GRANA

FESTIVE MENU 99PP

Add freshly shucked oysters, limoncello, shallot, black pepper 7ea

Sourdough schiacciata, parmesan butter
Burrata, figs, macadamia, roasted grape agrodolce

Salmon crudo, tomato aqua pazza, capers, peach, Calabrian chilli

Pipe rigati, pork and fennel sausage ragu, porcini, pecorino

Grilled king prawns, puttanesca butter, parsley
Lamb shoulder, farro, peppers, hazelnut, goat’s cheese
Red baby cos, lemon and herb vinaigrette, pecorino, pangrattato

Hand-cut chips, chilli aioli

Grana tiramisu

f GRANA.SYDNEY

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

FESTIVE MENU 139PP

Add freshly shucked oysters, limoncello, shallot, black pepper 7ea

Sourdough schiacciata, parmesan butter
Shaved prosciutto, rockmelon, sorrel, mascarpone
Burrata, figs, macadamia, roasted grape agrodolce

Salmon crudo, tomato aqua pazza, capers, peach, Calabrian chilli

Pipe rigati, pork and fennel sausage ragu, porcini, pecorino

Grilled king prawns, puttanesca butter, parsley

Market fish, sweet corn, preserved lemon butter
Borrowdale porchetta, fennel, burnt apricot, marsala jus
Red baby cos, lemon and herb vinaigrette, pecorino, pangrattato

Hand-cut chips, chilli aioli

Burnt pavlova, mango, lime curd, passionfruit, mascarpone
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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%.



