
ANTIPASTI
CAMPANA ROLLS evoo, aged balsamic gfo

OLIVES mixed gf

PROVOLONE dolce gf, v

CARPACCIO wagyu beef MBS9+, truffle mustard,

pickled golden beetroot, crispy pecorino,

candied walnut, lemon oil gf

FRITTURA DI CALAMARI (I) lightly floured & fried

calamari with sea salt, cracked pepper, aioli

PASTA
LINGUINE DI MARE (M) prawns, calamari, clams,

saffron prawn butter bisque, citrus almond pesto

RISOTTO AL BAROLO carnaroli rice, barolo wine,

beef broth, veal sausage & occelli al barolo

fondue gf, vo

SECONDI
STRIPLOIN MBS+2, Pinnacle, served medium rare,

salsa verde, beef jus gf

BROCCOLINI salsa verde, pecorino gf, v

ROAST POTATOES garlic, sea salt gf, v

MIXED LEAF SALAD evoo, balsamic gf, v

ANTIPASTI

CAMPANA ROLLS evoo, aged balsamic gfo

OLIVES mixed gf

GIARDINIERA pickled vegetables v

PROVOLONE dolce gf, v

CURED MEATS san daniele prosciutto, salami

calabrese, speck italiano gf

PASTA

MEZZE MANICHE RAGU wagyu beef cheek

ragu, slowly cooked with celery, onion &

marsala, parmesan fondue gfo

LINGUINE VONGOLE (I) New Zealand diamond

clams, lobster butter bisque, anchovy, garlic,

chilli, parsley

SECONDI

GUANCIA DI MANZO slow cooked wagyu beef

cheeks, parsnip creme, gremolata gf

ROAST POTATOES garlic, sea salt gf, v

MIXED LEAF SALAD evoo, balsamic gf, v

CLASSICO $90pp ORO $120pp

S H A R E D  C H E F ’ S  M E N U S   9  -  1 6   

Desserts can be ordered a la carte | Dietary requirements will be accommodated 
$5.50pp cake fee | Service charge 10% | Public Holiday Surcharge 15% (menu subject to change without notice) | 1.65% card fee applies

TO START
CAMPANA ROLLS  evoo ,  aged ba l samic  gfo

SYDNEY ROCK OYSTERS (A )  g in ,  l ime ,
g inger ,  cucumber ,  ch i l l i  (2pp)  gf

CARPACCIO wagyu  beef  MBS9+ ,  t ru f f le
musta rd ,  p ick led  go lden  beet root ,  c r i spy
pecor ino ,  cand ied  wa lnut ,  lemon o i l  gf

ANTIPASTI
SCALLOPS ( I )  Canad ian  C learwater ,
pumpk in  caponat ina ,  p inenuts ,  cau l i f lower
c reme,  ndu ja  o i l  ( 1pp)  gf

ZUCCHIN I  FLOWERS f i l l ed  w i th  r icot ta  &
t ru f f le ,  toas ted  haze lnuts ,  t ru f f le  i n fused
a io l i ,  f resh l y  shaved t ru f f le  ( 1pp)

PASTA
L INGUINE ARAGOSTA (A)  W.A  Rock  Lobs te r ,
cher r y  tomato ,  lobs te r  but te r  b i sque ,  ch i l l i ,
c i t rus  a lmond pes to

SECONDI
B ISTECCA chef  cut  o f  the  day  gf

BROCCOL IN I  sa l sa  ve rde ,  pecor ino  gf ,  v

ROAST  POTATOES gar l i c ,  sea  sa l t  g f ,  v

MIXED LEAF  SALAD evoo ,  ba l samic  gf ,  v

GRANDE $180pp
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