
SNACKS

Mixed marinated olives........................................................................................................................................................................................................�12.00

Schiacciata, frantoio olive oil........................................................................................................................................................................................7.00 ea
+ Laudemio extra virgin olive oil  8.00   |   ORO extra virgin olive oil  8.00

Eggplant parmigiana, fior di latte, pomodoro...........................................................................................................................................................�17.00

Veal tenderloin skewer, peperoni, Lilliput capers..........................................................................................................................................18.00 ea 

Sydney Rock  
Oysters (A)

1/2 Dozen 42.00  |  Dozen 79.00

Kingfish crudo,  
passionfruit, mango, chilli (M)

29.00

Anna Dutch Oscietra caviar 10g,  
blinis, crème fraîche (I)     

120.00

SALUMI

Prosciutto Toscano...................22.00

Finocchiona.....................................18.00

Wagyu cecina.................................27.00

Lonza..................................................22.00

FORMAGGI   

Pecorino tartufo.........................22.00

Pecorino Toscano........................18.00

Taleggio.............................................20.00

Buffalo mozzarella........................17.00

SIDES

Pickled baby peach.......................7.00

Peppered fig mostarda................7.00

Pickled baby fig................................7.00

Artichoke...........................................7.00

Seasonal pear..............................10.00

Seasonal melon............................12.00

LARGER PLATES  From the Josper grill

Wild boar ragù, cavolo nero lasagna sheet, Pecorino Toscano..................................................................................................................�37.00

T-Bone 350g, Fairlight grass-fed, Northern Rivers, NSW, red wine jus...............................................................................................�59.00

Swordfish 150g, brown butter, liliput capers, burnt lemon (A)......................................................................................................................�45.00

Roasted potato, truffle honey, chilli, chive................................................................................................................................................................�18.00

Heirloom Dutch carrots, thyme.....................................................................................................................................................................................�18.00

DOLCI 

The Heritage Room sfoglia...............................................................................................................................................................................................�29.00
Charred lemon gelato, elderflower & Vin Santo consommé, strawberry

Tiramisù, zabaione, espresso, Valrhona cocoa powder..................................................................................................................................�22.00

Private dining & wine bar25 Martin Place, Sydney

(A) - Australian, (I) - imported, (M) - mixed origin. 
We cater to dietary requirements and alternatives on request. Please note we cannot guarantee the absence of allergen traces. 

 All cards incur a merchant fee. 12.5% surcharge applies to public holiday bookings, which negates the group service fee.

SCHIACCIATA

Signature 8 hour chianti braised short rib.............32.00
charred over embers, Tuscan fonduta, salsa verde

Flame-kissed mortadella..................................................25.00 
Stracciatella, roasted tomato, arugula

CHARCUTERIE BOARD Your choice of 2 salumi, 2 formaggi..........39.00 PP
Served with seasonal condiments


