
Mmxxvi Lazio dinner 
GROUP DINING PRIVATE/ 10 or more 
Three Courses & sides 

Shared menu $98pp /  set menu $110 

Antipasti 
PESCE CRUDO 
shallot, chilli, lemon, cucumber, Tas olive oil, crisps 

Burrata 
new season local figs, Tassie olive oil, vin cotto, focaccia 

Girello alla saltimbocca,  
rare roasted wagyu beef, white wine, prosciutto, sage, brown 
butter 

Mains 
Bucatini alL Amatriciana, 
san marzano tomato, pecorino 

Porchetta, rolled pork belly 
pork sauce, celeriac in umido, chicory salad 

Pesce E baccalà Romana,  
Tasmanian pan roasted market fish,  
Baccalà, tomato, potato & raisin salsa 

sides 

Chips & salad 

DESSERT 
CASTAGNOLE, FRIED ROMAN DOUGHNUTS, RED APPLE SORBET 

Whipped lemon mascarpone, raspberry sorbet, milk crumb, 
basil oil 

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



Mmxxvi Lazio lunch 
GROUP DINING PRIVATE/ 10 or more 
two Courses & sides //Shared menu $80pp /  set menu $85 

Three Courses & sides // Shared menu $92pp /  set menu $105 

Antipasti 
PESCE CRUDO 
shallot, chilli, lemon, cucumber, Tas olive oil, crisps 

Burrata 
new season local figs, Tassie olive oil, vin cotto, focaccia 

Girello alla saltimbocca,  
rare roasted wagyu beef, white wine, prosciutto, sage, brown 
butter 

Mains 
Bucatini alL Amatriciana 
 san marzano tomato, pecorino 

Porchetta, rolled pork belly 
pork sauce, celeriac in umido, chicory salad 

Pesce E baccalà Romana,  
Tasmanian pan roasted market fish,  
Baccalà, tomato, potato & raisin salsa 

sides 

Chips & salad 

DESSERT 
CASTAGNOLE, FRIED ROMAN DOUGHNUTS, RED APPLE SORBET 

Whipped lemon mascarpone, raspberry sorbet, milk crumb, 
basil oil 

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


