
 

AntipastoAntipastoAntipastoAntipasto    

our range of savoury tastes  42 

“Moonlight Flat Oysters”“Moonlight Flat Oysters”“Moonlight Flat Oysters”“Moonlight Flat Oysters”    

Australia’s best artisanally finished native oysters from Batemans Bay  

natural with lime dressing   6 each 

Jamòn Ibérico “Joselito” ReservaJamòn Ibérico “Joselito” ReservaJamòn Ibérico “Joselito” ReservaJamòn Ibérico “Joselito” Reserva    

world’s best cured ham from blackfoot pigs fed exclusively 

on oak tree acorns, home preserved artichokes 50 

SalumiSalumiSalumiSalumi    

plate of salumi hand crafted by Tony Sgro for 

Guy Grossi, Grossi extra virgin olive oil , Cinerino 42 

LobsterLobsterLobsterLobster,,,, buffalo mozzarella buffalo mozzarella buffalo mozzarella buffalo mozzarella,,,,    

marinated yolk “Cracco”, basil seeds, caviar, tomato butter  45 

Pressed rPressed rPressed rPressed rabbit terrineabbit terrineabbit terrineabbit terrine,,,,    

duck liver parfait, orange, walnuts, brioche toast, crudities  39 

Breaded scallops,Breaded scallops,Breaded scallops,Breaded scallops,    

Grossi black sausage, crème fraiche, verjuice, sorrel  39 

Confit “preserved cod”,Confit “preserved cod”,Confit “preserved cod”,Confit “preserved cod”,    

herb studded baby beets, cauliflower cream, preserved artichoke  39 

Baby cBaby cBaby cBaby calamarialamarialamarialamari,,,,    crab,crab,crab,crab,    

 risoni, jamon broth, shredded apple, abalone salad 45 

Sardines ‘Pangrattato’Sardines ‘Pangrattato’Sardines ‘Pangrattato’Sardines ‘Pangrattato’    

crab filled, speck, watermelon, balsamic, 

tomato sorbet, watercress  39 

Pine needle smoked quailPine needle smoked quailPine needle smoked quailPine needle smoked quail    

jamòn, fregola, agresto, pine nut oil, toasted pine nuts  39 

Risotto “Venere”,Risotto “Venere”,Risotto “Venere”,Risotto “Venere”,    

 Venere rice,    Morton Bay Bug, parmesan sabayon 39 

Risotto Milanese,Risotto Milanese,Risotto Milanese,Risotto Milanese,    

saffron, bone marrow croquette, Jerusalem artichoke  39 

Duck and wild mushroom tortelliniDuck and wild mushroom tortelliniDuck and wild mushroom tortelliniDuck and wild mushroom tortellini    

intense duck jus, caramelised pear  39 

Toasted flour fettuccine “carbToasted flour fettuccine “carbToasted flour fettuccine “carbToasted flour fettuccine “carbonara”onara”onara”onara”    

“prosciutto di Parma”, butter, pecorino, 

slow cooked egg, black truffle  39 

RRRRavioliavioliavioliavioli lobster lobster lobster lobster,,,,    

celeriac parsley velouté, fennel pollen, lemon  39 

Braised cuttlefish,Braised cuttlefish,Braised cuttlefish,Braised cuttlefish,    

rice flour polenta, black rice crisp, fried vegetables  39 

Egg yolk rEgg yolk rEgg yolk rEgg yolk raaaavioli “di zuccavioli “di zuccavioli “di zuccavioli “di zucca”,”,”,”,    

 pumpkin, egg yolk, mustard fruit, vincotto, 

pumpkin seeds, parmesan, sage  39 

ScialatScialatScialatScialatiiiiellellellelliiii,,,,    

  hand shaped pasta, ox tail ragu, red wine,spices  39 



    

King George whiting “beccafico”King George whiting “beccafico”King George whiting “beccafico”King George whiting “beccafico”    

crumbs, pine nuts, sultanas, “cream of scallop”, 

white chocolate, parsley, baby fennel  52 

Yarra ValleyYarra ValleyYarra ValleyYarra Valley salmon salmon salmon salmon,,,,    

chanterelle braise, shallots, 

compressed cucumber salad  52 

John Dory, cannellini beans,John Dory, cannellini beans,John Dory, cannellini beans,John Dory, cannellini beans,    

tomato saffron broth, clams, 

octopus, orange and fennel  50 

Glenloth pigeon, roasted breast, leg ravioliGlenloth pigeon, roasted breast, leg ravioliGlenloth pigeon, roasted breast, leg ravioliGlenloth pigeon, roasted breast, leg ravioli 

black cabbage, marsala, cardamom and 

liquorice powder, beetroot, couscous  52 

Partridge, slow cooked breast,Partridge, slow cooked breast,Partridge, slow cooked breast,Partridge, slow cooked breast, 

