
Subject to change and availability. 

Should you have any special dietary requirements or allergies, please inform your waiter.  
We will endeavour to accommodate your dietary needs, however due to the potential of trace allergens,  

we cannot guarantee completely allerg y-free dining experiences.

Please note a 1.15% surcharge applies for all credit card transactions. A 10% surcharge applies  
on Sundays. A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday 

falls on a Sunday). An additional service fee of 10% applies to bookings of 10 people or more.



T R U F F L E  M E N U 
Winter 2025 

Fresh black Australian winter truffles from Western Australia 

Manzo al tartufo | 56  
Stone Axe MS9+ roast beef, black truffle, Jerusalem artichoke, Porcini mushrooms 

2021 Palmento Costanzo Mofete Etna Bianco, Sicily | 33  
2022 Alfio Consenting Vigna Don Paolo Carricante, Sicilia | 60 

Risotto al tartufo | 58  
Acquerello aged carnaroli risotto, 36 month aged Parmigiano Reggiano, black truffle 

2023 Cyprien Arlaud Scritch Chablis, Burgundy | 40  
2021 Elena Walch Beyond the Clouds Chardonnay, Alto Adige | 110  

Agnello | 78  
Gundagai lamb backstrap, saffron mashed potatoes, lamb jus, black truffle 

2021 Cordero di Montezemolo Langhe Nebbiolo, Piemonte | 32 
2015 Paolo Scavino Barolo, Cannubi, Piemonte | 120  

Gelato fior di latte con tartufo | 35  
Fior di latte gelato, Rio Vista extra virgin olive oil, caramelised hazelnuts and  

freshly grated black truffle 

2011 Château La Tour Blanche Sauternes, Bordeaux | 42  
2017 Château d’Yquem Sauternes, Bordeaux | 260 

* * *

Additional 4 grams of  black truffle | 20  
4 grams of  black truffle can be added to a variety of  À La Carte dishes: 

Gnocchi | Anatra | Manzo all’olio | Costata di controfiletto | Costata  
Bistecca Fiorentina | Zucca | Patate arrosto 



T R U F F L E  C O C K T A I L S 
Winter 2025

Truffle Martini No.1 | 28  
An elegant whisper of  earth and cream, where black truffle drifts through 

burrata’s silk, lifted by a breath of  dry vermouth.

Beluga Vodka truffle infused, burrata water, Oscar 697 Extra Dry Vermouth

Underwood Negroni | 30  
A shadowed walk through the Langhe, where truffle earth, wild hazelnut, 

and bitter herbs linger like mist beneath the vineyards. 

Beluga Vodka truffle infused, Frangelico, Scarpa Red Vermouth, Campari 


