
These are the words of a popular Italian saying. 

Some say that is because an Italian meal is an 

enjoyable and convivial experience, a source of 

pleasure and relaxation. We believe there is more 

to it, and many reasons why it originated in Italy. 

Take a closer look at the Italian kitchen and you 

will discover a preference for olive oil and an 

abundance of fresh produce and herbs – the well-

established virtues of Mediterranean cooking that 

are often associated with health and longevity. 

And they’re yours to enjoy, right here, while 

you’re seated at your table at the Garibaldi…

“You don’t age 
while seated for a meal”

IMPORTANT NOTICE

To accommodate special dietary requirements, allergen information is 
provided for all items on this menu. 
On the last page you will find a key explaining the numbers used for the 
different allergens.

As we handle a full range of ingredients in our kitchens, traces of 
allergens might come into contact with other foods.
If you have any food allergies or dietary restrictions, please inform your 
server.





antipasti Buffet

ExplorE thE world’s most popular cuisinE, 
starting with our lavish sElf-sErvicE 
display of all thE favouritE appEtizErs that 

highlight thE italian kitchEn.

Marinated grilled vegetables (10)

Herbed buffalo mozzarella (7)

Roasted red onions (14)

Baby artichokes

Sicilian marinated mushrooms

Cherry tomatoes

Vermouth figs (14)

Marinated olives

Beef carpaccio

Tuna carpaccio

Rocket salad with dry figs and pomegranate

Premium Italian cheese board (7)

Baby spinach salad

Parma ham

Tomato bruschetta (1, 14)

Marinated prawn with caponata (3, 10, 14)

Melanzane di aracci (7)

soups

morE than just a warm first coursE, Each 
spoonful prEparEs thE palatE for thE rich 

flavours to follow…

Italian mushroom soup with sweet vermouth, 
basil pesto drops, roasted almond flakes and 
herbed croutons (v) (1, 5, 7, 12, 14) 

Italian clear minestrone soup with Parmesan 
shavings (v) (1, 2, 7, 10)

(V) Vegetarian Dish   
Numbers represent allergen information. 

For explanation please refer to the last page.





pasta, meat and fish

choosE a main coursE according to your 
mood and appEtitE - thE authEntic tastE 
of italy is capturEd in EvEry dish.  which 

onE do you fancy today?

Arborio seafood risotto with vine tomatoes, 
roasted garlic, fresh lemon and parsley (v)

(3, 7, 8, 14)
 
Spaghetti with green asparagus, rich Napolitan 
tomato sauce and Parmesan crust (v) (1, 7)
 
Homemade beetroot tagliolini with olives, 
fresh goat cheese, balsamic glaze and basil 
pesto (v) (1, 4, 7, 10, 14)
 
Ricotta and Parmesan baked pasta served with 
caponata and tomato sauce (v) (1, 4, 7, 10, 14)
 
Handmade goat cheese ravioli with pancetta 
and shallot sauce, rocket and sun dried 
tomatoes (1,4,7)
 
Garganelli pasta with chicken fillet stripes, 
creamy pesto sauce and Parmesan cheese
(1, 7, 10, 14)
 
Pork fillet medallion served with warm 
caponata, pancetta potatoes, truffle oil and 
Barolo jus (7, 10, 13, 14)
 
Slow-cooked lamb shank served on creamy 
polenta and vegetables. Marsala jus (2, 7, 14)
 
Braised beef brisket served with balsamic 
mushrooms topped with pesto crumb, velvet 
celeriac puree and fresh seasonal vegetables
(7,14)
 
Roasted marinated chicken breast, pancetta 
potatoes gratin and field mushroom sauce
(7, 13,14)
 
Pan roasted salmon with artichokes and fennel 
alla contadino, salsa verde, olive oil and lemon 
dressing (5, 7, 9, 13, 14)
 
Baked sea bass fillets with piedmontese pepper 
salsa, lentil dressing and asparagus spears
(1, 5, 7, 9, 14)

(V) Vegetarian Dish   
Numbers represent allergen information. 

For explanation please refer to the last page.





desserts

for a pErfEct finalE, 
Enjoy somEthing smooth and swEEt, 

with a hint of culinary drama.  

Espresso parfait on chocolate sponge, forest 
fruit coulis and spiced nuts (1, 4, 7, 10, 13)

Parmesan panna cotta with red wine pear 
(1, 4, 7)

Citrus tiramisu topped with crumble and 
crispy merengue (1, 4, 7, 10)

Chocolate and amaretto tart with marinated 
orange segments, vanilla ice cream
(1, 4, 7, 10, 13)

allErgEn information list

 8. Molluscs

 9. Mustard

10. Nuts**

11. Peanuts

12. Sesame Seed

13. Soya

14. Sulphur Dioxide

1. Cereals*

2. Celery

3. Crustaceans

4. Eggs

5. Fish

6. Lupin

7. Milk

To help us ensure that you thoroughly enjoy your meal, please inform 
your server if you have any dietary restrictions or food allergies.

*   Wheat, Rye, Barley, Oats.
** Almonds, Hazelnuts, Walnuts, Cashews, Pecan nuts, Brazil 
nuts, Pistachio nuts, Macadamia or Queensland nut.
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