
Best Italian food 
in 

Blue Mountains

MENU

Michelangelo's
Italian

Restaurant

(02) 4739 0485

info@michelangelosrestaurant.com.au

michelangelosrestaurant.com.au

F A C E B O O K — @michelangelos176

I NSTAGRAM — @michelangelos176

Pasta and Risotto

Homemade Ragu Ravioli, with Italian tomato sauce
$35

Pumpkin Gnocchi, nut butter, goat cheese, figs, walnuts
$33

Pappardelle Pesto, basil, tiny tots tomatoes, pine nuts,
parmesan

$33
Linguini Frutti di Mare, fresh mixed seafood, white wine, olive

oil
$39

BonBon Pasta filled with sweet potato and ricotta in sage
and burnt butter 

$35
Scallop Risotto, prawn butter, parmesan, scallops, lemon,

mascarpone, pepper 
$35

Nero Risotto Di Mare, prawn, scallop, vongole, mussels and
squid ink

$38
 

*all pastas are homemade
*GF pasta available +$3

 
Please ask our staff for daily specials



Starters

Fresh housemade bread served with homemade butter
$4.50

Woodfired olives hotpot 
$9

Tomato bruschetta  
$11

Antipasto 
San Danielle prosciutto, Wagyu Bresaola, truffle salami,

truffle cheese, goat cheese, bread crisps
for 2: $28 for four: $48

 
Bread crisps with dips (olive, tomato) 

$15

Entrée

Baked Figs, wrapped in prosciutto served with creamy
gorgonzola and rocket 

$24
Mushroom Arancini, served on truffle cheese sauce

$21
Zucchini Flowers, bed of pesto 

$21
Salmon Carpaccio, raspberry, citrus segments and sliced

radish
$25

Seafood Mornay, lobster, prawn, scallp, Mornay sauce
$24

 
*please ask for GF options

Sides

Truffle mash 
$16

Seasonal vegetables, garlic tossed vegetables with roasted
almonds 

$16
Pear and rocket salad, parmesan 

 $16
Heirloom tomatoes and bocconcini salad 

$16
 

*all sides are gluten free

Mains

Roasted portobello mushroom, pumpking puree,
pepperonata, asparagus  (GF)

$35
Salmon fillet, asparagus, chat potatoes, cherry tomatoes,

mustard (GF)
$39

Pork tenderloin wrapped in pancetta, caramelised apple
puree and garlic kipfler potatoes (GF)

$41
Black Angus Scotch fillet (250g), dutch carrots, truffle mash,

jus (GF)
$44

Leg of lamb, slow cooked with roasted vegetables, rosemary
jus (GF)

$42


