GRANA

SHARED MENU 1
S79OPP

Add freshly shucked oysters, italian mignonette, lemon 6.85 each

House Made sourdough ciabatta, parmesan butter

Stracciatella, persimmon, heirloom tomatoes, romanesco, walnut, vincott

Capelli, broccoli, lemon, chilli, pangrattato
Add spanner crab 16

Glazed lamb shoulder, pesto rosso, grilled roma beans, salsa verde
Red baby cos, italian dressing, pecorino, pangrattato

Hand cut chips, spicy sour cream

Grana Tiramisu

The $79pp set menu is unavailable for Friday & Saturday dinner bookings.
A 3% gratuity applies to all dine-in bills, removable upon request.
10% service charge replaces the gratuity for groups of 8 or more.
15% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.



GRANA

SHARED MENU 2
SO7PP

Add freshly shucked oysters, italian mignonette, lemon 6.85 each

House Made sourdough ciabatta, parmesan butter
Stracciatella, persimmon, heirloom tomatoes, romanesco, walnut, vincott

Yellowfin tuna tartare, calabrian chilli aioli, eggplant caponata, pane carasau

Rigatoni, pollo & fennel ragu bianco, rapini, pesto genovese, aged parmesan

Butterflied king prawns, citrus aioli, finger lime & chilli salmoriglio
Add smoked raw beef, black garlic, guindillas, pecorino, pasta fritta 14 pp

Glazed lamb shoulder, pesto rosso, grilled roma beans, salsa verde
Red baby cos, Italian dressing, pecorino, pangrattato

Handcut chips, spicy sour cream

Strawberry pavlova, white chocolate, balsamic, black pepper and tonka bean

A 3% gratuity applies to all dine-in bills, removable upon request.
10% service charge replaces the gratuity for groups of 8 or more.
15% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.



GRANA

SHARED MENU 3
s122PP

Add freshly shucked oysters, italian mignonette, lemon 6.85 each

Burrata, figs, blood plums, saffron pickled fennel, basil

Salmon crudo, friggitello vinaigrette, cucumber, caper gremolata
Add smoked raw beef, black garlic, guindillas, pecorino, pasta fritta 14 pp

House Made sourdough ciabatta, parmesan butter

Conchiglie, brodo di pesce, king prawn, zucchini, aleppo pepper, basil

Crispy skin barramundi, acqua pazza brodetto, shaved calamari, lemon
400g grain - fed scotch fillet, marsala jus, confit garlic, salsa cruda
Red baby cos, Italian dressing, pecorino, pangrattato

Handcut chips, spicy sour cream
Rocher, hazelnut diplomat, hazelnut chocolate crumble, chocolate gelato, coco pops

A 3% gratuity applies to all dine-in bills, removable upon request.
10% service charge replaces the gratuity for groups of 8 or more.
15% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.



