COOL AT
DUTNINAND

RESTAURANT & BAR

SET MENU

ENTREES
Sofia’s famous house-made bread House-marinated warm mixed olives
extravirgin olive oil, oregano,seasalt  olive oil, black lava salt garlic & chilli
Luca’s Burrata Beef Carpaccio

extravirgin olive oil,black lavasalt  grass fed beef, topped with a capers,

mustard, parmesan & anchovies dressing
Heirloom Tomatoes

fresh basil, truffle & balsamic reduction San Danielle Prosciutto

MAINS

Bistecca alla Fiorentina
Hand selected from the most unique and well respected meat programs in Australia.
Our signature Black Angus 1kg Riverine T-bone is grilled to your liking, and served with a

house-made sauce of the day

Spicy Tomato Rigatoni

rigatoni, spicy roasted cherry tomatoes, fresh stracciatella, basil oil

sides to share:

Shoestring Fries Summer salad
seasalt, oregano rocket, shaved fennel, fresh orange,

almond flakes, pecorino & a orange

All credit cards incur a 1.5% surcharge. Groups of 8 or more will incur a 10% service charge (Monday-Saturday).

Please note, a surcharge of 10% will apply on sundays, and 15% on public holidays



