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SB e
FEED ME MENU

Sitback, relax and let Chef de Guisine Chris Mcleay take you on a culinary
journey of his favourite dishes to share. Chef’s selection of two small plates, your
choice of a pizza and pasta, panzanellasalad, and one selection from

the dessert trolley.

$65 per person

TN e
HOUSEMADE PASTA

MAIN COURSE

LINGUINE Marinara, king prawn, red snapper, calamari,

VEAL SCALLOPINE Northern Rivers veal, creamy marsala,

Please note, must be ordered by the whole table. Minimum of two guests.

BREADS FROM THE PIZZA OVEN

PUFFED PIZZA BREAD Puffed pizza base topped with rosemary

extra virgin garlic olive oil, sea salt (V) 12
FOCACCIA ROMANA Thin & crispy base, rosemary, garlic,
sea salt (GFO, V) 12

Ctoiicdie
OYSTERS

Half Dozen
NATURAL 36
BAKED PROSCIUTTO-KILPATRICK 36

—

STARTERS

San Daniele prosciutto, Calabrese salami, Vanella buffalo mozzarella,
marinated Italian olives, marinated tomato, rocket salad, grilled ciabatta 35

B LA T A
OMAERL RS 3 for $50

BUFFALO MOZZARELLA Vanella buffalo mozzarella, garlic crumb,

aged balsamic, sea salt, EVOO (GFO, V) 21
OLIVE MARINATE Warmed marinated Ligurian & Sicilian olives,

garlic, chilli, capers, herbs, ciabatta (GFO, V) 17
SPICY MEATBALLS Wagyu meatballs, pomodoro, mozzarella,

garlic bread 21
GCALAMARI Semolina dusted Loligo squid, dill aioli, lemon cheek (GFO) 19
ARANCINI Housemade arancini, mushroom, dill aioli 17
CUCINA VIVO BRUSCHETTA Ciabatta, heirloom tomato, basil,

buffalo mozzarella, aged balsamic (V) 18
SAN DANIELE PROSCIUTTO Parmigiano Reggiano, olive oil 18
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Kinkawooka mussels, pipi (red or white) (GFO) 45 forest mushrooms, broccolini, kipfler potatoes (GFO) 47
¥ Tiefenbrunner Pinot Grigio, Alto-Adige, Italy 16 T Poggio Anima Rosato, Sicily, Italy 12
CANNELLONI Spinach and ricotta filling, pomodoro, fior di latte FISH OF THE DAY Grilled market fish, sauce ammoghiu,
and basil (V) 33 grilled fennel, radicchio & soft herb salad (GF) 43
SPAGHETTI Carbonara Romana, guanciale, thyme, egg yolk, EGGPLANT & ZUCCHINI MELANZANE Layers of grilled eggplant,
pecorino (GFO) 31 zucchini, basil, pomodoro, garlic bread (GFO, V) 36
SPAGHETTI Spicy wagyu, herb & garlic meatballs,
pomodoro sauce, basil (GFO) 34 % W
RIGATONI Beef & pork Italian ragii, San Marzano tomato
(Nonna’s Italian meat gravy) (GFO) 35 F RU M —|_ H E C H A R C U A I— G R | I— I—
ASA ) b . $ 1 Grill items are served with lemon and garlic potatoes, broccolini and
CASARECCE Bolognese, 30-hour ragu, pomodoro,pecorino cream (GFO) 3 Prativo ihe e
CNOCEETMizcd myhepom s biack inp e Decoring i) 32 GRANDCHESTER SCOTCH FILLET Grain Fed 200 Days 300g (GFO) 52
FETTUCINI Boscaiola, pork sausage, mushrooms, cream and T Camporsino Chianti, Tuscany, Italy 15
RarmeggianoReggiario (GEO) 3 STOCKYARD SIRLOIN Grain Fed MB3+ 350g (GFO) 62
WOODFIRED OVEN PIZzh  SIDES e
uffalo Mozzerella + = : ;
i e R P e +3 SALAD OF ROCKET Parmigiano Reggiano, pear, aged balsamic 11
GAMBERETTO Mooloolaba prawns, fior di latte, zucchini pesto, PANZA.NELLA LAl Cliosny tomate iaged red wing wincugy
; basil, ciabatta 11
heirloom tomato 30
¥ Monte Tondo ‘Mito’ Soave, Veneto, Italy 12 BROCCOLINI Garlic, chilli 11
FUNGHI MISTI Mushroom-truffle base, fior di latte, PUMPKIN Roasted with gremolata 11
porcini mushroom, mushroom and fresh parsley 26 KIPFLER POTATOES Rosemary butter 1
SAIjSICCE & FRIA.R.ELLI White base pizza, fior di latte, friarelli, FRIES Rosemary salt, herb aioli 1
Italian sausage, chilli 27
CAPRICCIOSA Tomato base, fior di latte, artichokes, ham,
mushroom, olives 28 WW i
BOSCAIOLA Garlic base, fior di latte, mushroom, Italian sausage 27 G RU U P C E |_ E B R AT | O N S
CARNEbMISFE;f“ H(‘l’t ialami’ HEv ,; | WE OFFER GROUP MENUS FOR 12 ADULTS OR MORE.
tomgto Dase, onds Jalte TO JOIN US FOR YOUR NEXT CELEBRATION PLEASE EMAIL
ORTOLANA Tomato base, fior de latte, eggplant, stargcdining@star.com.au
zucchini, mushrooms, olives 26
DIAVOLA Tomato base, fior de latte, Calabrese salami 2,
FABIO’S PIZZA Seasonal speciality of our Pizzaiola Chef 27
MARGHERITA Tomato. basil. fior di latte. extra virgin olive oil 25 Menu subject to availability and change. Please be aware that our products either contain or are produced in kitchens which contain
2 4 2 and/or use allergens. For allergen free options, please speak with your waitperson. The Star Club Member discounts are available
. upon presentation of a current Membership Card. 15% surcharge applies on public holidays. A 0.8% service fee will apply to all
PROSCIUTTO Bu.ffalo mozzarella, Cherry tomato, baSﬂ’ Visa, Mastercard and American Express transactions. A 1.34% service fee will apply to all Alipay and WeChat Pay transactions.
San Daniele pI‘OSCIuttO, rocket 28 A1.85% service fee will apply to all UnionPay transactions. The Star practises the responsible service of alcohol. CUCIG07739/160623
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