ALBERTO’S.

GRAZING MENU

NIBBLES

House olives (V) 5
Day baked bread - extra virgin olive oil, rosé balsamic (v) 6
Chargrilled artichoke hearts (v/gf) 5
CHARCUTERIE BOARD - minimum 2 persons 175
(Served with Chef’s selection of Italian cheeses, day baked bread & antipasti) perperson
Prosciutto di Parma | Schiacciata Calabrese | Prosciutto cotto alla brace |

Mortadella | Napoli | Milano | Salame al tartufo | Speck di alto adige

SMALL PLATES

Bruschetta pomodoro | nduja | almond pesto | artichoke - toasted sourdough 712
Pepperoni grigliati - grilled peppers, parsley, extra virgin olive oil (v/gf) 7
Bresaola carpaccio - rocket, Parmesan shavings, truffle salt, aged balsamic (gf) 12
Insalata panzanella - vine tomato, mozzarella, croutons, basil, extra virgin olive oil (v) 7
Proscuitto e burrata - Parma DOP, whole burrata, extra virgin olive oil, grissini 14

Zucchine al limone - marinated courgettes, lemon, black pepper (v/gf) 7
Acciughe bianche - marinated white anchovies (gf) 7
Insalata caprese - buffalo mozzarella, vine tomato, basil (v/gf) 8
Puree di fave - Alberto’s almond & basil pesto, butter bean mash (v/gf) 7
Scamorza al forno - baked smoked mozzarella (v/gf) 7
Burrata - olive oil, salt & pepper (v/gf) 9

PLATES

Spaghetti alla carbonara - guanciale, egg yolk, pecorino, black pepper 17
Ragu di carne - classic beef ragu, pappardelle, Parmesan 19
Gnocchi al gorgonzola e noci - blue chese, walnuts, aged Parmesan (v) 18

Gnocchi al barbabietola - beetroot gnocchi, goats cheese, truffle honey, Parmesan (v) 17
Spaghetti al granchio - fresh picked crab, chilli, garlic, EV olive oil, tomato, parsley 20

Spaghetti all’amatriciana - guanciale, tomato, chilli, aged Parmesan 17
Risotto di mare - squid, octopus, prawn, mussels, caviar, citrus (gf) 21
Spaghetti aglio, olio e peperoncino - garlic, chilli, extra virgin olive oil, parsley (v) 16
Ravioli di osso bucco - red wine braised beef shin, cream truffle sauce, aged Parmesan 2©
SOURDOUGH PIZZA

Margarita - tomato, mozzarella, basil (v) 15
Quattro Formaggi - burrata, Parmesan, gorgonzola, taleggio, mozzarella (v) 17
Bresaola - truffle, rocket, Parmesan, burrata 19
Salmone - smoked salmon, burrata, capers 18
Carne - salami, proscuitto, speck, nduja, mozzarella 19

OUR MENU DOESN'T LIST ALL INGREDIENTS, DIETARY REQUIREMENTS MUST
BE ADVISED UPON ORDERING - V = VEGETARIAN, GF = GLUTEN FREE




