TEGALLIANT
I BARACCA TRATTORIA

primi ~

polpette di pollo ~

spiced chicken + prosciutto meatballs in terra cotta w tomato sugo
fritelle di gamberi ~

prawn fritters w Spanish ‘romesco’ red pepper almond sauce + rocket
pizza del giorno ~

our whimsical seasonal vegetable pizza of the day, cut to share v

secondi ~

pesce alla griglia ~

pan-grilled ocean trout w celeriac purée + a salad of fennel, orange + olive
torta di pollo ~

chicken pie w T°G pinot gris, eschalot, champignon + bacon

gnocchi fritti ~

spinach + ricotta gnocchi w braised duck + mustard fruit

pasta di baracca ~

penne rigate w pumpkin, ricotta + leek v

insalata mista ~
kitchen garden salad w fresh picked herbs + leaves + a honey vinaigrette

dolci ~

cloccolata calda ~

warm baked chocolate w baci ice cream

mele gratinata al forno ~

apple gratin served warm w amaretti, pine nuts + lemon syllabub

cost ~

2 courses @ $48 per head
wine charged on consumption

La Baracca Trattoria @ T'Gallant Winemakers

'Ai, mangia. Va bene. Buon appetito.’



