
APERITIVI 
Campari Soda      12 
Milano Torino – Punt E Mes - Campari - Ice - Orange 16 

Americano – Antico Formula - Campari - Soda – Ice – Orange 17 

Negroni Sbagliato – Cocchi Rosa – Campari - Prosecco 18 

Negroni Bianco – Lillet - Tanqueray Gin - Suze  19 
Barrel Aged Negroni – Tanqueray - Cocchi Rosso, Campari 20 

Whiskey Negroni – Campari – J&B whiskey – Green Chartreuse 21 

Spritz Classico – Aperol – Prosecco – Ice - Orange  18 

Spritz Cicci –House Citrus Shrub–Prosecco–Orange–Ice 17 

COCKTAILS 
Espresso Martini – Vodka - Kahlua - Espresso   22 

Elderflower Martini – Tanqueray Gin-St Germain-Lemon twist 20 
Appletini – Vodka-Cloudy Apple - Apple Liqueur - Lemon 22 

Amaretto Sour – Amaretto Egg white -Lemon- Sugar 21 

Barrel Aged Dry Martini –Tanqueray Gin - Chazallettes & Co Dry 
Vermouth - Olive      20 
Darling St – Gin – Cointreau – Lillet - Lemon Juice  21 

Rum Old Fashioned – Dark Rum – Bitters     21 

Amaro Manhattan – Amaro - Rye Whiskey – Orange bitters 21 
Naked & Famous –Mezcal – Campari – Yellow Chartreuse -
   Lime Juice     21 

Margarita – Tequila – triple sec – Lime Juice  20 

Chambord Margarita – Tequila – Chambord – Lime -  21 

NON-ALCOHOLIC COCKTAILS 
San Bitter – Soda Orange      8 

House Citrus Shrub - Orange - Soda – Ice   12 

Pink Gin Fizz – Four Pillars Zero Gin – Italian Blood Orange 12 

BIRRA   
Alla Spina – Menabrea Unfiltered - Biella Piemonte 300ml 12 
Young Henrys Classic Lager Mid Strength   10 

White Bay Brewing Czech Pilsner Cans – Balmain  13 

Heaps Normal Another Lager Non-Alcohol – Marrickville 8 

(less than 0.05% alcohol) 

San Pellegrino Sparkling 750ml     11 

Chinotto       6 

Aranciata Rossa      6 

BOLLE / SPARKLING / CHAMPAGNE 
CHAMPAGNE Taittinger Brut Prestige NV Champagne Fr. 29 

BELUSSI NV Prosecco Doc Brut – Valdobbiadene Veneto It.16 

LARK HILL NV Blanc de Blanc _ Canberra Region Act 17 

BELLEBONNE NV Bis Rosé Pinot Noir Tasmania, Pipers River 22 

ROSÉ 

LATTITUDE 32 2025 Rose Syrah Hunter Valley   17 

PRAESIDIUM 2023 Cerasuolo Rosato Abruzzo    20 

RAMEAU D'OR 2024 Provence  Rosé, AOC Provence  18 
  

         

 

 

 

 

WHITE / BIANCHI / BLANC 
SA RAJA 2024 Vermentino di Gallura Superiore DOCG Sardegna 21 

WELLINGTON AND WOLFE 2024 Riesling Tamar Valley Tasmania 22 

LAMBERT 2024 Chardonnay Yarra Valley Vic   19 

LA TUNELLA 2023 Pinot Grigio Colio Friuli It  22 

ANGELO NEGRO 2022 Roero Arneis Serra Lupini DOCG Piemonte 18 

MASSERIA CUTURI 2024 ‘ Segreto di Bianca’ Fiano Salento 19 

LA CLEF DU RECIT 2024 Sancerre Sancerre Loire Valley 23 

JEAN COLLET 2023 Petit Chablis Burgundy   25 

CORIOLE 2024 Piquepoul McLaren Vale   17 
fresh acidity providing drive and texture, flavours of citrus blossom, jasmine flower 

CAPOLINO PERLINGIERI 2022 Preta Falanghina Campania 20 
Ripe fruit with typical acidity of Falanghina but with complexity and structure 

SPIRITUS TERRAE Trebbiano D’Abruzzo DOC Toscana Biodynamic 18 
Notes of white flowers and fresh fruit on the nose, pleasant and fairly aromatic 

CORAVIN WINES:   

BEAU RIVAGE 2019 Chenin Blanc– Clarksburg California USA 33 

THERESA ECCHER 2022 Alizee Carricante Etna Sicily  Sicily  36 
Spice, mint, honey and even woodsmoke on the nose. Powerful and minty on the 
palate with good acidity 

