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#CICCINGOUT 

All card payments will incur a 1.2%  surcharge 

Public Holiday Surchage 15%  

If you enjoy a wine, order for home through our  

Online wine sales www.atelierdevino.com.au or email sales@atelierdevino.com.au 

 



From The Antipasto Bar: 
Pane Misto (Selection of Bread) W/EVO from Puglia       1 

TAGLIERE DI ANTIPASTO MISTO * - A selection of salumi, formaggi & Stuffed Peppers,  

Marinated Verdure, pickles and olives         36  

Add: Vannella Treccia (Braided Mozzarella) 13 

 

Piatto Cicci # Mixed Plate of 4 Cichetti of the Day       21 

Yurrita - Cantabrico Anchovies 50gm served w/Focaccia & Butter     24 
 

Sydney Rock Oysters # Natural w/ Mignonette       1 ea 

Heirloom Tomatoes & Eschalot# Basil insalata       15 

     add Treccia (Braided Mozzarella)    13 
 

Fresh Figs - Vanella Treccine (Mozzarella) w/, Radicchio & Fennel salad Olson Red Gum smoked sea salt 12 
 

Mozzarella In Carozza # Bread with Mozzarella & Anchovy, Crumbed and fried    15 
 

Crudo of The Day Green Apple Shrub         25 
 

Grilled Prawns # Spencer Gulf SA - Peeled - Salsa Verde       12Ea 
 

 
 
 
 
 
 
 
 
 
 

 



PASTA: 
Spaghetti ai  Frutti di Mare # Prawns, Mussels, Calamari, Tomato Garlic White wine  34 

Rigatoni # White wine braised Pork & Fennel Ragu  # Silverbeet - Grana    32  
     

LARGER PLATE: 

Jacks Creek 250 Grm Flank Steak # Rosemary & garlic fresh Lemon # Rocket    42 

SIDES: 

Leaves # Fennel # Eschalot # Cucumber        10 

Seasonal Greens - Broccolini w/ Lemon dressing        10 

Fries             2 

SPECIALS: 11th FEB 

CICCHETTI:  

Smoked Trout – Creme Fraiche – Chives         
Prosciutto & Fig 
Smoked Eggplant _ Semi dried Tomato 
Pea, Broad bean & Mint – Ricotta Salata 

SMALL PLATES 

Stracciatella – Sugar Plum Tomatoes, Strawberry , Toasted Focaccia & Balsamic    18 

Beef Tartare – wasabi Mayo - Bread         24 

Salt & Pepper fried Soft Shell Crab – Cabbage Salad       21 

Lamb Skewers – Cima di rapa & Pine nut, Sultana Salsa      10 

TO SHARE 

Pasta special of the Day          32 



Available All Day 
From The Antipasto Bar: 
Pane Misto (Selection of Bread) W/EVO from Puglia       1 
Oysters of the Day # Natural w/ Mignonette              1 ea  
Pane Misto (Mixed Bread) w/ EVO Puglia        1 
Piatto Cicci # Mixed Plate of 4 Cichetti of the Day       21 
Crudo Of The Day           25 
Heirloom Tomatoes & Pickled Onion# Basil insalata       15 
Vannella Treccia (Braided Mozzarella) - 100gm       13 

SALUMI: Served with Grissini 60grms 
San Daniele Prosciutto           12 

Quattro Stelle Mortadella          12 

Quattro Stelle Cacciatore Piccante         12 
 

FORMAGGI Served w/ Pane Carasau & Quince Paste 
Grana Padano 15 mnth # 50gm         12 
Caseificio Manciano Pecorino Toscano Aged PDO       14 
El Duque Manchego Cheese 3 Months        14 
Taleggio Val D’Aosta            15 
Truffle Brie Adelaide Hills          14 
Juncu # Aged Pecorino & Goats Cheese Sardo       15 
Gorgonzola Dolce DOP #          14 
Cheese Plate # 3 of Above           36 
 

Antipasto Misto: Selection Of 3 Salumi above & 2 Cheese, Olives, House Pickles, Grissini 36 


