
Mmxxvi Lazio  
menu degustazionE 

FIVE COURSES $110PP // WINE PAIRING $70PP 

STUZZICHINI 
salumi 

Prosciutto di parma,  
rosemary sourdough focaccia 

Antipasti 
Pesce crudo 

Lightly cured orange roughy, shallot, chilli, 
orange dressing, focaccia crisps 

Pasta 
Tortelloni allÊ amatriciana 

pecorino & guanciale filled pasta, tomato broth, 
chilli oil 

Secondi 
Robbins Island WAGYU BEEF CHEEK 

Elphingrove celeriac pureé, beef sauce 

Cavolini dÊi bruxelles 
Pan roasted Brussel sprouts, salsa verde 

DESSERT 
CASTAGNOLE 

FRIED ROMAN DOUGHNUTS, RED APPLE SORBET 

We PROUDLY only serve Australian seafood 

Dietary adjustments welcome 
weekend surcharge is 10% // Card fees - Visa + MC 1.12% / Amex 2.75


