
PANE E ASSAGGI

Focaccia, beetroot romesco + Parmesan olive oil, per piece (V, DF, GFO) 7

Salumi + house giardiniera (DF, GF)

Mr Cannubi mortadella 9

San Daniele prosciutto 13

Olives, marinated in vermouth + orange (V, DF, GF) 12

Oysters + melon granita (DF, GF) 6 for 36 or baker's dozen for 72

Potato rosti + salted cod, per piece (VO, DF, GF) 10

Kingfish crudo, heirloom cucumber, buttermilk dressing (V, DF, GF) 28

Burrata, roasted sweet peppers, caramelised onion (V, GF) 24

Zucchini flowers “fritti” + black truffle honey (V, DF, GFO) 25

Roasted sardines, caponata + pine nuts agrodolce (DF, GF) 23

PASTA

Potato gnocchi, pesto Trapanese, confit tomatoes + fried capers (V, GFO) 33

Saffron spaghettini, prawns, vermouth butter + bottarga (GFO) 38

Spinach + ricotta tortellini “alla Piadina”, rocket, crispy prosciutto (V, GFO) 35

Cavatelli, osso buco “Bolognese”, pangrattato + pecorino (GFO) 35

SECONDI

Braised beef cheeks in red wine, cauliflower + parsley (DF, GF) 48

Roasted duck breast, confit duck leg + beetroot jus (DF, GF) 48

Humpty Doo barramundi, zucchini flower, mussels, beurre blanc (DFO, GF) 44

ALLA BRACE - WOOD FIRE GRILL

Slow cooked porchetta for 2, salsa verde + your choice of 2 sides (DF, GF) 84

220g dry-aged Angus eye fillet, from Grampians VIC (DF, GF) 60

500g rib eye, O’Connor’s, from Gippsland VIC (DF, GF) 75

choice of: bianco butter salsa verde peppercorn sauce horseradish jus

CONTORNI

Mixed leaves + orange vinaigrette (VG, DF, GF) 13

House chips + smoked salt (V, DF, GF) 15

Green beans + white anchovies (DF, GF) 15

Yellow beetroots + asparagus (VG, DF, GF) 16



Please advise your waiter of any allergies, preferences and dietary requirements. Whilst we do our best to ensure our
guests safety, we cannot guarantee items will be free from cross contamination.

DOLCE

Mister Bianco tiramisu trolley (V) 17

Chocolate fondant + pistachio gelato (V) 19

Tartufo ice cream sandwich (VGO) 15

Honey + rosemary panna cotta, saffron pears, vanilla crumbs (GFO) 19

Gelato, 3 scoops (V, GF) 16

Affogato: St ALi espresso + vanilla gelato (V, GF) 11

add your choice of liqueur +7

Cheese + accompaniments, daily selection (GFO) 12PP

COCKTAILS

Sgroppino - limoncello, vodka, lemon sorbet + prosecco 21

Amaro sgroppino - amaro averna + lemon sorbet 21

WINE

NV All Saints Muscat, Rutherglen VIC 13

2021 Frogmore Creek iced riesling, Coal River TAS 14

Please ask your waiter for a full list of digestivi, amari, liquori, grappa + whisky

Please advise your waiter of any allergies, preferences and dietary requirements. Whilst we do our best to ensure our
guests safety, we cannot guarantee items will be free from cross contamination.

At Mister Bianco, we can cater for all your special occasions, including birthdays,
christmas parties, wedding receptions, product launches, business presentations, wine

dinners & more.

To receive a copy of our functions brochure, scan the QR code below:

Gift Cards:

IG: @misterbiancokew


