
SUD 
RESTAURANT TWO 

 

Aperetivi             115ml 
 

 

 

1999 Croser “Late Disgorged”  

 Sparkling Pinot Noir / Chardonnay  

 Adelaide Hills, SA 12 

  

2007 Paparazzi  “Millesimato” 

 Prosecco 

 Veneto, Italy 14 

 

NV Laurent Perrier “Brut L-P” 

 Champagne 

 Tours-sur-Marne, France 23 

 

 

Primi 
 

 

 

Olive Warm marinated Ligurian olives 8 

 with Sovrano di bufala 

 

 

Zuppa  Soup of the day 12 

del giorno 

 

 

Antipasto A selection of cured meats and 18/28 

 marinated vegetables 

 

 

Capesante Seared scallops with pea purée, crisp 20 

 pancetta and white balsamic  

 

 

Insalata Caprese salad with buffalo mozzarella, 18 

 tomatoes, basil and balsamic vinegar 

 

 

Torta Asparagus and Taleggio tart with a frisée 18  

 and walnut salad 

 

 

Prosciutto Prosciutto di Parma with blood orange,  20 

 shaved fennel, rocket and olives 
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Secondi           
 

 

 

Coniglio Rabbit of the day  36 

del giorno  

  

  

Vitello Veal scaloppine with creamed mash,  32 

 mushroom and sage sauce 

  

 

Pesce Grilled swordfish with caponata, pickled 32 

 red onion and basil oil 

 

 

Anatra Roasted duck breast with cavolo nero,  34

 lentils and mustard fruits 

 

 

Abbacchio Slow braised lamb with borlotti beans, 34

 rosemary crust and soft buckwheat polenta 

 

 

Gabbia  Grilled 300g sirloin with roasted kipfler 36 

di manza potatoes and red wine sauce 

 

Pasta 
 

 

 

Risotto Risotto of the day 18/26 

del giorno  

 

 

Orecchette Orecchetti with broccoli, anchovies, 18/26 

 garlic,chilli and Pecorino Romano 

 

 

Gnocchi Homemade gnocchi with sauteed 18/26 

 artichokes,Asiago and chives 

 

 

Linguine Linguini with prawns, cherry tomatoes, 20/28 

 garlic, chilli and parsley 

 

 

Pappardelle Pappardelle with braised rabbit ragu and 20/28 

 toasted pinenuts 
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Contorni           
 

 

 

Pure di Creamed potato mash 8 

patate  

  

  

Patate Sauteed Nicola potatoes with rosemary,   8 

saltate garlic and sea salt 

  

 

Fagioli Green beans with pancetta and parsley 8 

verde  

 

 

Spinaci Sauteed spinach with confit garlic and  8  

 Parmesan 

 

 

Rugola Rocket and Parmesan salad with white 8 

 balsamic dressing 

 

 

Lattuga  Baby cos lettuce with shaved apple and pear, 8 

 Gorgonzola dressing 

 

 

Foccacia Homemade foccacia served with 3.5 

 Parmesan infused olive oil 
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Formaggi 
 

 

 

Formaggi A selection of Calendar cheeses with  

 Homemade quince paste, lavosh and 

 fresh grapes 

 

 one cheese (50g) 15 

 

 additional cheese (50g) 9 

  

  

 

  

 

Dolci 
 

 

 

Torta di Warm chocolate cake with raspberry 13 

Cioccolato Ripple ice-cream  

 

 

Panna  Vanilla bean panna cotta with spiced quince 13 

Cotta compote and almond wafers 

 

 

Budina di Chestnut pudding with honey and clove 14 

Castagna ice-cream 

 

 

Zuppa Traditonal Italian trifle with rhubarb 14 

Inglese compote and blackberry jelly  

 

 

Fritelle Chocolate and banana fritters served with 14 

 Espresso ice-cream 

 

Gelato 3 scoops of homemade gelati and sorbets 9  

  

 

Dolci Mista Dessert plate for two, …or more – chef’s  32 

 selection  

 

 

Petit Fours Selection of handmade, bite-sized treats 9 

 (6 pieces) 

 


