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 Primi Piatti 
            Entrees

OSTRICHE AL NATURALE CON SORBETTO DI CAMPARI
Freshly shucked oysters with campari granita		 	 	 	 	 	 each $   4.00

PROSCIUTTO CON FICHI E CARCIOFI E GORGONZOLA SBRICCIOLATO
Prosciutto, fig & artichoke salad with gorgonzola crumb                                                  $ 28.00

CRUDO DI PESCE LEGGERMENTE AFFUMICATO
Kingfish carpaccio lightly smoked with ruby grapefruit, truffle peaches & farro  		    $ 30.00

ZUPPA DI BORLOTTI E ZAMPONE CON GNOCCHETTI DI PARMIGIANO
Ham hock broth with borlotti beans and parmesan & suet dumplings 	                          $ 28.00

INSALATA DI CALAMARI RISONI E FAGIOLI VERDI
Grilled calamari salad with saffron risoni, toasted almonds, edamame & chilli                   $ 30.00

GNOCCHI DI BARBABIETOLA CON PANCETTA E CAPRINO
Beetroot gnocchi with pancetta, goats cheese & rocket                          	 	    $ 31.00

FAZZOLETTI NERI AI FRUTTI DI MARE  
Black handkerchief pasta with cuttlefish, mussels, prawns & chili	 	 	 	    $ 34.00

TAGLIOLINI ALLA GRANSEOLA 
Fine green noodles with blue swimmer crab	 	 	 	 	 	 	    $ 34.00

All of our pastas are hand made daily in house

Secondi Piatti
         Main Course

PESCE DEL GIORNO
Fish of the day	 	 	 	 	 	 	 	 	 	 	           $   m.p.

	 	 	 	 	          
PESCE E FRUTTI DI MARE IN BRODO AL PESTO
Steamed murray cod with cuttlefish, clams & prawns in a pesto broth                                    $ 44.00

RISOTTO AL VINO ROSSO CON FAVE E CODA DI BUE
Red wine risotto with broad beans, ox tail & pan fried bone marrow	 	 	           $ 42.00

GALLETTO AI DUE MODI
Spatchcock breast deboned & stuffed, confit legs & wings on
baby carrots & snow pea shoots                                                                                            $ 39.00

ANATRA ARROSTO CON CAVOLETTI E VINAIGRETTE AI FICHI
Balsamic roasted duck with brussel sprouts & fig vinaigrette                   	                       $ 45.00

MEDAGLIONI DI VITELLO CON ASPARAGI, FUNGHI E PORRI
Veal medallions with grilled asparagus, horseradish creamed leeks & mushrooms                  $ 45.00

Contorni
	 	 	                Sides

  
Rocket radicchio & fennel salad   	 	 	 $9.50 / $13.50

Wilted english spinach with lemon dressing   	             $13.50

Hand cut potatoes fried & tossed in rosemary salt & garlic       $9.50

Roasted sweet potato & pumpkin with chili & fennel pollen  $10.50

Prices include 10% Gst

Signed copies of Lucio’s current book are available
 The Art of Pasta @ $60

The Art of Pasta Collectors Edition @ $250


