CRICCA

This menu is an example and subject to change
$130pp
Min 2 pax
Add matching wines $100pp

WOOD FIRED OYSTER * OUR PANCETTA - KOMBU VINAIGRETTE
PUMPKIN « GORGONZOLA « LOCAL HONEY
JERUSALEM ARTICHOKE TART - GRANA PADANO
GRILLED MACKEREL « CARAMELISED FENNEL - BUTTERMILK

WOOD FIRED BREAD
AFFETTATI MISTI - HOUSE PICKLES
LA STELLA BURRATA - ROASTED QUINCE - WALNUT GREMOLATA

CASARECCE  SALSICCIA RAGU - BROCCOLI

AGED SMOKED DUCK BREAST « BEETROOT * SILVERBEET
POTATO TERRINE - BEURRE BLANC

RHUBARB « CARAMELISED COCONUT « TOASTED OAT
DARK CHOCOLATE MISO FUDGE « BUCKWHEAT

1% Card Surcharge | 10% Weekend Surcharge



CRICCA

This menu is an example and subject to change

SYDNEY ROCK OYSTER (MERIMBULA) ¢ SHISO « LEMON VERBENA 8EA
WOOD FIRED OYSTER * OUR PANCETTA « KOMBU VINAIGRETTE 9EA
WHITE ANCHOVY BOMBOLONE +« ROMESCO 11EA
JERUSALEM ARTICHOKE TART « GRANA PADANO 8EA
BRAISED DUCK CROQUETTE « APPLE 9EA
COZZE GRATINATE e« CHORIZO (4pcs) 28
WOOD FIRED BREAD 12
LA STELLA BURRATA * ROASTED QUINCE « WALNUT GREMOLATA 24

SALUMI (SEE BOARD OR ASK STAFF)

BEEF TARTARE « FERMENTED CHILLI « BLACK GARLIC - BONE MARROW 30
GRILLED MACKEREL - CARAMELISED FENNEL - BUTTERMILK 32
WOOD FIRED KING PRAWNS « CHARCHUTERIE XO 38
AGNOLOTTI « WOOD FIRED PUMPKIN « HAZELNUT - BROWN BUTTER 32
CASARECCE + SAUSAGE RAGU « BROCCOLI 35
PAPPARDELLE - BEEF CHEEK RAGU 40
CHARCOAL BABY BARRAMUNDI « CAPER * TOMATO * BLACK GARLIC 40
GLAZED PORK NECK « KUMQUAT « RADICCHIO 48
MB3+ SHORT RIB - SMOKED BONE MARROW « CAVOLO NERO 65
MB4-5 AUSTRALIAN WAGYU STRIPLOIN « CHIMICHURRI 30 PER 100g

(SEE BOARD FOR SIZES)

WOOD FIRED GREEN BEANS » NDUJA BUTTER ¢« YOGHURT 16
POTATO TERRINE « BEURRE BLANC 18
COS SALAD * CAESAR * PANCETTA « PANGRATATTO 14

1% Card Surcharge | 10% Weekend Surcharge
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