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info@thehardwareclub. com : ;
{ APERITIVO

MON-FRI 5-6PM at The Hardware Club
Upstairs I Downstairs

Minimum spending apply.
Feel free to reach out to ASHGEE o & L .,
us for a customized quote. Al e U

Italian Specialties

%2 Price Oysters, Champagne,
‘Spritz Bar, Negroni’s, Snacks etc.

*5% Service Charge.50% PP CANCELLATION FEE IN CASE OF LESS THAN 48H NOTICE.
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FEED ME

1ST COURSE

Cacio e Pepe Toastie;

Salt & Pepper Fried Calamari
and chilli vinaigrette;

2ND COURSE

Fresh Chilli Crab Spaghetti
and Spicy Pangrattato;

Ragu of the Day;

Frites;

Grean Leaves.

MENU $75PP

SPECIAL OCCASION

1ST COURSE
Cacio and Pepe Toastie;
'Frutti di Mare' croquette

with crab, squid ink, lobster

butter & chilli mayo;
Roasted marrow bone toast,

salsa verde, fried capers,
shallots.

2ND COURSE

Roast Beef Carpaccio;
Burrata, roasted beetroot,
pesto rosso, pine nuts and
orange honey dressing served
with focaccia;

Salt & Pepper Fried Calamari
and chilli vinaigrette.

3RD COURSE

Iceberg ‘chop’ Baggio & Sons,
almond dressing, all-the-herbs

pesto & crispy seeds;

Fresh Chilli Crab Spaghetti
and Spicy Pangrattato;

Veal cotoletta ‘“alla De Luca”
& side salad;

MENU $100PP

THE HARDWARE’S BEST

1ST COURSE

Cacio and Pepe Toastie;
Don Bocarte Anchovies,Sarafian
Harissa Butter, toasted Bread;
Fresh Oysters;

2ND COURSE

Octopus, braised in tomato
then charred, Nduja glaze,
olives and capers on Fregola;
Burrata, roasted beetroot,
pesto rosso, pine nuts and
orange honey dressing served
with focaccia;

3RD COURSE

Iceberg ‘chop’ Baggio & Sons,
almond dressing,
all-the-herbs pesto & crispy
seeds;

Fresh Chilli Crab Spaghetti
and Spicy Pangrattato;

Wagyu steak.

MENU $135PP

ADD DESSERT TO ANY PACKAGE $10PP

Please note, our menu changes seasonally and this is just an outline that can be

subject to availability of ingredients and seasonal changes.




DRINKS PACKAGES
(UNLIMITED 2HRS) *:

WINE AND BEER $60PP

Red Wine: Negramaro / Chianti Classico;
White Wine: Pecorino / Pinot Grigio;
Beers - Peroni Rossa / Moretti.

COCKTAIL ON ARRIVAL, WINE AND BEER

$75PP

Selection of our Spritz': Limoncello/ Campari/
Montenegro/ Aperol

Red Wine: Valpolicella Classico / Rosso di
Montalcino
White Wine: Etna Bianco / Pigato

Beer: Menabrea / Birra Castello Amber Ale.

»

CHAMPAGNE, WINE, BEER AND AMAROQO

$90PP

Pommery Champagne;

Red Wine: Nebbiolo / Chianti Riserva;

White Wine: Verdicchio / Chardonnay;

Beer: Baladin Pale Ale / Birra Antoniana IPA;
*AFTER THE 2HRS, ANOTHER ADDITIONAL HOUR CAN BE ADDED AT $10PP Choice of Amaro from our cart.




/2 Price Oysters, Champagne.
Spritz Bar: _\.y;"'\ ;_“_“1 ‘Snagk etpe
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