
  

 
 

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! 
 

Our suggestions for  

APERITIVO TIME! 

Our Favourite Cocktails  

Choose Your Spritz Aperol, Campari, Limoncello 21 

Margarita Tequila blanco, Cointreau, lime 23 

Our Favourite Champagne 

NV Lallier Champagne Reflexion R.020 Brut, Champagne, France GLS 39 / BTL 220  

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

Our Favourite Beers 

Peroni "Red", lager 4.7% 13 

Ichnusa Non Filtrata 5% 19 

For more check out our full beverage list,  

or for something special ask us for Ormeggio’s wine list 

 
 

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

Our pastas are all home-made, gluten free pasta available on request. We cannot guarantee 

allergen-free dishes. A card processing fee applies to all transactions.  

10% Weekend Surcharge | 15% Public Holiday Surcharge. Grazie e buon appetito!  

Chef Alessandro Pavoni’s Favourite Dishes 

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 

PANE Organic sourdough, Rio Vista extra virgin olive oil 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 

  

MOZZARELLA Buffalo mozzarella, pickled confit mushrooms, basil leaves 29 
RADICCHIO Grilled radicchio, stracciatella, balsamic, honey, toasted hazelnut 25 
KINGFISH CRUDO Kingfish (A) crudo, citrus dressing, capers, chilli, bronze fennel 31 
CALAMARI FRITTI Fried Southern calamari (I) served with lemon mayonnaise 31 
VITELLO TONNATO Chiosco’s signature classic slow cooked veal,  
tuna mayonnaise, fried capers, pine nuts, parsley oil 

29 

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

35 

LINGUINE, GAMBERI E POMODORINI Linguine pasta, king prawns (A), confit 
cherry tomato, zucchini, saffron, basil 

42 

SPAGHETTI, VONGOLE E BOTTARGA Spaghetti pasta cooked in clam stock, 
sauteed vongole (A), grated Pilu bottarga (A), lemon zest 

39 

PACCHERI CON RAGÙ Paccheri pasta, wagyu shin ragù, herb pangrattato 36 
  
ZUCCA Roasted Japanese pumpkin, yoghurt emulsion, pumpkin seed & almond 
crumble, fried rosemary 

28 

BARRAMUNDI Grilled barramundi (A) (180g), traditional Sicilian warm sweet & sour 
salad of cherry tomato, eggplant, white wine, green olives, pine nuts, capers, mint 

42 

GAMBERONI Chiosco’s signature grilled SA king prawns (A) (200g) with basil pesto, 
lemon emulsion, fried shallots 

49 

POLLO DIAVOLA Grilled half chicken, spicy diavola sauce, confit sundried tomato, 
paprika oil, rosemary, grilled lemon 

38 

TAGLIATA DI MANZO Grilled Riverina grain-fed beef sirloin MBS2+ (200g), with 
salsa verde 

39 

BISTECCA FIORENTINA Grilled Riverina grain-fed beef T-bone (1kg), with 
rosemary oil (limited availability) 

MP 

SPALLA DI AGNELLO Braised whole lamb shoulder, lamb jus, rosemary oil 110 
  
RUCOLA Rocket, Grana Padano, balsamic dressing 16 
SPINACI CON PANNA Wilted spinach, mascarpone, Grana Padano  16 
PATATINE Hot chips, mountain pepper salt blend 16 
LATTUGA Gem cos lettuce, radicchio & witlof tossed in lemon dressing 16 



 

 

 
 

 
Winter Special Menu 125 62.50PP 

 
PANE Sonoma organic sourdough, Rio Vista extra virgin olive oil 

 
STARTERS | CHOOSE ONE 

 
VITELLO TONNATO Chiosco’s signature classic slow cooked veal,  

tuna mayonnaise, fried capers, pine nuts, parsley oil 
 

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  
………. 

 
MAINS | CHOOSE ONE 

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 ONE 

 
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 


