
ANTIPASTI

Artisan Bread Basket

 rosemary and sea salt focaccia / grissini / Sardinian crispy bread
 olive oil rolls / extra virgin olive oil / aged balsamic vinegar

served with organic bread / fruit preserve / white truffle honey
Prosciutto San Daniele / salame felino / Parmigiano Reggiano
36 month / black pepper pecorino / Asiago / Sicilian olives

Bruschetta
 buffalo ricotta / fig chutney / fresh pear / pine nut oil

Seafood Carpaccio of the Day 
 (please ask server for daily variation )

Steamed Diamond Clams
 white wine / parsley / garlic / grilled sourdough

Heirloom Tomato Salad 
 burrata cheese / pickled red onion / basil oil

Roasted Pumpkin Salad
 goat cheese / radicchio / walnuts / orange blossom honey dressing
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ARTISAN PASTA & RISOTTO

Handmade Pappardelle
 wagyu beef cheek ragout / bitter chocolate dust

Rigatoni
 pistachio pesto / baby broccoli / black truffle pecorino

Risotto Vialone Nano
 Moreton bay bugs / squid ink / wild salmon caviar

Risotto Carnaroli
 baby beetroot / stracciatella cheese / confit cherry tomatoes
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Slow Cooked Goat
 celeriac puree / pickled baby carrots / fennel pollen

Roasted Red Snapper
 spicy broccolini / bell pepper puree / Sicilian capers

Free Range Chicken on the Spit
 roasted seasonal vegetables / salmoriglio sauce

Crispy Pork Belly
 grilled baby fennel / apple chutney / pink pepper salt

Fried Cauliflower
 almonds pesto / Parmigiano Reggiano crust / cherry tomatoes confit
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Hand cut chips
 black truffle salsa / pecorino

Sautéed Baby Broccoli
 chilli / garlic / toasted almonds

Wild Rocket
 pear / Parmigiano / balsamic vinegar

Cheese Plate
 gorgonzola / black truffle pecorino / taleggio
 white truffle honey / seasonal fruits / music bread

Millefoglie
 orange mascarpone cream / pistachio praline

Pumpkin Crème Brulee
 caramelised pecans

Italian Merengue
 wild forest berries / dark chocolate sauce

Sorbet of the day
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Charcuterie

MAINS

SIDES

DESSERT

ENTREES

Octopus
 grilled / potato / celery / Pantelleria Island oregano
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AUTUMN 2017

B A R  &  D I N I N G

- Andrea Assenza
    Executive Chef

With its light-hearted approach to fine dining, Bel & Brio is indulgence 
without pretension and in my mind there has only been justice if I have 
delivered food excellence, garnished and served with love and care in 
every corner. At Bel & Brio, my team and I combine fresh, seasonal 
ingredients, sourced with integrity, to create clean, thoughtful, and 
impressive menus all year round. 
This autumn we are bringing the wow factor to the table with seasonal 
favourites that flaunt culinary flair and entertain a genuine farm to table 
attitude. In our relentless pursuit of the ultimate paddock to plate 
experience, we’ve taken matters into our own hands, sourcing fresh, 
seasonal produce directly from our Central Coast farm. This 20-hectare 
property in Kulnura is located near Peats Ridge, in a region renowned 
for its natural spring water and recognised as one of the highest 
quality sources in the country. 
We take pride in our sustainable farming methods and pasture-raised 
eggs laid by our 3000 hens that roam and forage freely around the 
farm. My team and I are classically trained and passionate advocates 
for freshness and seasonality, varying the menu with a careful eye to 
take full advantage of the bountiful produce sourced from our farm 
and an extensive network of trusted suppliers. Here at Bel & Brio, our 
methods are a testament to our strong focus on seasonality and 
wholesome, fresh ingredients and produce.

Welcome to Bel & Brio – With love!


