
vg - vegan | vgo - vegan option | gf - gluten free | gfo - gluten free option | df - dairy free | dfo - dairy free option 

Please advise waitstaff of all dietary requirements, including Coeliac Disease

MOTHER’S DAY
MENU

LUNCH + DINNER
SUNDAY 10 MAY

TO SHARE - FAMILY STYLE!

CRISPY FOCACCIA, house whipped butter
SICILIAN FUNGHI ARANCINI, mozzarella (v)

BEEF CARPACCIO, truffle emulsion, shimeji mushroom, parmesan, pepitas (gf)
KINGFISH CRUDO, citrus vinaigrette, house pickled tomato medley, grape (gf)

PORCHETTA, burnt baby gem, carrot puree, wholegrain mustard jus (gf)
OSSO BUCO, risotto milanese, saffron, gremolata (gf)

VODKA RIGATONI, tomato, cream, chilli, parmesan (vgo, gfo)*
*available for tables more of 3+ guests

GREEN LEAF SALAD, cherry tomato, cucumber, red onion, house dressing (vg, gf)
CRISPY BAKED POTATOES, whipped ricotta, black pepper, lemon (vgo, gf)

ALBA SIGNATURE DOLCI PLATTER (vgo, gfo)

menu subject to change
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