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..Cicci.balmain / ciccifoodwine.com #CICCINGOUT

ONLINE WINE STORE

www.atelierdevino.com.au or sales@atelierdevino.com.au

All card payments will incur a 1.2% surcharge / Public Holiday Surcharge 15%



ANTIPASTO

Pane Misto (Selection of Bread) w/EVO from Puglia

Antipasto Misto

Selection of 3 salumi, 2 formaggi, olives, house pickles, Grissini

Add: Vannella Treccia (Braided Mozzarella)

San Daniele Prosciutto Served with Grissini 60grms

Piatto Cicci - Selection of 4 x small Venetian snacks known as ‘cicchetti’ feauturing:

Fig & Lardo

Taleggio W/ Pear Mustard
Cured Sardines Salsa Verde
Nduja & Stracciatella

Yurrita - Cantabrico Anchovies - 50gm served w/ focaccia & butter

Sydney Rock Oysters — natural / mignonette
Heirloom Tomatoes - eschalot - basil insalata
Add: Vannella Treccia (Braided Mozzarella)

Fresh Figs - Vanella Treccine (Mozzarella) - radicchio & fennel salad -
w/ Olsson red gum smoked sea salt

Mozzarella In Carozza - bread filled with mozzarella filling of the Day

Crudo of The Day - served with green apple shrub

Grilled Prawns — Spencer Gulf SA - peeled - salsa verde
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PASTA

Ziti Campani w/ Broccoli crema, Fried Broccoli Florets - Almonds 30

Paccheri w/red Wine Braised Beef Cheek ragu & Gremolata 33
SOMETHING MORE

Westholme Beef Wagyu Skirt Steak 220 Grm MSB 4-5 - Rucola - Grana 42

SIDES

Leaves - fennel - eschalot - cucumber 10

Seasonal Greens - broccolini w/ lemon dressing 10

Fries 8

SPECIALS;

Chicken Liver Pate w/Pickled Vegetable & Crostini 19

Stone Fruit Panzanella w/ Vanella Bufala Mozzarella (Plums, Nectarine Tomato Basil Croutons) 21

Croquettes — Grana & salumi 8ea

Pasta Del Giorno 32



ALL DAY DINING MENU

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

Oysters of the Day - natural / mignonette

Piatto Cicci - Selection of 4 x small Venetian snacks known as ‘cicchetti’ (see Antipasto menu)
Crudo Of The Day

Heirloom Tomatoes - eschalot - basil insalata

Vannella Treccia (Braided Mozzarella) - 100gm

Antipasto Misto - Selection of 3 salumi, 2 formaggi, olives, house pickles, Grissini

SALUMI -60gr served with grissini
San Daniele Prosciutto

Quattro Stelle Mortadella

Quattro Stelle Cacciatore Piccante

FORMAGGI - served with Pane Carasau & Quince Paste
Grana Padano 75 months — 50gm

Caseificio Manciano Pecorino Toscano Aged PDO
El Duque Manchego Cheese 3 months

Taleggio Val D’Aosta

Truffle Brie Adelaide Hills

Juncu - Aged Pecorino & Goats Cheese Sardo
Gorgonzola Dolce DOP

Cheese Plate - 3 of Above
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