ANTIPASTI
ostriche al naturale con salsa di cachi
Seasonal oysters served with a persimmon dressing  $3.8 each 

bruschetta del giorno

Bruschetta of the day  $13

antipasto di verdure d’autunno
A seasonal antipasto of autumn vegetables  $16 

calamari st. andrea

Shallow fried calamari with a rocket and balsamic dressing  $20

carpaccio di cervo con purè di porcini e carciofi croccanti
Carpaccio of wild venison served with a puree of porcini mushrooms and crisp artichokes  $21
quaglia arrosto con gelato di pecorino e insalata di melagrana
Yarra Valley quail roasted and served with a pecorino ice cream and pomegranate salad  $21

brodo di granchio con cozze, vongole e fregola
Warm broth of Blue Swimmer crab-meat, mussels, clams and Fregola  $22
Pasta e risotto

risotto al nero di seppia e cappesante con purè di piselli
Squid ink risotto with seared Canadian scallops, roasted cherry tomatoes and a pea puree  sml $24  lge $30
spaghettini con cicale di mare, aglio, “olio visadi” e rucola

Spaghettini with Moreton Bay bugs “olio visadi”, garlic and rocket  sml $26  lge $33

quadretti all’ortica con guancia di manzo, carote e parmigiano reggiano
Thistle quadretti with braised wagyu beef cheek, baby carrots and parmigiano reggiano  sml $26  lge $32
cuscini di formaggio caprino con purè di barbabietola e pinoli
Triangle shaped pasta filled with herb and goat’s cheese, served with beetroot puree, chard leaves and pine nuts   sml $22  lge $28

pappardelle con ragù di coniglio e fagiolo borlotti
Hand cut pappardelle pasta with braised rabbit ragù and borlotti beans  sml $22  lge $28
Secondi
petto d’anatra con tortino di polenta e salsa di mirtillo 

Roasted duck breast with a confit of duck leg and polenta, in a port and cranberry sauce  $35
maialetto al forno con cavolo nero e vin cotto

Western Plains suckling pork marinated in grappa, served with black cabbage and vin cotto  $36
capretto brasato con fave e mozzarella di bufala

Roman-style braised goat with broad beans and buffalo mozzarella  $36

lombata di manzo con radicchio trevigiano brasato
400g ‘Angus’ rib-eye served with red wine braised treviso  $40
barramundi intero in crosta di mandorle

Artesian Water baby barramundi served whole with a herb and almond crust  $37
pesce del giorno

Fish of the day - market price
Contorni

patate al forno con rosmarino
Roasted Kipfler potatoes with rosemary and garlic  $8

spinaci in padella con parmigiano
Sautéed spinach with garlic and parmesan  $12
Insalate

insalata di fagiolini, olive e formaggio caprino
Warm salad of green beans, Ligurian olives and goat’s cheese  $8

insalata di rucola e finocchio con filetti d’arancia
Rocket and shaved fennel salad with oregano, orange and a mustard fruit dressing  $10



FORMAGGI

rocca parmigiano reggiano  50g
Formed in large wheels from unpasteurised skimmed milk, this cheese comes only from cows fed on fresh

 grass and has been matured for a minimum of 18 months  $16
occelli testun al barolo  50g
 This specialty of Piedmont is aged in traditional wooden barrels containing the grape skins of Barolo wine. 

The marinade leaves a purple stain and a distinctive wine barrel flavour   $18
mauri gorgonzola piccante  50g
This cheese is made in small quantities, using a select mixture of curd from morning and evening milk. 
With a thick, dense and creamy texture, this is a serious cheese for blue cheese lovers  $15
mauri  artavaggio 50g
A smaller version of Tallegio, this cheese is matured in damp caves cut into the mountain side. After being stacked 
in wooden boxes for 30 days, the cheese slowly develops a thin orange rind –and inside, a mild creamy paste  $14
Dolci

panna cotta di vaniglia con uva di moscato
Vanilla bean panna cotta with Vin Santo-poached muscatels and an almond biscotti  $16

semifreddo di cocco e latte caramellato
Coconut semifreddo with grated chocolate and a coconut milk caramel  $15
budino di castagne e cioccolata
Valrhona chocolate and chestnut pudding with a cognac poached pear and chestnut ice cream  $18
tortino di ricotta e mandarino con sorbetto
Ricotta and mandarin tart with a blood orange and grapefruit sorbet  $16

vini dolci
NV
La Caudrina Moscato D’Asti



500ml
Piemonte, Italy


9/42

04
Paul Jaboulet ‘Muscat de Beaumes de Venise’

375ml
Southern Rhone, France

52

04
De Bortoli ‘Nobel One’ Botrytis



375ml
Riverina, NSW


12/58

05
Carlo Pellegrino Passito Di Pantelleria


500ml
Sicily, Italy


10/60

00
Castello Di Ama Vin Santo



375ml
Tuscany, Italy


13/77

05
Hobbs Barossa Semillon




375ml
Barossa Ranges, SA


13/78

02
Argiolas ‘Angialis’ Malvasia & Nasca


500ml
Sardinia, Italy


120
The name Il Bácaro

comes from the Venetian dialect relating to ‘Bacco’

or Bacchus - meaning ‘God of Wine’.

One evening a gondolier exclaimed “Bon! Bon!

Questo xe proprio un Vin de bacaro…”  
(Very good! This is indeed a ‘vin de bácaro’)
‘Far bacara’ is a Venetian expression which means 
to be jolly and enjoy yourself and to eat and drink in

good company.

A ‘vin de bacaro’ (bácaro wine) is a wine suited to

this purpose.

[image: image1.png]“I!ACAIIII

AAAAAAAAAA










