Taste of Gambino $88

Assaggi (to share)
SOURDOUGH RYE FOCACCIA confit garlic butter
CAPRESE compressed tomato, stracciatella, basil oil

Antipasti (to share)
CACIO E PEPE ARANCINI pecorino, black pepper aioli

CALAMARI FRITTI roasted garlic aioli, lemon

Pasta (to share)
CONCHIGLIE spicy vodka arrabbiata, smoked buffalo mozzarella
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Secondi (to share)

BISTECCA ALLA FIORENTINA butchers cut with condiments

Contorno (to share)

INNYAYWAYPA
FRIES Calabrian chilli mayo

Add desserts to share + $10pp

TIRAMISU chocolate chips, espresso, spiced rum, mascarpone

** Sample menu only, subject to change without notice




The Gambino Selection $118

Antipasti (to share)
SOURDOUGH RYE FOCACCIA confit garlic butter

WHIPPED RICOTTA DIP roasted grapes & mint

CACIO E PEPE ARANCINI pecorino, black pepper aioli
BAKED SCAMPI dried chilli, oregano, fennel seeds

KING SALMON CRUDO cara cara, green olive & pickled chilli

Secondi (guests to choose one)
FUSILLI spicy vodka arrabiata, smoked buffalo mozzerlla, basil oil

RISOTTO morton bay bug, bisque, capers, sun dried tomatoes, smoked kelp
PAPPARDELLE duck ragu, porcini, juniper & orange

SEARED SWORDFISH vongole, winter minestrone
CHICKEN SALTIMBOCCA prosciutto, sage & cannellini beans
BISTECCA AL PEPE eye fillet, black pepper & mascarpone raviolo (+3$20)

Contorno (to share)

INSALATA CAESAR gem lettuce, fried onions, buttermilk
FRIES Calabrian chilli aioli

Dolci (to share)

TIRAMISU CLASSICO chocolate chips, espresso, spiced rum, mascarpone
SPUMA DI CIOCCOLATA aerated dark chocolate mousse, pistachio & olive oil carame

* Sample menu only, subject to change without notice
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