
CANAPES
Our ‘vitello tonnato’  |  Fraser Isle spanner crab–sandwich  |  Tomato & Taleggio tart 

ALOIS LAGEDER PINOT GRIGIO PORER 2018

Semi-cured Hiramasa kingfish  |  Abrolhos Island scallops crudo
bonito creme fraiche  |  pomegranate dressing

ALOIS LAGEDER PINOT BIANCO HABERLE 2018
GIOVANNI ROSSO ETNA BIANCO 2018

Agnolotti del plin ‘Australiani’  
filled with braised Flinders Island wallaby tail & mortadella
porcini mushrooms  |  ‘pangrattato’ toasted breadcrumbs

PODERI LUIGI EINAUDI DOGLIANI DOLCETTO 2018
GIOVANNI ROSSO BARBERA D’ALBA DONNA MARGHERITA 2016

MYSTERY WINE

Duck breast roasted with leatherwood honey
beetroot–potato roesti  |  cherries  |  agrodolce sauce

GIOVANNI ROSSO ETNA ROSSO 2016
ALOIS LAGEDER KRAFUSS PINOT NOIR 2016

Ocelli Testun al Barolo*  |  truffled chestnut–focaccia
*Semi hard cheese from Piedmont made from a blend of cow & goat’s milk

coated with the pressed Nebbiolo grape skins

PODERI LUIGI EINAUDI BAROLO LUDO 2015
GIOVANNI ROSSO BAROLO COMMUNE DI SERRALUNGA D’ALBA 2015

Monday 24th February At 6.30pm

Helena Lageder  |  Alois Lageder  |  Alto Adige
Daniele Dellanoce  |  Giovanni Rosso  |  Piedmont – Serralunga d’Alba 

Matteo Sardagna  |  Poderi Luigi Einaudi  |  Piedmont – Dogliani

Three italian 
families of wine

 533 BRUNSWICK ST, NORTH FITZROY, VIC 3068 • PHONE: 03 9481 1177
DINE@MATTEOS.COM.AU • WWW.MATTEOS.COM.AU

Canapes + 4 Courses  
+ 10 Wines� 

= $195 per person
book now!

https://www.matteos.com.au/store/event/?event_id=5c61387da99e8&action=add-cart

