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~VENEZIA

RESTAURANT + BAR

4 Course Vegan
Tasting Menu

$80 per head (no beverage)

$135 per head with paired wine
(includes 3 x half Glasses + 60ml d’ Arenberg ‘Wrinkled Riesling’)

1st Course

Heirloom Tomato Panzanella

Noosa Heirloom Tomatoes, house baked Ciabatta, Ligurian Olives,
Red Wine & Tomato Vinegar dressing, sorbet of Basil & Chardonnay vinegar, Basil

2015 Domaine Kientzler
Pinot Gris — Alsace, France

2nd Course

Roasted Potato

Roasted Potato, Red Pepper emulsion, Quinoa,
Broccolini, Pickled Onion, roasted Hazelnuts

2020 Minim “Faraday”
Chardonnay — Harcourte Granite, VIC

3rd Course

Risotto of Forrest Mushrooms
Porcini, Swiss Browns, Wood Ear, Leek oil

2020 John Duval “Plexis”
Shiraz / Grenache / Mourvedre — Barossa Valley, SA

4th Course

Sorbet
Lychee sorbet (Maleny, QLD)

Argiolas “Tremontis”
Limoncello — Sardegna, Italy
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Vegan Menu

Pane (Bread)
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Pana di Casa (v) (Baked Daily Breads)
Daily baked bread w/ extra virgin olive oil and balsamic vinegar

Avocado Focaccia (v)
Warm focaccia, sliced avocado, balsamic vinegar
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Heirloom Tomato Panzanella (v)
Noosa Hinterland Heirloom tomatoes, house baked focaccia, giant Kalamata
olives, basil and champagne vinegar sorbet, olive oil dressing

Pizza
(GF Option available add 4)

— Pumpkin, Spinach, Capsicum, Mushrooms, Avocado (v)

— Artichoke, Onion, Olives, grilled Zucchini, Arugula (v)

Pasta/Risotto

Spaghetti alle Verdure (v)
House made spaghetti, garlic, chilli, mushroom, broccolini, Kalamata olive,
spinach, white wine, roasted tomato oil sauce

Eggplant Caponata (v) (gf)
Penne pasta, eggplant, zucchini, capsicum, onion, tomato, parsley

Main Course

Red pepper emulsion, Kipfler potato, quinoa, broccolini, pickled onion
and roasted hazlenuts

Insalata e contorni (Salads & Sides)

Insalata Mista (v) (gf)
Baby spinach leaves, roast pumpkin, cherry tomato, truffle infused balsamic dressing

Seasonal Vegetables (v) (gf)
Mix of in seasonal vegetables

Dolci (Sweets)

Sorbet (Maleny, QLD)
Lychee (v) (gf)  two scoops




