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Barramundi
Pan-seared Barramundi with Black Olives, 
Fresh Tomatoes, Capers, Basil, 
Smoked Potato Puree

Grilled Salmon       
Grilled Salmon Served with Baked 
Potatoes, Asparagus, Lemon and Chives

Fritto Misto     
Mixed Seafood Platter        
Deep Fried Calamari, Shrimp, Octopus, 
Zucchini, Eggplant, Tartar Lemony Sauce 

Tagliata (250g)            
Beef Ribeye
Rich, juicy Australian Angus beef ribeye, grilled over 
beechwood for a robust flavour, served with 
trio pepper jus

Angus Filetto (250g)
Beef Tenderloin
Australian Black Angus Tenderloin, grilled to 
perfection over beechwood, served with 
trio pepper jus

Osso Buco & Gremolata      
Veal Shank       
Traditional Slow-braised Veal Shank, topped With 
Rosemary, Sage and Lemon Zest, and served with 
Smoked Potato Puree

Agnello             
Lamb
Roasted Lamb Rack, 
Baked Potatoes, Seasonal Vegetable 

Collar
Pork Collar
Grilled Iberico Collar, Sicilian Caponata, Crunchy 
Onions, Homemade Mustard Jus 

Polletto Diavola
Roasted Spring Chicken
Spicy Oven Roasted Spring Chicken, topped With 
Herbal Bread Crumb, Served With Mix Salad, Smoked 
Potatoes Purèe, Spicy Mustard and Pepper Jus 

Allora Burger
Sesame Bun with Angus Beef Patty, Sunny Side Up 
Egg, Mustard Grain Mayo, Red Onion Balsamic 
Marmalade, Grilled Pancetta, Smoked Provola 
Cheese and Lettuce. Served with Potato Wedges 
and Garden Salad

Green Asparagus

Smoked Potato Puree

Mains/Secondi

Sides
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Baked Potatoes

Seasonal Vegetables
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T-Bone Steak (500g)
Angus Beef T-Bone Steak, beechwood 
chargrilled for rich robust flavours

Tomahawk (1.2kg)
*Estimated 45 minutes waiting time

Beechwood chargrilled Angus Beef 
Tomahawk, imbued with deep, 
smoky notes

Served with:
Allora Garden Salad with Homegrown 
Preserved Lemon from Allora Garden
Roasted Potatoes
Grilled Asparagus
Roasted Garlic
Roasted Baby Carrots
Creamy Spinach

Selection of condiments:
Dijon Mustard, Pommery, Horseradish Cream

Selection of Homemade Sauces:
Chimichurri, Trio Pepper Jus, Mustard Jus, 
Truffle Hollandaise
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For 2 to 4 persons
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