
  

 
 

Chiosco’s menu is inspired by those small traditional trattorias that only  
the locals know about, & the classic Italian comfort food that transports you directly 
to nonna’s house. Relax and enjoy! Eat with your hands & share with your friends! 

Benvenuto e buon appetito! 
 

SHARING FEAST 89pp 
 
 

Pane  
Organic sourdough, Rio Vista extra virgin olive oil 

 
Mozzarella 

Buffalo mozzarella, pickled confit mushrooms, basil leaves 
 

Vitello Tonnato 
Chiosco’s signature classic slow cooked veal, tuna mayonnaise, fried capers, pine nuts 

 ………….  
  

Busiate, Vongole e Bottarga 
Busiate pasta cooked in clam stock, sauteed vongole (A), grated Pilu bottarga (A), lemon 

zest 
 

Pollo Diavola 
Grilled chicken, spicy diavola sauce, confit sundried tomato, paprika oil,  

rosemary, grilled lemon  
 

Served with rocket, Grana Padano, balsamic dressing 
 ………….. 

  
Tiramisù 

Chiosco’s traditional homemade Tiramisù 
 

 

These menus are designed for the table to share, for reservations of 8-14 guests.  

Please select one menu for the whole table. 

We cannot guarantee allergen-free dishes. A card processing fee applies to all transactions. 
10% Weekend Surcharge | 15% Public Holiday Surcharge. Groups of 8 or more incur a 10% 

Service Charge. Grazie e buon appetito! 

 
 

WINTER SPECIAL 62.50pp 
 

PANE Organic sourdough, Rio Vista extra virgin olive oil 
 

ENTREE 
Choose two  

 

VITELLO TONNATO Chiosco’s signature classic slow cooked veal,  
tuna mayonnaise, fried capers, pine nuts 

STRACCIATELLA Stracciatella, confit cherry tomato, extra virgin olive oil, 
balsamic vinegar 

TROFIE AL PESTO Trofie pasta in a pesto of basil, Grana Padano, pecorino, pinenuts & 
walnuts, topped with lemon pangrattato  

 
MAIN 

Choose TWO  
All mains are served with a mix leaf salad tossed in chardonnay vinaigrette 

 
PACCHERI CON RAGÙ Paccheri pasta cooked in a braised wagyu shin and 

San Marzano ragu, herbs pangrattato, grated Pecorino Romano 
BARRAMUNDI CON CAPONATA Grilled barramundi (A), traditional Sicilian warm sweet 

& sour salad of cherry tomato, eggplant, green olives, pine nuts 
POLLO DIAVOLA Grilled half chicken, spicy diavola sauce, confit sundried tomato, 

paprika oil, rosemary, grilled lemon 
ZUCCA ARROSTITA Roasted Japanese pumpkin wedges, yoghurt emulsion, 

pumpkin seed & almond crumble, fried rosemary 
 

DESSERT 
Choose two 

 
CHIOSCO TIRAMISU Chiosco’s traditional homemade Tiramisu 

CREMA CATALANA Caramelised vanilla custard topped with fior di latte gelato 
CANNOLO SICILIANO Crispy cannolo shard filled with sweet ricotta & chocolate, 

pistachio crumble 
 
 
 

Seafood origins: (A) Australia, (I) Import, (M) Mixed 



 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

To enhance your experience… 
 

SNACKS 
 

OSTRICHE Sydney rock oyster (A) served with mignonette dressing 7ea 
 

GRANA PADANO E OLIVE Aged Grana Padano cheese drizzled with honey, 
rosemary and garlic, served with marinated Italian olives 16 

 
MELANZANA CROSTINI Grilled eggplant and confit sun-dried tomato crostini, 

grated cheddar (2pc) 14 
 

ACCIUGA CROSTINI Cantabric Sea anchovies (I) and ricotta on crostini (2pc) 14 
 
 

OUR FAVOURITE COCKTAILS 
 

Choose Your Spritz Aperol, Campari, Limoncello 21 
 
 

OUR FAVOURITE MOCKTAIL 
 

Florence Cup Elderflower, lime juice, juniper, soda 16 
 
 

OUR FAVOURITE SPARKLING 
 

NV Casa Gheller Prosecco DOC Extra Dry  
Veneto, Italy GLS 17 / BTL 85 

 
NV Lallier Champagne Reflexion R.020 Brut,  

Champagne, France GLS 39 / BTL 220 
 

NV Bellavista Franciacorta DOCG ‘Alma’ Brut  
Lombardy, Italy BTL 210 

 


