FLORENTINO

Caovrale ¢ Ostriche

Opysters, Campari & Orange Pinzimonio 8ea
Caviar, Ricotta Hot Cakes & Accompaniments, 30g, Oscietra 190 or Beluga 280
Tortina, Horseradish Custard, Chive, Caviar 40
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Bacio di Pantesco, Tomato, Melon, Mozzarella, Ortiz Anchovy, Cetarese Dressing 45
Pesce Spada Affumicata, Smoked Sword Fish, Almond, Dill, Pickled Carrot 48
Polipo Americano, Fremantle Octopus, Lobster Sugo, Tomato, Tarragon, Potato, Giardinera 48
Asparagi, Pine Nut Cream, Morels, Yolk 48
Capesante alla Fiorentina, Scallops, Spinach, Parmigiano 45

Animelle di Vitello, Sweetbreads, Burnt Apple, Braised Celery, Myrtle 45
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Tortellini in Brodo, Veal and Mortadella Tortellini, Brodo Ristretto 45
Risotto Caprese, Tomato, Abalone, Stracchino, Basil 48
Calamarata con Cozze, Mussels Broad Bean, Pecorino 48
Tonnarelli alla Brace, Toasted Flour, Heirloom Tomato Sugo, Moreton Bay Bug 58
Agnolotti di Prosciutto alla Panna, Parmigiano 46
Sopressini al Ragu di Cinghiale, Wild Boar Ragu, Orange, Pecorino 45
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Pesce, Patagonian Toothfish, Guazzetto, Baccala, Fior di Zucca 70
Quaglia, Quail, Rice, Pancetta, Chicken Liver, Vincotto, Foie Gras Sugo, Celeriac, Mustard Fruit 70
Anatra Arrosto, Aged Great Ocean Duck, Sicilian Spice, Orange, Parsnip 75
Capretto, Slow Cooked Meredith Farm Goat, Chestnut Flower Honey, Roast Vegetables 65
Vitello Valdostana, Prosciutto, Fontina, Gnocchetti Tirolese, Leek 65

Terdure

Insalata della Casa, Ramarro Farm Leaves, Florentino Dressing, Crostini 18
Fagiolini alla Genovese, Flat Beans, Tomato, Pesto 18
Ciambotta, Eggplant, Zucchini, Peppers, Ricotta Salata 18
Patate, Potatoes, Rosemary, Garlic 18
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We endeavour to accommodate dietaries, however we cannot guarantee that any products served will be free of
allergens. A 1.65% surcharge applies on all credit cards and a 15% surcharge applies on public holidays.
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Gran Tour
Lenticchie, Beluga Lentils, Nduja, Calamari Scapece
Capesante alla Fiorentina, Scallops, Spinach, Parmigiano
Gambero, Skull Island Prawn, Rhubarb, Artichoke
Risotto all’Aragosta, Lobster, Zucchini, Saffron
Tortellini d’Anatra, Duck, Porcini, Duck Sugo
Wagyu, Chianti, Peas, Shallot, Mustard Greens
Soufflé al Grand Marnier, White Chocolate, Fior di Latte
210
Classic Wine Pairing 150

Premium Wine Pairing 220
Non Alcoholic Pairing 95
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We endeavour to accommodate dietaries, however we cannot guarantee that any products served will be free

of allergens. A 1.65% surcharge applies on all credit cards and a 15% surcharge applies on public holidays.
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Tartina, Horseradish Custards, Salt Baked Beetroot 45
Bacio di Pantesco, Tomato, Melon, Mozzarella, Basil 45
Asparagi, Morels, Pine Nut Cream, Yolk 48
Toasted Flour Tonnarelli all Brace, Heirloom Tomato Sugo 45
Spaghetti alla Nerano, Zucchini, Parmigiano 45
Fior di Zucca, Zucchini Flower, Smoked Eggplant, Caraway, Celeriac, Leek 60
Pear Imbottite, Nuts, Dried Fruit, Chocolate 28
Gran Tour di Verdure 210
Classic Wine Pairing 150

Premium Wine Pairing 220
Non Alcoholic Pairing 95

s

%}

We endeavour to accommodate dietaries, however we cannot guarantee that any products served will be free

of allergens. A 1.65% surcharge applies on all credit cards and a 15% surcharge applies on public holidays.
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Tartina, Lentils, Salt Baked Beetroot 45
Friselle, Tomato, Melon, Toasted Almonds, Dill Oil 45
Asparagus, Morels, Fava Bean 45
Spaghetti al Pomodoro, Heirloom Tomato Sugo 45
Calamarata, Artichoke, Olive Pesto, Mint 45
Fior di Zucca, Zucchini Flower, Smoked Eggplant, Caraway, Celeriac, Leek 60
Pear Imbottite, Nuts, Dried Fruit, Chocolate 28
Gran Tour di Verdure 210
Classic Wine Pairing 150

Premium Wine Pairing 220
Non Alcoholic Pairing 95
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We endeavour to accommodate dietaries, however we cannot guarantee that any products served will be free

of allergens. A 1.65% surcharge applies on all credit cards and a 15% surcharge applies on public holidays.



FLORENTINO

Doler
Delizia al Limone, Lemon, Crema Pasticcera, Sponge 28
Terrina di Mela, Apple Terrine, Cheesecake, Yoghurt, Buckwheat Ice Cream 28
Laticello, Buttermilk Panna Cotta, White Chocolate, Milk Gelato, Caramel 28
Cioccolato, Chocolate Torta, San Marzano Zabaglione, Sourdough Gelato, Amarena 28
House Gelato, Condiments 25

Soufié al Cioccolato, Chocolate Soufllé, Amaretto Gelato 28
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Today’s Cheese, Condiments, Pane Carasau 50
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We endeavour to accommodate dietaries, however we cannot guarantee that any products served will be free

of allergens. A 1.65% surcharge applies on all credit cards and a 15% surcharge applies on public holidays.





