfast - 2 Eggs Poached or Scrambled w smoked bacon

Huevos Rancheros - Baked eggs w cherize, house made beans, goats cheese
and tomate sugo

Cervo Benedict - w pulled pork, potato roasti, poached egg. bernaise & crackle
Corn Fritter w Smoked Salmon, poached egg, rocket & guinoa salad

Mushrooms - oven baked field mushrooms w goats cheese, thyme, cauliflower puree
and poached =gg

Clur Aweszome Ham & Cheesa Toastie

Extra

Avocado 45 Bacon 4 Mushrooms 4 Hash Brown 3 Smoked Salmon 8 Egg 3 Chorize 45

Gluten Free Bread 3 Bernaize 3

4 15% surcharge applies on public holidays
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For boskings and enquiries: (03] 9486 1488
Head Chel - Matt English
Stuzzichini - Small/Sharing
Warm marinated alives - ¥
Crumbed alives flled with parmesan - ¥
Shucked oysters natural (3)

Palpette al Sugo - meatballs w Mapeli sauce
basil and parmesan (5]

Arancin - erumbed rice balls w saffron rzoths,

belogrese & mozzarella (3)

Calarmar frithi, pe-:tr| cous cous, rocket,
aiohi & lemon

Harvey bay scallops w caulifiower puree,
trispy pancetts & erumbs (5)

Caesar salad - baby cos, pancetta, eroutons, shaved
parmesan & egg - w grilled chicken breast add 8

Bruschetta

1) roasted peppers, grilled zueching, reotba
& pesto - W

{2] w bamate, basil & anieon - ¥
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Pasta e risotto

Spaghetti agho olio w garlic, chill, par mesan 13
& parsley - W
Spaghetti Bolognese - a traditional recipe 24
Felbtuceine con Piselli w peas & basil =3
Spaghetti Carbonara w pancetla, parmesan & yolk 14
Feltuccine con Gamber w prawns, prawn bisque, 9
tomalo, waler cress
Spaghetti con Pesto 1%
Spaghetti Marinara - w clams, mussels, prawns,
calamar, che-rr'( tomaloes, capers, lemon chilli and k1]
garlic
Groechi w Mapol & erspy prosciutis 24
Graeehi Gor gonz ala w rocket, macadamia nubs, )
pear - ¥
My Gnocchi - Pan seared gnocchi w choriza, peas,

a8
goats cheese & trufle oil
Casarecce Agnello - beisted pasta w braized lamb a8
and fennel
Rizatle Anatra - duck. porein mushraom, g
tomato, spinach
Rizotlo con Wing Amarone - w red wine a5
& gorgonzola - ¥
Pizza
Margherits w buHalo mozzarells, Hapali - W =3
WVegetarian - w Roasted pumpkin, goat’s cheese, 2
spinach, artichoke - ¥
BBG Chicken w tomato sugo, mozzarella, 24
pancetta, chicken, snon, mushreom, bbg sauce
Salami and olive, buffale mozzarells, oregans 1%

Secondi

Filetis di Manzo - 2005 aye Allet w seasonal beans,
baby kale, parsnip & horseradish, roasted shallats jus
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specials

Confit duck leg w coteching sausage,

puy lentils & pear
Lamb Shank w cannelling beans & pine mushrooms

Veal Sperrating w green olive semalina, grocchi &
rmelted taleggio

Contorni

Patate - potatoes w sea salt, rosemary & garlic - ¥ G
Fagioling - Green beans w tomato, ricolta & mint - ¥
Polenta & parmesan chips w garlic awli - W

Palatine Fritte - French Fries -V G

Inzalata - w endive, pear, gorgonzola & walnut nut

\'.'!II d FEssing - V

Dolel an14

Torta al Cioceolats - Flourless chocolate cake
w chocolate mousse & milk gelato

Cerva Tiramisu

Buitber Milk Panna Cotta w grilled Ry,
haneycombe, raspberry dust & pomegranabe
Sticky Date Puddding - w butlerscoteh sauee

& vanilla bean ice cream
Seleckion of serbets
GF pizza bose add $4

GF pasta add 3
¥ = Wegetarian G = Ghien Free
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Tiramisu 12.9
made from a traditional Italian recipe

Meringa Al Forno 13.9
baked meringue, lychee and tonka bean cream, raspberry sorbet,
champagne jelly, freeze dried raspberries, popping candy

Mousse Di Cioccolato 13.9
with raspberry coulis and amaretti macaroon crumble

Troppo Cioccolato 12.9

three flavours of chocolate ice cream, served in a brandy snap
basket withchocolate sauce and chocolate rolls

Caffe Affogato 1.9

vanilla bean ice cream w/ espresso coffee & frangelico liqueur

Panna Cotta Alla Vaniglia E Mascarpone 13.9
blueberry and balsamic shrub, honey and macadamia nut praline,
fairy floss

Digestivi  Cognac / Brandy

Cynar 7.9 . Napoleon 7.9
Amaretto 7.9 - Hennessy V.S 8.9
Grappa 7.9 - Hennessy V.5.0.P 10.9
Averna 7.9 Hennessy X.O 16.9

Dosts

Galway Pipe 8.9
Penfolds Grandfather 16.9






