Open Tuesday - Saturday from 6pm

Cichetti

Menu 1 $135 Menu 2 $150

Cichetti focaccia, extra virgin olive o0il, balsamic

Wedge Island Octopus

Octopus, tomato emulsion, saffron, sesame soil (ng)

Mushroom Risotto

Wild mushrooms, goat cheese, porcini (v, ng)

Crudo

Market fish, citrus, tomato gazpacho, basil & coconut foam (ng)

Pork Belly

Burnt apple purée, honey-glazed fennel, pickled walnuts (ng, n)

Beef Carpaccio

Pardoo Station Wagyu MS 6-7, taleggio, pecorino, capers,
truffle (ng)

Lemon Sorbet

ng (no gluten added) | n (contains nuts) | v (vegetarian)

We do our best to accommodate dietary requirements but cannot guarantee completely allergen-
free meals due to possible trace cross-contamination in our kitchen and ingredients.

At Cichetti we are committed to quality and sustainability. All seafood on our menu is sourced
exclusively from Australian waters.

Cable Beach Club is a cashless Resort. Payments can be made by EFTPOS or credit card with no
additional card fees. A surcharge of 15% will be applied on public holidays.



Menu 1 $135 | Menu 2 $150

Smoked Beef Rib

Carrot & ginger purée, charred onion, gremolata (ng)

Duck Breast

Parsnip, golden beet, black cherries(ng)

Smoked Cauliflower

Tomato & chickpea pesto, cranberries, Asiago, pinenuts (v, ng, n)

Market Fish

Celeriac, vine tomatoes, cress salad, lemon & basil butter (ng)

Chef’s Special Dish for Two (MP)

Please ask our team for today’s special

Slow-Cooked Goat Rigatoni

Basil, whipped sheep’s curd, pecorino

Silverbeet Gnocchi

Jerusalem artichoke, Gorgonzola sauce (V)

Linguine Gambari

Exmouth tiger prawns, chilli, garlic, parsley, olive oil,
white wine, lemon

Handmade Tortellini (+$10)

Paspaley pearl meat & prawn, pomodoro butter, fennel salad

Burnt Honey Tart

Honeycomb gelato

Goat’s Milk Panna Cotta
Sticky wild fig, berries (ng)

Tiramisu

Mascaporne, chocolate & espresso
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