
Baked Focaccia (V) 
Confit garlic & herb butter,
Parmesan cheese

Wagyu Beef Cheese Burger
BLT, double cheese, chips 

LARGE DISHES
Beer Battered Fish & Chips
(NF, A) 
Deep fried beer battered fish
with chips and salad 

SWEET FINISH 

‘Ascolana’, Green Sicilian
Olives (5 PC)
Nduja stuffed & fried

Cantabrian Spanish Anchovies (I)
Marinated bell peppers, 
Pecorino on crostini 14

Salumi Plate (NF) 
Prosciutto di parma, salami,
baked focaccia

16

 
12

Classic Chicken Caeser Salad (M)
Chicken, bacon, Parmesan
cheese, anchovies, egg 

Classic House Club Sandwich 
BLT, grilled chicken, fried egg, 
cheese, chips 

Southern Fried Chicken Burger
Cabbage slaw, cheese, chips 

26

26

26

Spaghetti Napoli (DF,V)
Slow cooked Roma tomatoes
with basil 

Gnocchi Alla Sorrentina (NF, V)
Tomato sugo, buffalo
mozzarella & fresh basil

30

Spaghettini Bolognese (NF)
Grass-fed beef mince cooked
in Roma pomodoro 34

30

32

14

Our meat products are both halal certified and RSPCA Approved, ensuring the highest standards of quality and ethical sourcing. Please inform us of any food allergies, intolerances, 
or special dietary requirements you may have. Ginger celebrates Melbourne’s diverse ethnicities and food culture, offering the best of local and cultural dishes crafted by our talented chefs.

Enoteca draws inspiration from the rich tapestry
of our diverse ethnicity and local food culture,
offering an exquisite selection of dishes that
showcase the very best of our region.

SMALL BITES

28

SALADS, BURGERS,
SANDWICH Dark Chocolate Tart (NF) 

Whipped Mascarpone

Apple & Rhubarb Crumble
(GF) 
Vanilla ice cream 14

Lemon Cheesecake (NF)
Spiced blueberry compote 14

Victorian Cheese Platter
Brie, blue, cheddar with
condiment 28

26

(GF) Gluten Free (NF ) Nut Free (DF) Dairy Free (V) Vegetarian (VE) Vegan (H) Halal (A) Australian Seafood (I) Imported Seafood (M) Mixed Origin Seafood
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