
Mmxxvi Lazio  
menu degustazionE 

FIVE COURSES $110PP // WINE PAIRING $70PP 

SAMPLE MENU 

STUZZICHINI 
zucchini fritti 

golden fried zucchini, Celeriac remoulade  
NV Bellebonne ‘Bis’ Rosé Sparkling 

Antipasti 
Scallop CRUDO 

shallot, chilli, lemon, Tas olive oil, crisps 

Burrata 
new season local figs, Capocollo,  

Tassie olive oil, focaccia 
Pressing Matters R9 Riesling, Coal River TAS 

Pasta 
Potato gnocchi e cacio pepe 

pecorino & pepper sauce 
Utzinger Fumé Blanc, Tamar Valley TAS 

Secondi 
Robbins Island Inside skirt steak ALLA SALTIMBOCCA,  

PROSCUITTO, sage &  BROWN BUTTER 
The Obsessionist Malbec, Coal River TAS 

Puntarelle in salsa di alici 
shaved chicory salad, anchovy & lemon dressing 

Cavolo Nero Aglio olio E peperoncino 
kale, garlic, olive oil, chilli 

DESSERT 
CASTAGNOLE, FRIED ROMAN DOUGHNUTS, RED APPLE 

SORBET 
2024	Vietti Moscato d’Asti, Piedmont IT

Dietary adjustments welcome 
weekend surcharge is 10% // Card fees - Visa + MC 1.12% / Amex 2.75


