CHIANTI

SHARED CHEF'S SELECTION

MENU FISSO 4 COURSE | 88

SPUNTINI

Sourdough - olive oil | 9
Anchovy toast - pomodoro fresco, anchovy, lardo | 12 ea
Gnocco fritto - Wagyu bresaola, whipped ricotta, Pecorino Romano | 10 ea

Little Douglas Bay oyster - white balsamic, shallot | 6.5 ea

ANTIPASTI

Buffalo mozzarella - radicchio, agrodolce, cipollini, basil, walnut | 28
Beef carpaccio - Cipriani mayonnaise, everything bagel crumb | 32
Sardines alla scapece - carrot, lemon, saffron, chilli | 29

Affettati misti - selection of cured meats, verdure sott'olio | 26

PASTA

Radiatori - pork salsiccia, fennel, cavolo nero, pecorino, chilli | 39
Spaghetti - pipis, mussels, white wine, garlic, parsley | 46
Casarecce nero - Blue Swimmer crab, tomato, basil, chilli | 49
Pappardelle - Adelaide Hills rabbit, pancetta, orange, pistachio | 44

Ricotta gnudi - pecorino romano, Tasmanian mountain pepper | 39

SECONDI

Pumpkin alla brace - macadamia, native thyme, cavalo nero | 36
Pesce del giorno - roman beans, salsa verde, shallot | 48
Coniglio all'Ischitana - rabbit leg, tomato, sage, thyme, pine nut| 46
Chicken alla brace - lemon, sicilian olive, garlic, Chianti jus | 48
Filetto - Angus beef eye fillet, caper jus, pomodoro, parsley | 58

300g Kerwee Angus sirloin - bistecca sauce | 75

CONTORNI

Insalata - radicchio, witlof, pear, gorgonzola | 16
Broccolini - brown butter, almonds 15
Kalettes - confit shallot, garlic | 14

Roasted potatoes - Adriatic herbs | 14

Credit card transactions will incur a 1-2% credit card fee.

Chianti takes all efforts to accommodate dietary needs, however we cannot
guarantee our food will be allergen free.



