
 
 

P I C C O L I N I  
 

A nibble & that’s all it is 

 
Knut’s organic marinated Lakelands olives 8 

 
Polenta chips – salsa di Gorgonzola Dolce 12 

 
Ostriche – Sydney rock oysters 

shallot vinegar – lemon 
½ doz 22 - ¾ doz 32 - 1 doz 42 

 
Salmone Affumicato – smoked salmon – organic baby gold & red beets – 

horseradish – dill 
crème fraiche 22 

 
Fritto misto – Salt cod & spanner crab croquette – little squid – zucchini flowers  

garlic & herb mayonnaise 22 

 
My mate Pino’s Nduja – home made pickles  

carta da musica 12 

 
Salumi misti – my mate Pino’s Italian cured meats – home made pickles 18 

 
Deep fried dates – pancetta – celery seeds  

almonds 4 for 14 
 

 

F O R M A G G I O  

 
Two cheeses 18 

 
Taleggio – cow’s milk – washed rind 

soft – Invernizza, Italy 

 

Chevre D’ Argental – goat’s milk – white mould  

 Lyon, France 

 
Cheese is served with Sardinian carta da musica 

quince paste – fresh fruit 


