
Cicchetti

ciabatta 9
charred ciabatta, EVOO, vino cotto (vv)

olive 12 
marinated victorian cerignola olives (vv)

Antipasti

capesante (3 pce) 31
japanese scallops, parsnip, hazelnut, samphire, mount zero verjuice (gf)

bruschetta 27
smoked mozzarella, butternut, onions, pinenuts & sage (v)

carpaccio 29
sher wagyu, tasmanian pepper, horseradish, snowpea sprout (gf)

burrata 29
victorian burrata, heirloom tomato, prosciutto di san daniele, cherry balsamic (gf)

polpo 33
charred freemantle octopus, capsicum, anchovies & eggplant (df)

Primi
gf pasta available on request – $2 supplement

canelloni 46
wood fired beef ragu, confit tomato, buffalo ricotta, bone marrow jus

scoglio 49
saffron spaghetti, cherry tomato, king prawn, portarlington mussels, baby scallops

gnocchi 44
vic fiore di latte, baby spinach, pancetta and basil (vv on request)

pasta del giorno 43
freshly made pasta of the day

 Secondi
  
 guanciale 45 
 braised wagyu beef cheek, taleggio cheese polenta, gremolata (gf)
 
 
 pescare 48
 catch of the day, fennel and citrus, radicchio, smoked mussel, bianco sauce (gf)
  
 angus filetto 59
 200gr pure angus fillet, tasmanian pepper, mixed cabbage, parsnip, jus (gf)
  
 anatra 44
 vic confit duck leg, duck sausage, savoy cabbage, chanterelle, beetroot citrus chutney (gf)
  
 melanzane 41
 sicilian eggplant, cherry caramel, pickled shallots, salsa verde, pistachio (vv)

Contorni
  
 broccolini 19
 whipped lemon & sesame creme, cured egg yolk (v/gf)
  
 rucola 18
 baby rocket, pears, walnuts, pamigiano reggiano, balsamic (vv)
  
 patata 19
 wood-fire roasted potato, rosemary, parmigiano reggiano (v/gf)
  
 cavolo 18
 charred savoy cabbage, lemon pangratatto (v)

 Dolci
  
 tiramisù alla Pastore 19
  
 panacotta 19
 lychee, rose and raspberry (gf/vv option available)
  
 cioccolato 19
chocolate tart, basilic anglaise
  
 bombe alaska 19
 raspberry sorbet, drunken cherry
  
 affogato 
“five senses” 15 (gf)
 

Credit card and tap payments incur a 1.4% surcharge. A 15% surcharge applies on all public holidays.

A TASTE OF PASTORE - CHEF’S SELECTION MENU 
$99 for 4 courses, $119 for 5 courses


