
 A N T I P A S T I

Lago Wood-Fired Focaccia ................... 14 

Rosemary, EVOO (ve)

Warm Marinated Olives (ve,gf ) ...........10

Zucchini Fritti ........................................7ea 

Fried Zucchini flower, ricotta, lemon 

zest, herbs (v)

Caramelised Fig  ................................... 8ea                   

Prosciutto, balsamic, edible flowers   
(gf )

Beef & Pork Meatballs (3) ...................... 18 

Sugo, Parmigiano

Beetroot Millefoglie  ............................... 18 

Goat cheese, honey, crushed pistachio

Buffalo Mozzarella ................................. 20 

18 month prosciutto, vincotto, pesto

Grilled Octopus.........................................19        

Saffron, potato, chorizo, celery  (gf )

Calamari Fritti ......................................... 18 

Crispy fried, lemon, aioli  (gf )

Arancini...................................................... 15 

Ask for today’s flavour  (v)

Bruschetta ................................................. 16  

Tomato, garlic, basil, EVOO (v)

M A I N S

250g Porterhouse Steak ............................................................................. 45 

Bone marrow, kipfler potatoes, jus (gf )

Lamb Rump ....................................................................................................44 

Peas, mint, rosemary jus (gf )

Line Caught Snapper ..................................................................................42 

Crispy skin, cauliflower, leek, butter, capers  (gf )

Roast Duck Breast ........................................................................................46 

Fennel, parmesan, polenta, orange glaze (gf )

Slow Cooked Chicken Supreme   ............................................................. 32 
Sweetcorn purée, zucchini, trifoliati, lemon 

Roasted Cauliflower .................................................................................... 28 

Salsa Verde, almonds, chilli, lemon & herb pangrattato (ve)

P A S T A

Pappardelle .......... ..........................................................................................30      
Slow cooked beef cheek ragu, pecorino, rosemary

Linguine .......................................................................................................... 35
Blue swimmer crab, tomatoes, lemon, garlic, chilli

Rigatoni ........................................................................................................... 28
Pork & fennel sausage, sugo, ricotta

Fettucine .........................................................................................................30
Classic Carbonara, guanciale, pecorino, egg, black pepper

G N O C C H I

Cured Salmon ...... ..........................................................................................30      
Cream, capers, parmesan, salmon skin 

Butternut Pumpkin  .................................................................................... 28

Brown butter, hazelnuts, sage (v)

Truffled Mushroom  .................................................................................... 28

Caramelised onion, pine nuts, lemon, herbs (v)

P I Z Z A

Margherita ..................................................................................................... 26
Tomato, fior di latte, basil (v)

Salsiccia  .......................................................................................................... 28
Beef & pork sausage, tomato sauce, fior di latte, herbs

Sopressa .......................................................................................................... 28
Tomato sauce, fior di latte, hot sopressa, chilli, honey

Funghi ............................................................................................................. 28
Tomato sauce, fior di latte, mixed mushrooms, garlic, parsley (v)                    
                                                                                                                           
Quattro Formaggi ........................................................................................28
Four cheese pizza, fior di latte, provolone, parmesan, gorgonzola

Gamberi  .......................................................................................................... 28
Prawns, fior di latte, tomato sauce, garlic, lemon                                

Vegana  .............................................................................................................28

Tomato, mushroom, zucchini, spinach, cherry tomato, olives (ve)

S I D E S

Lago Salad ...................................................................12 
Cucumber, tomato, lago dressing (v)

Roast Potatoes............................................................12 

Rosemary, sea salt (ve,gf )

Steamed Market Greens .........................................12 

EVOO, garlic (v,gf )

Compressed Watermelon Salad............................12 
Honey, mint, citrus (v)

Fries .............................................................................. 10 

House seasoning (ve,gf )

Truffle Fries ................................................................14 

Aioli, parmesan (v)

Please advise us in advance of any dietary requirements. 
We accept Mastercard, Visa card & American Express. 
1.65% processing fee applies, 
10% surcharge applies on Sundays,  
15% surcharge applies on Public Holidays. 


