
All Day Lunch  (11-4pm) Lunch  (11-3pm)

Toasted Panini Primi

Roast pumpkin, spinach and Meredith fetta $12 Jerusalem Artichoke soup with potato & rosemary bread $14

Mortadella, rocket, red onion & mustard. $13

Croissant – Plain with strawberry & lavender jam $6.5 Casareccia pasta with nduja, Tuscan kale & pangrattato $24

                 – Smoked Ham and Gouda $9.5 Lumache pasta, roasted cauliflower, capers & parmesan $22

Antipasti Platter for 2   – Served with bread & accompaniments. Roast Chicken maryland with potatoes and peperonata $26

Salumi & Formaggi – A selection of cured meats & cheese $46 $46

Formaggi – a selection of cheeses     $36 Gluten Free pasta option +$2

Verdura – a selection of vegetables $28

Insalata

Pizza 11inch  (+$2.5 for GF base) Roast beetroot salad, pickled shallot, orange, fennel & whipped ricotta

Margherita (V) $20  with balsamic reduction $17

Calabrese sausage, Napoli, bocconcini & parsley $22

Sweet potato, olives & fetta   $22 Side salad of rocket, parmesan & balsamic reduction $8

Sundried tomato & walnut pesto, red onion, rocket & fetta $22

Dessert

Kids - (Under 14) Lavender Scones

Pizza Margherita 9 inch $12 Single scone with cream and house made jam $6

Napoli or Bolognese Pasta with parmesan $12 Serve of two scones with cream and house made jam $10

Ham, cheese and tomato toasted sandwich $10

Please check our display fridge for house baked cakes.

         Buon appetito!!!

Please choose a table number, order & pay in the café when ready.

Please notify staff if you have any allergies or dietary requirements.

We specialise in unique intimate weddings & events - visit our website to find out more

Food Menu ...   

Lavandula Swiss Italian Lavendar Farm

                        www.lavandula.com.au

Tripoline alla Busara – ribbons of pasta, prawns, tomato & parsley         $26

Green beans, black barley, Meredith fetta & toasted almonds               $16

Baked pumpkin & ricotta rotolo, sage & brown butter sauce, salad     $22


