
 

 

 

Kind ly  in f o rm u s  abou t  your  d i e ta ry  r equ i r emen t s  and/or  f ood  a l l e rg i e s  upon  o rde r ing .

A l l  p r i c e s  a r e  sub j e c t ed  t o  10% s e r v i c e  cha rge  &  p r e va i l ing  gove rnment  tax e s .

P l ea s e  t ak e  no t e  o f  th e  l a s t  a l c oho l  o rd e r  a t  2 :15pm &  la s t  a l c oho l  s e r v ing  a t  2 :30pm.

The  managemen t  r e s e r v e s  th e  r i gh t  t o  r e fu s e  s e r v i c e  o f  a l c oho l  t o  gue s t s  d e emed  in tox i ca t ed .

(P) - PORK  |   (V)  VEGETARIAN

S t a r t e r s

FEGATO D’OCA E FUNGHI
Foie Gras and Mushroom Mousse Tartlet

Mostarda | Pink Peppercorn

FRITTO MISTO
Deep Fried Seafood | Squid | Prawns | Zucchini | Carrot

Lemon Wedges Tartar Sauce

VITELLO TONNATO
Slow Roasted Veal Tonnato | Pomegranate | Smoked Tonnato

Sauce | Fried Capers | Rocket

TARTARE DI TONNO
Hand Cut Raw Tuna Tartare | Avocado Mousse | Passionfruit &

White Balsamic Emulsion | Focaccia Chips

Condiment s :

Salsa Verde | Dijon Mustard | Whole Grain Mustard

Lemon Dill Cream Sauce | Veal Jus

M a i n s
Live  Carv ing  S ta t i on s

ARROSTO DI CONTROFILETTO
Roasted AUS Striploin

SALMONE AL FORNO
Baked Whole Salmon

COTECHINO
Slow Cooked Italian Pork Sausage

COSCIA DI AGNELLO ARROSTO
Roasted Bone-In Lamb Leg

CARPACCIO DI PORCHETTA
Thin Sliced Roasted Pork Belly Roll | Grapefruit | Pickled

Mustard Seeds Marinated Cherry Tomato | Aged Balsamic

(P)

ZUPPA DI CAROTE E ZENZERO
Carrot and Ginger Soup | Pumpkin Seeds | Parsley Oil

(V)

D e s s e r t s

P a s t a  &  P i z z a
Fre sh ly  Made  In-House

FAGOTTINI DI GAMBERI
Citrus & Prawn Filling Pasta | Clam Sauce | Lemon Zest

Herb Crumb

TIRAMISÙ AL PANETTONE
Traditional Panettone Tiramisù

PANNACOTTA AL CIOCCOLATO BIANCO
White Chocolate Panna Cotta | Mixed Berries

MILLEFOGLIE ALLA CREMA
Puff Pastry Millefuille | Diplomat Cream & Strawberries

Saffron Risotto | Green Jumbo Asparagus | Pecorino Fondue

RISOTTO ALLO ZAFFERANO (V)

TAGLIATELLE AL BASILICO
Basil Homemade Tagliatelle

White Pork & Beef Ragù | Swiss Brown Mushroom | Gremolata

Emulsion | Parmesan Cheese

(P)

MONTI presents ‘Colapranzo’ – Derived from the Italian Colazione (breakfast) and Pranzo (lunch).

The Colapranzo menu is a classic selection of Italian dishes perfect for any day of the week.

F E S T I V E  B R U N C H
A T  M O N T I

11am –  3pm

Under 6 Years old -  Kids dine free

Adul t  -  $108

++

( La s t  o rd e r  a t  2 :30pm)

Kids  -  $44 ++
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