
Mmxxvi Lazio  
menu degustazionE 

FIVE COURSES $120PP // WINE PAIRING $75PP 

STUZZICHINI 
Crostino di pesce crudo 

Premium tasmanian fish, shallot, chilli, orange 
dressing, focaccia crisp 

Antipasti 
burrata 

Scottsdale pork capocollo, tasmanian olive oil,  
vin cotto, focaccia 

Pasta 
Spaghetti con le cozze 

Freycinet Marine Farm Mussels,  
garlic, chilli, shallot, white wine & herbs 

Secondi 
Robbins Island WAGYU BEEF CHEEK 

Elphingrove celeriac pureé, beef sauce 

Broccoli alle acciughe 
Roasted broccoli, anchovy & lemon dressing, toasted almonds 

DESSERT 
DARK CHOCOLATE GANACHE 

Yorktown Organics brambleberry sorbet 

We PROUDLY only serve Australian seafood

Dietary adjustments welcome 
weekend surcharge is 10%


