ZONZO

WELCOME TO LIMONCELLO DAY
SUNDAY 21°" JUNE 2026

S75 PER PERSON MENU

ANTIPASTO

Wood-fired bread, sesame and sea salt
Local and imported salumi, pickles and olives

Stracciatella cheese, roasted pistacchios and lemon oil

PIZ/ZE

Fior di latte mozzarella, gorgonzola dolce cream cheese,
stracciatella, hot honey & lemon zest

SECONDI

Slow-roasted lamb shoulder, lemon myrtle salt, green pea
& mint salsa verde

CONTORNI
Roasted potatoes, herb salt

Green leaf salad, vinaigrette

DOLCE

Spiked limoncello and ricotta cannoli

PLEASE ADVISE STAFF OF DIETARY REQUIREMENTS
OUR MENU DOES CONTAIN ALLERGENS AND FOOD IS PREPARED IN A KITCHEN THAT HANDLES GLUTEN, NUTS, EGGS AND
A WIDE VARIETY OF INGREDIENTS. WHILST ALL REASONABLE EFFORTS ARE TAKEN TO ACCOMMODATE DIETARY NEEDS,
WE CANNOT GUARANTEE THAT OUR FOOD WILL BE ALLERGEN FREE.
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