
 

 

 

 

PANE E ASSAGGI 

Focaccia, whipped ricotta + chive oil (V, DFO, GFO)      7ea 

‘Nduja filled Ascolana olives         15 

Potato rosti, salted cod + Yarra Valley caviar (VO, DF, GF)     13ea 

Mushroom arancini + gruyere custard (V)       8ea 

San Daniele prosciutto + house giardiniera (DF, GF)     13 

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

Oysters + melon granita (DF, GF)     6ea / baker’s dozen for 72 

 

 

Kingfish crudo, charred qukes, buttermilk + horseradish (DF, GF)   30 

Burrata, salsa verde + yesterday’s bread (V, GFO)      27 

Sprouting cauliflower fritti, truffle mayo (V, DF)      28 

Roasted sardines, caponata + pine nuts agrodolce (DF, GF)    28 

Braised octopus, paprika oil, confit potato + olive (DF, GF)    27 

 

 

 

 

PASTA 

Potato gnocchi, hazelnut, guanciale, aged grana Padano (VO, GFO)   38 

Saffron spaghettini, clams, lemon butter + bottarga (GFO)    40 

Spinach + ricotta tortellini, pumpkin, chestnut + local mushroom (V, GFO)  37 

Cavatelli, osso buco “Bolognese”, pangrattato + pecorino (GFO)   38 

 

 

 

Please advise your waiter of any allergies, preferences and dietary requirements. 

Whilst we do our best to ensure guests safety, we cannot guarantee items will be free from cross contamination. 

 

 

 
 

SECONDI 

Red wine braised beef cheeks, cauliflower + parsley (DF, GF)    48 

Half duck, mandarin, spinach + duck jus (DF, GF)      60 

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

Lamb shoulder for two, baby carrots + macadamia crumbs (DF, GF)   85 

 

 

 

 

 

ALLA BRACE - WOOD FIRE GRILL 

200g Sher wagyu sirloin, 7+ score, Ballan VIC (DF, GF)     70 

250g dry-aged Angus eye fillet, Grampians VIC (DF, GF)     65 

500g Rib eye from O’Connors, Gippsland VIC (DF, GF)     80 

with your choice of:  bianco butter    salsa verde     peppercorn sauce 

 

 

 

 

CONTORNI 

Mixed leaves + orange vinaigrette (VG, DF, GF)      14 

Fried sprouts, pancetta, creamed leeks + peas (GF)     15 

Fries + rosemary chicken salt (VO, DF, GF)       15 

Roasted turnips, cavalo nero + mustard oil (DF, GF)     16 

Kipfler potato salad, crème fraiche + bottarga (GF)     15 

 

 

 

 



 

 

 

 

 
 

 

DOLCE 

Mister Bianco tiramisu trolley (V)        17 

Wine Match: NV Curatolo Arini Marsala, Sicilia ITA      16 

Flourless chocolate + hazelnut torte, rhubarb compote, crème fraiche (V, GF) 18 

Wine Match: NV All Saints Muscat, Rutherglen VIC      13 

Poached quince, vanilla mousse, brandy snap (V)      19 

Wine Match: 2021 Chalmers Moscato Giallo, Heathcote VIC     18 

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 

 

 

Sgroppino – limoncello, vodka, lemon sorbet + prosecco    21 

Amaro sgroppino – amaro averna + lemon sorbet     21 

 

 

 

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

 

 

 

 

 

 
Please advise your waiter of any allergies, preferences and dietary requirements. 

Whilst we do our best to ensure 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: 

 

 

 

 


