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     menu            SUMMER 2012      
vegetarian  
 
Mixed green leaf salad, shaved parmesan, poached pears    side         10.00 
and lemon dressing /gf                       
    
Goats curd tortellini, smoked tomato jam, black olive             entrée  26.00  
leather and baby basil 
 
Rocket and chilli risotto with olive oil, and scallion                   entrée 25.00 
essence /gf                                                                main    30.00 
  
Orecchiette pasta, caponata vegetables, baby capers        entrée    25.00  
and rocket                                                                                main 30.00 
 
Beetroot and tarragon linguini, zucchini flowers,                     entrée 25.00 
goats cheese and toasted walnuts            main    30.00 
  
 

 
sides 
 
Crispy chat potatoes with caramelised shallots and truffle oil /gf    8.00 
 
Pan fried green beans, toasted almonds and tarragon butter /gf            8.00 
 
Thick chips with aioli        8.00 
 
Delicious oven baked bread cobb of the day with Chef s            10.00 
selection of two dips                     (serves 2)  
        
 
 
Please advise us of any special dietary requirements or allergies. Our menu may    
contain peanut products and all ingredients may not be listed for every menu item.  
- gf denotes gluten free.  
 
 
 
 
 

 BOOKINGS  07 3831 1400     www.venicerestaurant.com.au 
   ALL PRICES INCLUDE GST.   ONLY ONE BILL PER TABLE PLEASE 
          ON THE RIVER BOARDWALK - ADMIRALTY TOWERS 2    501 QUEEN STREET, BRISBANE 
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