Veal and pistacchio filled leg, potato and celeriac gratin, 

radicchio grappa, muscatels, truffle  52 

Saddleback suckling pig roastSaddleback suckling pig roastSaddleback suckling pig roastSaddleback suckling pig roast,,,,    

”nduja”, bread stuffing, buttered honey sprouts 

cumquat, cider  52 

Cervena venison loin,Cervena venison loin,Cervena venison loin,Cervena venison loin,    

caper crust, castagnaccio crumbs, amarone, 

beetroot puree, baby onion tart, wilted spinach  52 

White rocks veal loin,White rocks veal loin,White rocks veal loin,White rocks veal loin,    

milk cooked rib, sweetbreads, charred eggplant puree, 

lampascioni, pancetta  55 

Slow Slow Slow Slow cooked Wagyu rump cap,cooked Wagyu rump cap,cooked Wagyu rump cap,cooked Wagyu rump cap,    

pickled veal tongue, shallot and potato “saltate”, 

fennel and rosemary praline, salsa verde  55 

Wagyu ox cheek,Wagyu ox cheek,Wagyu ox cheek,Wagyu ox cheek, 

braised, chocolate nibs, peas, 

salsify and pancetta, dehydrated vegetables  50 

MMMMuttonuttonuttonutton,,,, 18 months old, Cowra NSW 18 months old, Cowra NSW 18 months old, Cowra NSW 18 months old, Cowra NSW 

chestnut flower honey, artichoke, farro  52 

250 day grain fed beef rib (1kg)250 day grain fed beef rib (1kg)250 day grain fed beef rib (1kg)250 day grain fed beef rib (1kg)    

roast for “two to share”, mustard “sugo”, 

potato, witlof, pear and Gorgonzola salad  140 

Spinach 12 

“Patate all’ Italiana”  12 

Cos and radicchio salad, lemon dressing  12 

Cucumber “Panzanella”, goat’s feta, olive  16 

Farro, cauliflower salad  12 

Roast pepper and onion salad, Grossi red wine vinegar  16 



 

    

GelatoGelatoGelatoGelato    

a seasonal selection  26 

Valrhona chocolate souffléValrhona chocolate souffléValrhona chocolate souffléValrhona chocolate soufflé    

malt ice cream and chocolate sauce  26 

““““ZuccZuccZuccZuccoooottottottotto”,”,”,”,    

Warm chocolate mousse, Tonka bean, 

triple cream parfait, vanilla macaroon  26 

Rhubarb semifreddo,Rhubarb semifreddo,Rhubarb semifreddo,Rhubarb semifreddo,    

white chocolate, raspberry meringue, 

lavender pudding, saffron pear  26 

Gianduia marquise,Gianduia marquise,Gianduia marquise,Gianduia marquise,    

sesame nougatine, milk sorbet, Garibaldi  26 

Buffalo ricotta slice,Buffalo ricotta slice,Buffalo ricotta slice,Buffalo ricotta slice,    

pumpkin, 30 year old balsamic, amaretto crisp, 

amarena cherries, roast quince  26 

Cheese  35Cheese  35Cheese  35Cheese  35 

Mauri Gorgonzola dolce – Lombardia, Italy 

Occelli Testun di Barolo – Piedmont, Italy 

Rouzaire Gratte-Paille – France 

Papillon Pavé de l’Aveyron – France 

Queijo Ilha Branca – Portugal 

Yarra Valley Black Savourine – Victoria 

Lavazza Caffè  8 

TE`  8 

English Breakfast 

Sencha, Darjeeling, 

Genmai Cha, Lemon Grass 

China Rose, Chamomile 

Peppermint, Girlie Grey 

Earl Grey, Fiji, 

Par Amour, Casanova 

    

    

    



Our special tasting menu, chosen by Guy for your enjoyment. Buon appetito. 

Eight courses 195 per person, 265 per person with selected winesEight courses 195 per person, 265 per person with selected winesEight courses 195 per person, 265 per person with selected winesEight courses 195 per person, 265 per person with selected wines    

Lobster, buffalo mozzarella,  Lobster, buffalo mozzarella,  Lobster, buffalo mozzarella,  Lobster, buffalo mozzarella,  (Domaine Chandon Vintage Brut) 

marinated yolk “Cracco”, basil seeds, caviar, tomato butter 

Sardines ‘Pangrattato’  Sardines ‘Pangrattato’  Sardines ‘Pangrattato’  Sardines ‘Pangrattato’  (Bortoluzzi Pinot Grigio) 

crab filled, speck, watermelon, balsamic, tomato sorbet, watercress 

Pine needle smoked quailPine needle smoked quailPine needle smoked quailPine needle smoked quail  (Villa Russiz Friulano)    

jamòn, fregola, agresto, pine nut oil, toasted pine nuts 

Risotto “Venere”,Risotto “Venere”,Risotto “Venere”,Risotto “Venere”,  (Yarra Yarra Sauvignon Blanc Semillon)    