CAMILLE GIROUD 2021 Bourgogne Blanc -Côte De Beaune Burgundy 38 

 

RED / ROSSO / ROUGE 
UTZINGER 2024 White Label Pinot Noir – Tamar Valley Tasmania19 

EMPIRE OF DIRT 2023 INK Gamay Geelong Vic.  21 

FRESCOBALDI 2022 ‘Pater’ Sangiovese Toscana  17 

MURI GRIES DOC 2023 Schiava Grigia Alto Adige Lighter 18** 

FORA WINES 2022 Bagarre Tai Rosso Tocai Veneto Lighter style21**                                           
Light Fresh, Fruity and great structure of fine tannins & Spice 

MARCO ABELLA 2020 Garnatxa Carineyna Syrah – Priorat/Catalunya 19 

SANTA LUCIA 2022 Melograno Nero di Troia Puglia   23 

MONTE BERNARDI 2022 RETROMARCIA Chianti Classico DOCG Toscana 24 

SANTA MARIA LA PALMA 2020 Naramae Cannonau Riserva DOC Sardegna 20 

ATTWOODS 2020 Syrah Heathcote Vic   20 

FRATELLI CIGLIUTTI 2023 Langhe Nebbiolo – Piemonte 28 

CORAVIN: 

MOSS WOOD 2022 Pinot Noir Margaret River WA   38 

LUIGI PIRA 2021 Barolo Serralunga Barolo Piemonte   48 

VIVIANI 2018 Amarone Della Valpolicella Classico Veneto  45 

**Available Chilled 

 

NATURAL/SKIN CONTACT/MINIMAL SULPHITES 

WHITE: 

ROCCA DI CARPENETO 2023 REIS Cortese Skin Contact 22 
CAUTIERO   2022 Trois Greco IGP   Campania  21 

CONTROVENTO ‘Moby Dick’ Trebbiano Skin Contact  23 

RED: 

VIGNA AL COLLE 2020 Crea Rosso Cabernet Franc/Merlot No added 
Sulphites      18 
CONTROVENTO 2021‘Rosso’ Montepulciano Abruzzo No added 
Sulphites Unfiltered Spontaneous Fermentation  21 

ROCCA DI CARPENETO LOSNA Dolcetto Skin Contact  22 
Dolcetto 



Cicci Balmain 
From The Antipasto Bar: 

Pane Misto (Selection of Bread) W/EVO from Puglia     7 

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     27 

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

 

Sydney Rock Oysters – Natural w/ Mignonette      6 ea 

Heirloom Tomatoes & Eschalot– Basil insalata      15 

        add Treccia $13 

Mozzarella In Carozza – Bread with Mozzarella & Anchovy Crumbed and fried 14 

Crudo of The Day Green Apple Shrub        25 

Grilled Prawns – Port Lincon SA - Peeled - Salsa Verde     12ea 

Whipped Ricotta – Rosemary Oil – Crudites (Breakfast Radish, Celery, Fennel, Dutch Carrot) 16 

 
 

Fusilloni White Wine Veal Ragu – Silverbeet – Pecorino     32 

Squid Ink Spaghetti – Prawns - Cherry Tomato – Chilli – Garlic – Parsley 34 
        

 

Pork Cotoletta – Crumbed Pork Cutlet Milanese Style – fresh Lemon – Rocket 33 
 

Leaves – Fennel – Eschalot – Cucumber       10 

Seasonal Greens - Broccolini w/ Lemon dressing      10 

Fries              8 

 

 

Hazelnut Cantucci           3 ea 

Add-Pellegrino Passito Terre Siciliane IGT (Grillo,Zibibbo)(Dessert Wine)  16 

Semifreddo – Honey & Nougat – Amarane ( Sour Cherries)     16 

Crema Catalana – House made Almond Grissini       16 

Giuseppe’s Tiramisu            15 

 
Cicci.balmain / ciccifoodwine.com  

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



Cicci Balmain 
Antipasto Misto Selection Of Salumi & Cheese House Pickles 
36 

Oysters of the Day – Natural w/ Mignonette        6 ea  

Pane Misto (Mixed Bread) w/ EVO Puglia   7 

Piatto Cicci – Mixed Plate of 4 Cichetti of the Day  27 

Crudo Of The Day       25 

Heirloom Tomatoes & Pickled Onion– Basil insalata  15 
Vannella Trecia (Braided Mozzarella) - 100gm   13 

 

SALUMI Served with Grissini     

San Daniele Prosciutto 20 mnth – 60gm    15 

Salumi Australia Mortadella with Pepper  - 60gm  8 

Salumi Australia Cacciatore Piccante – 60gm   9 

FORMAGGI Served w/ Pane Carasau & Quince Paste 
Grana Padano 15 mnth – 50gm      12 

