m OSTERIA MUCCA

NEWTOWN PAISANO AND DAUGHTERS MMXXV

PANE E BURRO

focaccia OLIVE PANELLE PROSCIUTTO
. : marinated olives chickpea fritters San Danielle 18mth
pecorino butter
9 18 22
8pp
ANTIPASTI

CAPRESE INVERNALE buffalo mozzarella, marinated artichokes, 32
calabrian olive jam & wild rocket
CROSTINI TOSCANA Tuscan style chicken liver paté on toast with 32
cipollini onions €& parsley salad
FINOCCHIO DORATO parmesan crumbed fennel, cacio e pepe sauce 34
POLPO UBRIACO warm salad of red wine braised octopus, butter beans, 37

radicchio & balsamic (A)

PRIMI
FAZZOLETTI AL PESTO handkercheif egg pasta with mum'’s pesto & stracciatella 39
SPAGHETTI AL SEPPIE CON PANCETTA spaghetti with cuttlefish (A) 38

& pancetta sauce

PAPPARDELLE ALLA GENOVESE D'ANATRA pappardelle with slow cooked duck 42
€ porcini mushroom sauce

GNOCCHI AL RAGU BIANCO potato €t ricotta gnocchi with 38
white bolognaise sauce

SECONDI

PESCE SPADA ALLA GHIOTTA swordfish ‘glutton style' in aromatic tomato, caper 65
& olive sauce (A)

COTECHINO AFFUMICATO Mucca made Emilian style pork sausage served with 52
braised lentils, wilted cime di rapa & fennel

ABBACCHIO ALLA ROMANA Roman style roast lamb cooked in white wine, garlic 78
& rosemary

BISTECCA ALLA FIORENTINA 800g charcoal grilled O'Connor grass fed 158
t-bone steak

CONTORNI
INSALATA VERDE mixed leaf salad 16
BROCCOLI SALTATI sautéed broccoli, garlic, anchovies 18
PATATINE FRITTE fried mozart potatoes 18
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10% Sunday Surcharge (‘7(, OO 10% Service Fee applied

15% Public Holiday Surcharge

to groups of 8 or more




