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ACS

GASTRONOMIA ITALIANA

ACS sourdough focaccia, smoked rosemary butter

Grilled oyster, smoked scarmorza cheese, fermented tomato
Prawn croquette, tuna mayo

Sardinian salami, pickles

~ entrée

Live Sydney rock oysters, finger lime, lemon myrtle %2 doz
Buffalo mozzarella, heirloom tomato, pesto (v)

Wagyu beef tartare, pecorino Romano, cumquat

White Sicilian anchovies, brown butter, eschalot, dill
Fried school prawns, herb emulsion

WA grilled octopus, potato, salsa verde, nduja

Cured yellowfin tuna, roasted tomato oil, spring peas

~ main

Bigoli beef cheek ragu

Tagliolini pasta, prawn, courgettes, bottarga
Ravioli pumpkin, ricotta, sage (v)

Our pork sausage, agrodolce brassica

Duck leg confit, caramelised onion, jus
Barramundi over charcoal, fish fumetto, lime
Wagyu striploin MB 6-7 Carrara — minimum 500g

~ side

Duck fat potato terrine, Reggiano truffle
Broccoletti, cabbage puree, chickpea miso
Handpicked green beans, red beets

Cos salad, lemon myrtle, fennel

1% surcharge on all card payments | 10% surcharge applicable weekends | 10% gratuity 8 pax +
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$130pp
Sharing menu
Required tables 6 ppl +

Castelvetrano olives

Duck croquette, porcini dust, mayo
Cured Hiramasa kingfish, fingerlime
Wagyu beef crudo crostino

ACS sourdough
Charcutarie selection
Stracciatella, panzanella, basil

Casarecce pasta, aglio, olio, peperoncino

Lamb backstrap over charcoal, jus
- Roasted carrots, salumi xo
- Cos salad, lemon myrtle, fennel

Tiramisu ice cream sandwich, white chocolate, hazelnut
Petit four

1% surcharge on all card payments | 10% surcharge applicable weekends | 10% gratuity 8 pax +



