Take Away
Tuesday - Sunday - 5:30 - Opm

Two Pambula Oysters, Yuzu Mignonette, Fingerlime $8
Two Fried Zucchini Flowers, Ricotta, Lemon Aspen, Chilli $8
Two BBQ Scallops, Orange, Campari, Saltbush $8

Veal Crudo, Gorgonzola, Hazelnut, Beetroot $20

Buratta, Pickled Radicchio, Fennel, Currants, Orange $20
Tuna Tonnato, Caperberries, Karkala, Mustard $20

Cos Lettuce, Testun al Barolo, Buttermilk, Walnut $12
Brussels Sprouts Fritti, Chilli, Mint, Currants, Macadamia $15

Stinging Nettle Risotto, Artichoke, Stracciatella, Lemon $25
Native Basil Macaroni, Broccoli, Pistacchio, Pesto $25
Squid Ink Tagliolini, Crab, Mussel Butter, Chilli $28

Saffron Casarecce, Brisket Ragu, Rosemary, Parmigiano $27
Testun al Barolo, Quince, Nashi Pear, Honeycomb, Lavosh $13

Montenegro Baba, Vanilla Anglaise, Mandarin $13

The Russo & Russo Tiramisu $13

Tutto Bene Menu (Feeds two) $95 + Bottle of Wine $130



Tutto Bene (for ) $95

Choose one:
Two Sydney Rock Oysters, Yuzu Mignonette, Finger Lime,
Two Zucchini Flowers, Ricotta, Lemon Aspen, Chilli Salt,

Two BBQ Scallops, Citrus, Persimmon, Campari, Saltbush

Choose two:

Veal Crudo, Gorgonzola, Hazelnut, Beetroot

Buratta, Pickled Radicchio, Fennel, Currants, Orange,
Tuna Tonnato, Caperberries, Karkala, Mustard,

Brussels Sprouts Fritti, Chilli, Mint, Currants, Macadamia,

Cos Lettuce, Testun al Barolo, Buttermilk, Walnut,

Choose two:

Stinging Nettle Risotto, Artichoke, Nasturtium, Lemon Oil
Native Basil Macaroni, Broccoli, Pistacchio, Pesto,

Squid Ink Tagliolini, Crab, Mussel Butter, Chilli,

Saffron Casarecce, Brisket Ragu, Rosemary, Parmigiano,

Choose one:
Testun al Barolo, Quince, Nashi Pear, Honeycomb, Lavosh,
Montenegro Baba, Vanilla Anglaise, Mandarin,

The Russo & Russo Tiramisu

+ Bottle of Wine $130 (Any take away bottle under $45)