Truffle Brie Cheese Adelaide Hills     12 

Mafra Cloth Aged Cheddar Gippsland Vic    14 

Cave-Aged Cheddar Cheese      14 

Juncu – Aged Pecorino & Goats Cheese Sardo   15 

Gorgonzola Dolce DOP – 50gm      14 

Pecorino Sardo DOP – 50gm      14 

Cheese Plate – 3 of Above       36 

  

 



Cicci Balmain 
DOLCI/FORMAGGI 

Hazelnut Cantucci      3 ea 

Add-Pellegrino Passito Terre Siciliane IGT 
Grillo,Zibibbo)(Dessert Wine)      16 

Semifreddo – Honey & Nougat – Amarane (Sour Cherries) 16 

Crema Catalana – House made Almond Grissini   16 

Giuseppe’s Tiramisu      15 

Affogato - Vanilla Bean Gelato - Espresso –   16 

Creme de caco      

FORMAGGI Served w/ Pane Carasau 
Grana Padano 15 mnth – 50gm      12 
Truffle Brie Cheese Adelaide Hills     12 
Mafra Cloth Aged Cheddar Gippsland Vic    14 
Cave-Aged Cheddar Cheese      14 
Juncu – Aged Pecorino & Goats Cheese Sardo   15 
Gorgonzola Dolce DOP – 50gm      14 
Pecorino Sardo DOP – 50gm      14 
Cheese Plate – 3 of Above       36 
 
VINI DOLCI 
        glass 100ml 
RIESLING FREAK 2023 Fortified Riesling 375ml Clare Valley  15/66 

DOMAINE DE DURBAN Muscat de Beaumes de Venise France 375ml 22/70 

BORGO MARAGLIANO 2023 La Caliera Moscato d'Asti – Piemonte It.750ml  60 

PELLEGRINO NV Passito di Pantelleria 500ml   Gl 18/85 

BERTANI Reciotto Della Valpolicella (Red) Veneto 500ml  135 

LA TUNELLA  2018 Piccolit – Friuli It.    125 
 

FORTIFIED WINES 

Stanton & Killeen 2015 Vintage Fortified 90ml – Rutherglen  12 

Chambers Rosewood NV Rutherglen Muscadelle 90ml- Rutherglen VIC  8 

Stanton & Killen Rutherglen  Muscat McLaren Vale  13 

 



DIGESTIVI/DISTILLATI/LIQUORI 

LIMONCELLO        8 

MOLINARI SAMBUCA – Roma It.     10 

DOM BENEDICTINE – Normady Fr.     12 

NARDINI Mezzo e Mezzo China/Grappa    12 

RED MILL Amaro Eleven Barrack Spring Herbs   15 

CIPRIANI Amaro 7 Parti di Carciofi Veneto   14 

FRAGRANTE Amaro Insolito lemon and rosemary Sorrento 12 
 low on sugar, light on alcohol and big on flavour 
VIERE HÄNTE, Amaro Hàntak Lessinia Veneto   16 
 Amaro which is proper bitter with less sugar 

CAMATTI Amaro Camatti Genova     10 
 Taste of china and gentian with menthol and amaretto 

BRAULIO Amaro – Bormio Valtellina Lombardy   12 

CASA ALLORA Amaro Dalloro ( Bay Laurel) Sicily  15 

NONNINO. Amaro Quintessentia – Friuli It.   14 

NARDINI Rabarbaro Amaro (Rhubarb) Veneto   14 

FRATELLI BRUNELLO- Amaro del Palazzone – Veneto It. 12 

AMARO LUCANO – Basilicata It.     12 

AMARO RAMAZZOTTI – Milano It.     12 

AMARO MONTENEGRO Bologna     12 

RUCCOLINO Amaro Ischia      14 

Fratelli Brunello- Grappa di Moscato fior d'arancio – Veneto 18 

Poli Cleopatra Grappa di Moscato Oro  Veneto It.  15 

Andrea Ponte Uve Bianche Gran Riserva – Treviso Veneto It.20 

Questa E Vera Grappa di Cartizze e Moscato Veneto It. 16 

Quest e Vera Grappa di Moscato – Vicenza Veneto It. 16 

Chateau Laballe Bas Armagnac Resistance Baco – ArmagnacFr.16 

Domaine De Poutëou 2009 BAS- ARMAGNAC (47º Alc) - Bas- Armagnac 
Fr.       16 

Domaine Du Manoir De Montreuil NV CALVADOS VSOP 6 Years Old PAYS 
D’AUGE Fr.       18 

Pierre De Segonzac NV Cognac VSOP – Champagne Fr.  26 

 


