graf

of the silos

mother’s day italian feasting menu

75 per person

entrée
homemade focaccia, extra virgin olive oil, zucchini (gfo, v)
bbqg octopus and potato salad, dried olives, celery heart (gf)
sautéed wild mushroom, wet polenta, crispy artichokes, truffles (gf, v)

charcuterie plate- parfait, salumi, cheese, pickles (n)

mains
hand rolled macaroni, slow cooked waygu cheek, pork belly, pecorino
porchetta, whipped potato, roasted winter vegetables, salsa verde (gf)

steamed market fish, celeriac, spinach, hazlenuts, sprout salad (gf, n)

dessert to share

mamma maria’s tiramisu to share

plus a glass of pipers brook nv sparkling for every mum

gf gluten free | gfo gluten free option | v vegetarian | n contains nuts



