
 

 

It’s truffle season…celebrate with shaved black truffles (5gms) 
                                      from Jaralea, NSW on any dish                     

28.00

Cicc bread (serves 2) with butter or olive oil 6.00

Arancini                                                                                                      each 7.50

House focaccia, straciatella, Olasagasti anchovy                               each 14.50

Oysters – freshly shucked, merlot vinegar, shallots                                ½ doz    35.50

House cured duck prosciutto, chicken liver parfait, mustard fruit 
             chutney, rye toast, pickled ‘giardiniera’ vegetables 

31.50

Scallops in the half shell with finger lime butter                             3 scallops 
                                                                                                             6 scallops

18.50 
35.50

Tuna carpaccio, watercress, lime, baby capers, sourdough 34.50

Crab soufflé with a champagne and chive velouté 32.50

Pumpkin fritte, Aleppo pepper, herb sour cream 25.50

Hand cut eye fillet tartare, truffled parmesan cream, confit yolk, tabasco,  
               Jerusalem artichoke chips, NSW black truffles    

41.50

Deep fried lamb’s brains, wrapped in prosciutto + eggplant, with  
               burnt butter sour cream, radicchio and pickled fennel salad

24.50

                                                                                                                                                                                                              

Cicciolina respectfully acknowledges the Traditional Owners of the Land 
on which we trade, and pay respect to the Elders, past, present, emerging. 

We acknowledge their relationship to this land that was never ceded. 
All seafood is sourced from Australian and New Zealand waters. 

Card surcharge applies – cash welcome ! 
Public holiday surcharge 10%



Pasta, Gnocchi, Risotto - add shaved black truffles…….$28

Some dishes can be substituted with a vegan, gluten free spaghetti 2.50

Potato and ricotta gnocchi, 3 cheese sauce, leeks, walnuts, radicchio 39.50

Risotto with Morton Bay bug, shellfish bisque, peas 51.50

Spaghetti with vongole, lemon, garlic, parsley, olive oil, chilli 46.50

Linguine, baby spinach, garlic, olive oil, chilli 26.50

Gigli pasta, sardines, currents, pinenuts, fermented chilli butter, 
                lemon, fennel pangrattato

43.50

Spaghetti bolognese 35.50

Tubetti  rigate pasta amatriciana - tomato, guanciale, chilli 45.50

Main

Chargrilled Angus grain fed eye fillet MB3+ (250 gm) with roasted 
                 hasselback potato, burnt sage butter, red wine jus

76.50

Braised beef cheek, parsnip purée, swiss brown mushrooms,  
                 pearl onions, lardons, pickled shimiji 

54.50

Mirror Dory fillet with potato fondant, landcress velouté with 
                 mussels, salmon roe 

54.50

Sides

Fries 14.50
Cos hearts, peas, mint, shallots, goat's feta salad 17.50
Roast beets, pistachio, mint, sour cream 16.50


