
SMALL PLATES PASTA

ARRABBIATA - $24  [GFA, V, DF] 
Pomodoro, garlic, chilli, parsley, rigatoni pasta   

LAMB RAGU - $32   [GFA] 
Slow braised lamb, with parmesan, pappardelle pasta  

FRUTTI DI MARE - $38   [DF, GFA]

Havelock mussels, fresh fish, prawns, garlic, lemon, 
parsley, sundried tomato, white wine, 

linguine pasta



OVEN ROASTED CANNELLONI $32  [V]

Stuffed cannelloni with home made ricotta, spinach 
and pecorino



RAGU EMILIANO $36  

Classic bolognese with home made fettucine and 
parmesan



MUSSELS  [GF]

Oven roasted Havelock Mills Bay Mussels. 

Served with garlic butter, lemon crumb, fennel,

citrus herb salad

Small $18          Large $28



MARINATED OLIVES - $10  [GF, V, DF]

Garlic, thyme, orange and lemon zest



MIXED SALAD - $14  [GF, V]

Mixed leaf and herb, cherry tomatoes, cucumber, pickled 
onion, parmesan 



ANTIPASTI BOARD FOR TWO - $42  [GFA]

A selection of cured meat and cheese, pickles, chutney, 
olives, fresh bread



SIZZLING PRAWNS - $24 [GFA, DF]

In a rich chilli, garlic, tomato and parsley sauce. 

Served with fresh bread  



CALAMARI - $19 [DF]

Fried calamari, aioli. Served with a side salad 



FRIES - $12 [V, DF]

With aioli or tomato sauce 



POLENTA SALAD - $20 [V, DFA]

Fried polenta with pear, blue cheese, walnut, 

pickled onion, mixed leaf and herb 




Here at The Fancy Cow we love to use both fresh local and carefully selected Italian ingredients. 

Our menu showcases produce from local organic orchards, cheese artisans and seafood suppliers. Our quality imported 

meats are all hand-sliced for freshness. Our delicious pizzas are hand rolled and our bread made fresh inhouse daily.

Enjoy with a delicious Ant Moore wine produced on-site or a DNA beer from our very own brewery. Bon apetito! 

Please ask our team about any dietary requirements.  

Gluten free options are available and we make every effort to 

accommodate guests who are gluten-intolerant.



If you are coeliac please be aware that airborne particles and traces 

of gluten remain present throughout the kitchen and restaurant.

For this reason, we cannot guarantee that any food prepared at 

The Fancy Cow is 100% Gluten Free. 



GF: Gluten Free    GFA: Gluten Free Available  

DF: Dairy Free      DFA: Dairy Free Available       V: Vegan


