
A Taste of Gambino
$88pp 4 Course Chef Selection Menu (exc. dessert)  
$98pp 5 Course Chef Selection Menu (inc. dessert)

add matching wine $24pp

Assaggi
AGRODOLCE OLIVES  (GF)(V)  $9

Sicilian & Toolonka Creek olives, fennel seed, fresh orange

OYSTERS (1/2 DOZ)   (GF)  $38
served natural with an apple mignonette

SOURDOUGH RYE FOCACCIA (4pc)  $8
Confit garlic butter & miso honey +$4

Alto robust extra virgin olive oil & barrel aged balsamic +$4

CAPRESE   (GF)(V)  $20
compressed tomato, stracciatella, basil, yuzu kosho

ANCHOVY TOAST (2pc)  $12
ricotta, cantabrian anchovy, toasted focaccia

SALUMI MISTI   (GFO)  $28
mortadella, prosciutto, salami, house pickles, grissini

DUCK LIVER PARFAIT  $22
aperol jelly, balsamic onions, lavosh  

Antipasti
TUNA CRUDO (GF)  $30 

confit octopus, forgotten citrus & basil

CACIO E PEPE ARANCINI (2pc)  (V)  $15
pecorino, black pepper, aioli

+add prosciutto $8

CALAMARI FRITTI  (GF)  $26/$38
roasted garlic aioli, lemon

BEEF CARPACCIO  (GF)  $24
porcini dusted candied walnut, capers, fried greens

ROASTED BONE MARROW (GF)  $28
wild mushrooms & endive

BAKED SCAMPI (2pc) (GF)  $32
dried chilli, oregano, & fennel seeds

ZUCCHINI FRITTO (2pc) (GF)(V)  $14
salt & vinegar, spring onion, aioli

Primi
FUSILLI  $35

spicy vodka arrabbiata, smoked buffalo mozzarella & basil oil
+add nduja $6

BLACK & WHITE LINGUINE $45
 spanner crab, garlic, chilli, bottarga

RAVIOLI (VO)  $45
filled with celeriac & potato, nebbiolo beef cheeks, tomato butter

PAPPARDELLE  $38
duck ragu, porcini, juniper & orange

RISOTTO  $40
morton bay bug, bisque, capers, sun dried tomatoes, smoked kelp

Secondi
BISTECCA AL PEPE  $68

eye fillet, spinach, black pepper & mascarpone raviolo

BISTECCA ALLA FIORENTINA (1kg) (GF)  $175
aged t-bone with accompaniments

DRY AGED DUCK  (GF) half $75 whole $150
glazed in campari & strawberry

CHICKEN SALTIMBOCCA  (GF)  $38
prosciutto, sage & cannellini beans  

SEARED SWORDFISH  (GF)  $42
vongole, winter minestrone  

Contorni
CAESAR SALAD  (GF)(VO)  $16

gem lettuce, buckwheat & buttermilk

FRIES  (GF)(VEO)  $14
calabrian chilli aioli

ROASTED CAULIFLOWER  (V)  $14
 yoghurt, brown butter & smoked almonds 

SHAVED FENNEL SALAD (GF)(VE)  $15
radicchio, rocket, spiced pepitas  

Please advise staff of allergies upon ordering. Note, we cannot guarantee trace elements will not be present.

GF – GLUTEN FREE | GFO – GLUTEN FREE OPTION AVAILABLE | VE – VEGAN OPTION AVAILABLE | V – VEGETARIAN | VO – VEGETARIAN OPTION AVAILABLE
ALL CARDS INCUR A SURCHARGE | 10% SURCHARGE ON SUNDAYS | 15% SURCHARGE ON PUBLIC HOLIDAYS

Gambino Signature dish



GF – GLUTEN FREE | VE – VEGAN OPTION AVAILABLE | V – VEGETARIAN | VO – VEGETARIAN OPTION AVAILABLE
ALL CARDS INCUR A SURCHARGE | 10% SURCHARGE ON SUNDAYS | 15% SURCHARGE ON PUBLIC HOLIDAYS

Dolci
LIMONCELLO BOMBE ALASKA (for two)  (GF)  $35  

fingerlime, lemon sorbet, torched meringue 

CHOCOLATE SPUMA  (GF)  $22  
aerated dark chocolate mousse, pistachio & olive oil caramel   

TIRAMISU CLASSICO   $18  
chocolate chips, espresso, spiced rum, mascarpone  

AFFOGATO  $12 
espresso, fior di latte gelato

+add Baileys, Frangelico, Amaretto or Fernet Branca +$8 

SEASONAL SORBETTI   (GF)(VE)  $14  

Cheese Selection
SOFT - Delice de Bourgogne - France, Burgandy  $18 

Triple-cream, cows milk enriched with fresh cream, (comforting, decadent, luxurious)

BLUE - Long Paddock Bluestone -  Australia, Victoria   $16 
Made in style reminiscent of Stilton but mildly funky and denser 

(creamy, fragrant, buttery) 

HARD - Perenzin San Pietro in Cera d’Api - Italy, Veneto  $14 
Firm cows milk cheese aged for 12 months in bees wax. Strong aroma of honey & roasted vanilla 

(creamy, crumbly, mild sweetness) 

Digestivo
2024 ELIO PERRONE ‘SOURGAL’ moscato d’asti  $17  

2020 GLEN GARVALD late harvest marsanne  $20 

MARCARINI barolo chianti  $22 

 PENFOLDS GRANDFATHER grand tawny 10 yo  $14 

P.D’OLIVEIRAS reserva medium sweet 5yo madeira  $19 

NONNINO UE’ monovitigno il Fragolino  $24 

HENNESSY xo cognac  $45 

MARTELL blue swift vsop cognac  $19