 Venere rice,    Morton Bay Bug, parmesan sabayon  

Glenloth pigeon, roasted breast, leg ravioliGlenloth pigeon, roasted breast, leg ravioliGlenloth pigeon, roasted breast, leg ravioliGlenloth pigeon, roasted breast, leg ravioli  (Bass Phillip Crown Prince Pinot Noir) 

black cabbage, marsala, cardamom and liquorice powder, beetroot, couscous 

Slow cooked WagyuSlow cooked WagyuSlow cooked WagyuSlow cooked Wagyu rump cap, rump cap, rump cap, rump cap,  (Felsina Chianti Classico)    

pickled veal tongue, shallot and potato “saltate”, fennel and rosemary praline, salsa verde 

Buffalo ricotta slice,Buffalo ricotta slice,Buffalo ricotta slice,Buffalo ricotta slice,  (Le Tertre du Lys d’Or Sauternes) 

pumpkin, 30 year old balsamic, amaretto crisp, amarena cherries, roast quince 

Valrhona chocolate soufflé Valrhona chocolate soufflé Valrhona chocolate soufflé Valrhona chocolate soufflé  (Hidalgo Pedro Ximenez)    

malt ice cream and chocolate sauce 

Lavazza coffee and pastriesLavazza coffee and pastriesLavazza coffee and pastriesLavazza coffee and pastries 

Five courses 140 per person, 190 per person with selected winesFive courses 140 per person, 190 per person with selected winesFive courses 140 per person, 190 per person with selected winesFive courses 140 per person, 190 per person with selected wines    

Lobster, buffalo mozzarella,Lobster, buffalo mozzarella,Lobster, buffalo mozzarella,Lobster, buffalo mozzarella,  (Domaine Chandon Vintage Brut) 

marinated yolk “Cracco”, basil seeds, caviar, tomato butter 

Risotto “Venere”,Risotto “Venere”,Risotto “Venere”,Risotto “Venere”,  (Yarra Yarra Sauvignon Blanc Semillon)    

 Venere rice,    Morton Bay Bug, parmesan sabayon 

Glenloth pigeon, roasted breast, leg ravioliGlenloth pigeon, roasted breast, leg ravioliGlenloth pigeon, roasted breast, leg ravioliGlenloth pigeon, roasted breast, leg ravioli  (Bass Phillip Crown Prince Pinot Noir) 

black cabbage, marsala, cardamom and liquorice powder, beetroot, couscous 

Slow cooked Wagyu rump cap,Slow cooked Wagyu rump cap,Slow cooked Wagyu rump cap,Slow cooked Wagyu rump cap,  (Felsina Chianti Classico)    

pickled veal tongue, shallot and potato “saltate”, fennel and rosemary praline, salsa verde 

Valrhona chocolate souffléValrhona chocolate souffléValrhona chocolate souffléValrhona chocolate soufflé  (Hidalgo Pedro Ximenez)    
malt ice cream and chocolate sauce 

Lavazza coffee and pastriesLavazza coffee and pastriesLavazza coffee and pastriesLavazza coffee and pastries 

Vegetable tasting menu 130 per person, 180 per person with selected winesVegetable tasting menu 130 per person, 180 per person with selected winesVegetable tasting menu 130 per person, 180 per person with selected winesVegetable tasting menu 130 per person, 180 per person with selected wines    

Chilled mozzarella soup,Chilled mozzarella soup,Chilled mozzarella soup,Chilled mozzarella soup,  (Domaine Chandon Vintage Brut) 

marinated yolk “Cracco”, basil seeds 

Risotto “Venere”, Risotto “Venere”, Risotto “Venere”, Risotto “Venere”,     (Yarra Yarra Sauvignon Blanc Semillon)    

 Venere rice,    parmesan sabayon 

Braised artichokes,Braised artichokes,Braised artichokes,Braised artichokes,  (Bortoluzzi Pinot Grigio) 

Jerusalem artichoke puree 

Baby onion tart,Baby onion tart,Baby onion tart,Baby onion tart,  (Bass Phillip Crown Prince Pinot Noir) 

castagnaccio crumbs,beetroot, wilted spinach, truffle 

Valrhona chocolate souffléValrhona chocolate souffléValrhona chocolate souffléValrhona chocolate soufflé  (Hidalgo Pedro Ximenez)    

malt ice cream and chocolate sauce 

Lavazza coffee and pastrieLavazza coffee and pastrieLavazza coffee and pastrieLavazza coffee and pastriessss    

    

    


