
 

 

 

TRUFFLE MENU 

Winter 2025 

Fresh black Australian winter truffles from Western Australia 
 

 
Manzo al tartufo | 56 

Stone Axe MS9+ roast beef, black truffle, Jerusalem artichoke, Porcini mushrooms 

2021 Palmento Costanzo Mofete Etna Bianco, Sicily | 33 

2022 Alfio Consenting Vigna Don Paolo Carricante, Sicilia | 60 
 
 

Risotto al tartufo | 58 
Acquerello aged carnaroli risotto, 36 month aged Parmigiano Reggiano, black truffle 

2023 Cyprien Arlaud Scritch Chablis, Burgundy | 40 

2021 Elena Walch Beyond the Clouds Chardonnay, Alto Adige | 110 
 

 
Filetto Rossini | 85 

 Black Angus eye fillet, wilted spinach, foie gras, Nebbiolo jus, black truffle. 220g 

2021 Cordero di Montezemolo Langhe Nebbiolo, Piemonte | 32 

2015 Paolo Scavino Barolo, Cannubi, Piemonte | 120 
 
 

Gelato fior di latte con tartufo | 35 
Fior di latte gelato, Rio Vista extra virgin olive oil and freshly grated black truffle 

2011 Château La Tour Blanche Sauternes, Bordeaux | 42 

2017 Château d’Yquem Sauternes, Bordeaux | 260 
 

 

Additional 4 grams of black truffle  | 20 

4 grams of black truffle can be added to a variety of A La Carte dishes: 

 Gnocchi | Anatra | Manzo all’olio  

 Costata di controfiletto | Costata | Bistecca Fiorentina   

Zucca | Patate arrosto 


