
STUDIO AMARO  168 CHAPEL ST                          

RIGATONI ARRABBIATA, WOOD-FIRED CHILLI,  
STRACCIATELLA, OLIVE CRUMB (VE*) (LG*)    35

CASARECCE TRAPANESE, TOMATO, ALMOND, BUFFALO  
CACIOTTA (VE*) (LG*) 35

CONCHIGLE, PORK SAUSAGE, CAVOLO NERO, 
SMOKED RICOTTA (LG*)     37

MAFALDE, DUCK BOLOGNESE, PANCETTA, 
PECORINO PEPATO    39

SQUID INK LINGUINE, CRAB, VONGOLE, BISQUE, TOMATO (LG*) 42

MARKET FISH FILLET     MP 

BBQ CHICKEN, GREEN OLIVE + BLACK GARLIC 
SALMORIGLIO (LG)      39 

VEAL COTOLETTA, PECORINO ROMANO   44 

250G FLANK STEAK MB4, PUTTANESCA BUTTER (LG) 48 

300G EIGHT BLOSSOM MB7 WAGYU PORTERHOUSE,  SALSA 
VERDE        86

FRIES, ROSEMARY SALT, AIOLI    12 

ROCKET, PARMESAN SALAD (LG) (VE*)   17 

BITTER LEAVES, FENNEL, BURNT ORANGE (LG) (VE*)  17 

BROCCOLINI, LEMON, PEPPERONCINO, BUFFALOTTO (LG) (VE*) 18

AFFOGATO, FIOR DI LATTE GELATO/ADD LIQUOR  10/16 

OLIVE OIL + AMARO TORTA, WHITE CHOCOLATE GANACHE, 
ORANGE SYRUP      15 

CREME CARAMEL, CHOCOLATE, AMARETTO (LG)  15 

GIANDUJA’ MOUSSE, HAZELNUT, AMARO CARAMEL,
MASCARPONE (LG) (N)     16

ANTIPASTI

PASTA

MAINS

SIDES + SALADS

DOLCE

SOURDOUGH FOCACCIA     9.5 

SICILIAN OLIVES, OREGANO, ORANGE (V) (LG)  10 

COMPRESSED ROCKMELON, CHILLI OIL (V) (LG)   11 
ADD PROSCIUTTO DI PARMA    11 

WHIPPED RICOTTA, LEMON OIL (LG)    13

EGGPLANT CAPONATA (LG) (V)               13 

PRESERVED ZUCCHINI, MINT, BASIL (LG) (V)   13

ROAST PEPPERS (LG) (V)              14 

CHICKEN LIVER PARFAIT, AMARENA CHERRY, BEETROOT (LG) 14 

ANCHOVIES, TOMATO OIL (LG)    15 

CUCUMBER, DILL, STRACCIATELLA, CHILLI (LG)           17

NDUJA, BURNT HONEY, THYME (LG)    18

BURRATA, HERB OIL, SMOKED SALT (LG)   19

PORK + FENNEL SAUSAGE, LENTILS, TOMATO, NDUJA (LG) 24

TUNA CARPACCIO, TOMATO, OLIVE, CAPERS (LG)             26

CULATELLO (PROSCIUTTO), 18MTHS D.O.P (LG)  26 

SALUMI MISTI 
MORTADELLA, CAPOCOLLO, SALAMI, PICKLES (LG)  28

PLEASE ADVISE STAFF OF ALLERGIES UPON ORDERING. 
NOTE, WE CANNOT GUARANTEE TRACE ELEMENTS WILL NOT BE PRESENT. 

PLEASE NOTE, WEEKEND SERVICE INCURS A 10% SURCHARGE, AND PUBLIC HOLIDAYS A 20% SURCHARGE. 

ALL CARD TRANSACTIONS WILL BE CHARGED A PROCESSING FEE.

(V) VEGAN  (VE*) VEGAN OPTION  (LG) LOW GLUTEN  (LG*) LOW GLUTEN OPTION (N) CONTAINS NUTS

CLASSIC $69PP
PREMIUM     $89PPSET MENU


