NO.1 SAUNDERS ST PYRMONT SYD

MAGNA (HE TE PASSA



DELI

NORCINO PRODUCTION

NATURAL, NITRATE FREE ADITIVE FREE

Salsiccia Secca 18
Porchetta 18
Coppa Romana 16
Wagyu Bresaola 25

Our Anchovies |3
Marinated Eggplant 13

Marinated Capsicum 13
Our Olives 1|

SALUMI
Mortadella 16
Prosciutto 23
Salame Piccante 16

(HEESE

FRESH
Buffalo Mozzarella |18
Stracciatella 13

SOFT
La Tur Robiola 25
Taleggio 23

HARD

Pecorino Romano 13
Fiandino 30 months 12
Mila Dolomit 20

BLUE
Gorgonzola Piccante 18
Gorgonzola Dolce 18




APPETIZER

PIZZA BIANCA 85
Roman style Home-made focaccia

SUPPRI' AR TELEFONO 85 EA
Roman style arancini tomato and mozzarella

POLPET TE D] WAGYU E SALSIC((IA 26
Wagyu and Sausage meatball in tomato sauce

TRIPPA ALLA ROMANA 16/30
Ox tripe Honeycomb, tomato sauce, Pecorino cheese

WAGYU TONNATO 25
Thin Blackmore wagyu covered with ‘“Tonnato Sauce

POMODORO ARROSTO 26
Roasted Tomatoes, Stracciatella and Anchovies

)




ROMAN C(LASSICS

AMATRICTANA 35

Rigatoni with Tomato, Pecorino and our Guanciale

CARBONARA 38

Mezze maniche with Egg yolk, Pecorino and our Guanciale

CACIO E PEPE 30

Tonnarelli with Pecorino and black pepper

GRICIA 35

Pici with Pecorino and our Guanciale

NORCINO SIGNA TURE
LASAGNETTE ALLA GIGG]I FAZ] 33

Thin Pappardelle with Prosciutto and Parmesan

SALSIC((]JA E SPUNTATURE 30

Potato Gnocchi with pork ribs and our sausage

NORCINA 33

Rigatoni with our Sausage, mushroom and truffle sauce

SPAGHETT] (LASSICS
SPAGHETTI AL POMODORO FRESCO 28

Fresh egg pasta and fresh cherry truss tomato sauce
Add Stracciatella 5

SPAGHET TI VONGOLE 36
Spaghetti with clams and parsley

SPAGHETT] E POLPET TE 30
Spaghetti Meatball Pork and Wagyu




SECONYI]

PORCHETTA 435

Roman Porck Saddle roast with Scarola

SALSICCIA E PURE DI PATATE 356

Our Pork Sausage with Potato Puree

ARROSTICINI 358
Hand Cut Lamb Skewers

ABBACCHIO FRITTO 45
Lamb Chop Schnitzel

BISTECCHINA DI MANIZO S6
O’Connor black Angus Scotch Fillet 300g

BISTECCA FULL BLOOD WAGYU
Mayura Station Wagyu Ribeye 310/kg




CON TORNI

INSALATA MISTA 12/18
Mixed Leaf Salad

RUCOLA SELVATICA E PARMIGGIANO 15/25
Wild Rocket Salad with Parmesan

INSALATA DI POMODPOR] 16/28

Heirloom Tomato salad

BROCCOLINI GRIGLIATI 15/25

Grilled Broccolini

SCAROLA RIPASSATA 14/23
Sautéed Curly Endive

PURE DI PATATE 16/23

Potato puree

PATATINE FRITTE 13/21
Fries

on




DPOLC]

TORTINO AL (JOCCOLATO 18
Choccolate fondat with Hazelnhut soft centre

TIRAMISU 18
Classic Italian Tiramisu

(ROSTATA 16
Daily Italian Tart served with MAPO Gelato

(HEESE CAKE 16
with Amarena Cherry

AFFOGATO 13
Espresso and MAPO Gelato

add Liquor 8




