GRILL

Ouyster, Red Wine Vinaigrette, Shallot 8ea
Mt Zero Olives, Rosemary, Garlic 15.5

ASSAGGINI

Battuto di Manzo
Raw Beef, Capers, Anchovy,
Smoked Oil, Crostini 32

Seppie
Cuttlefish, Pangrattato,
Pickled Onion, Ink, Peperoni 34

Capesante, Scallop, Herb Crust 12.5ea
Arancini, Cuttlefish Ragu, Prawn, Smoked Tomato 12

ANTIPASTO

Stagionato
Cured Kingfish, Parsley,
Colatura, Finger Lime 35

Fegato d’Anatra
Duck Liver Parfait, Onion,
Rye Crisp 30

Ravioli Mugellani
Potato Ravioli,

Donzella
Pizza Fritta,
Prosciutto, Stracciatella 36

Palle del Nonno
Pork Sausages,
Fennel, Red Pepper 34

PASTA

Tordelli Lucchesi
Beef Tordelli, Spiced Veal Ragu,

Spaghetti Trabaccolara
Mussels, Clams, Calamari,
Prawns, Tomato 44
Pici
Ragu Toscano, Beef
Pork Sausage, Tomato 38

Pecorino, Hazelnut 38 Pine Nuts 36.5
Testaroli di Pontremoli Pappardelle
Tuscan Pasta, Basil, Duck Ragu,
Parmigiano 36 Porcini, Red Wine 38
SECONDI
Pesce alla Griglia Anatra
Fish, Leek, Duck Leg, Cauliflower,
Fennel, Potato MP Red Fruit 54
Pollastrino alla Diavola Gamberoni
Chicken, Lemon, Rosemary, Skull Island Prawns,

Garlic, Chilli, Farro 50

Eye Fillet, Union Station 60
Scotch Fillet, Union Station 62
Dry Aged Club Steak, 5009, O’Connor 95
Rib Eye, 5009, O’Connor 130
La Fiorentina, 1kg+, O’Connor 190

Chianti Sugo, Bone Marrow, Tomato
Salsa Verde, Herbs, Anchouvy
Senape, Dijon Mustard

Prawn Bisque, Herbs, 68

LE BISTECCHE

CONTORNI

Cotoletta
Fairlight Crumbed Veal Cutlet,
Lemon, Fennel 70

Agnello
Lamb Rump,
Peas, Salted Ricotta 58

Insalata

Radicchio, Cos, Parmigiano, Mustard Dressing 16

Carote Glassate
Carrots, Orange, Salted Ricotta 18

Panzanella
Tomato, Basil, Sourdough 18

Potatoes

Rosemary, Garlic 17

Broccolini

Fontina, Almond Crumb 17

We endeavour to accommodate dietaries, however we cannot guarantee that any products served will be free of

allergens. A 1.65% surcharge applies on all credit cards and a 15 % surcharge applies on public holidays.
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GRILL

DOLCI

Tiramisu
Coffee, Pavesini, Mascarpone 23

Pinolata
Pine Nut Cake, Sultanas, Smoked Orange Gelato 22

Tetta della Monaca
Pistacchio, White Chocolate, Sponge, Dark Chocolate Sauce 22

Marzapane di Pietrasanta
Almond & Orange Cake, Muscat Custard 22

Gelato
House Gelato, Condiments 22

Formaggio
Selection of Cheese, Pane Carasau 35

BISCOTTI

Ciambelline al Vino

Chocolate, Red Wine 12

Ricciarelli
Almond, Orange 12

Frollini
Shortbread, Fennel, Salt 12
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We endeavour to accommodate dietaries, however we cannot guarantee that any products
served will be free of allergens. A 1.65% surcharge applies on all credit cards and a 15%
surcharge applies on public holidays.

¥

-
GROSSI

DAL1928





