
 

BUONGUSTAIO Guy has selected an eight course tasting menu 

195 per person, 265 per person with suggested wines 

Seared tuna, “mosciame di tonno”,Seared tuna, “mosciame di tonno”,Seared tuna, “mosciame di tonno”,Seared tuna, “mosciame di tonno”,    

avocado, lemon, dandelion, tomato 

Felsina extra virgin olive oil  ice cream 

 

RussiaRussiaRussiaRussian lobster salad,n lobster salad,n lobster salad,n lobster salad,    

horseradish cream, black rice crisp, saffron emulsion, 

sea urchin, young leaves, pickled shallots 

 

Risotto “venere”Risotto “venere”Risotto “venere”Risotto “venere”,,,, 

black venere rice, Morton Bay bug, parmesan sabayon  

 

Pine needle smoked quailPine needle smoked quailPine needle smoked quailPine needle smoked quail,,,,    

jamòn, fregola, candied quince, pine nut oil, toasted pine nuts 

Glenloth pigeon, roasted breast, leg ravioliGlenloth pigeon, roasted breast, leg ravioliGlenloth pigeon, roasted breast, leg ravioliGlenloth pigeon, roasted breast, leg ravioli    

cime di rapa, marsala, cardamom and liquorice powder, couscous   

 

Slow cooked Wagyu rump cap,Slow cooked Wagyu rump cap,Slow cooked Wagyu rump cap,Slow cooked Wagyu rump cap,    

pickled veal tongue, shallot and potato “saltate”, 

fennel and rosemary praline, salsa verde 

 

GeGeGeGelatolatolatolato    

a seasonal selection 

Valrhona chocolate souffléValrhona chocolate souffléValrhona chocolate souffléValrhona chocolate soufflé    

malt ice cream and chocolate sauce 

 

Lavazza cLavazza cLavazza cLavazza coffee and pastriesoffee and pastriesoffee and pastriesoffee and pastries    

 
Grossi FlorentinoGrossi FlorentinoGrossi FlorentinoGrossi Florentino | 80 Bourke Street Melbourne VIC 3000  |  TTTT 03 9662 1811  

 



AntipastoAntipastoAntipastoAntipasto    

our range of savoury tastes  42 

“Moonlight Flat Oys“Moonlight Flat Oys“Moonlight Flat Oys“Moonlight Flat Oysters”ters”ters”ters”    

Australia’s best artisanally finished native oysters from Batemans Bay  

natural with fennel and blood orange  5 each 

Jamòn Ibérico “Joselito” ReservaJamòn Ibérico “Joselito” ReservaJamòn Ibérico “Joselito” ReservaJamòn Ibérico “Joselito” Reserva    

worlds best cured ham from Blackfoot pigs fed exclusively 

on oak tree acorns, 50 grams  50 

SalumiSalumiSalumiSalumi    

plate of salumi hand crafted by Tony Sgro for 

Guy Grossi, Felsina extra virgin olive oil , Cinerino 42 

Seared tuna, “mSeared tuna, “mSeared tuna, “mSeared tuna, “mosciame di tonnoosciame di tonnoosciame di tonnoosciame di tonno”,”,”,”,    

avocado, lemon, dandelion, tomato 

Felsina extra virgin olive oil  ice cream 39 

Kingfish Carpaccio,Kingfish Carpaccio,Kingfish Carpaccio,Kingfish Carpaccio,    

eucalyptus oil, blood orange, Pantelleria capers, 

watercress, piquillo peppers  39 

RussianRussianRussianRussian lobster lobster lobster lobster salad, salad, salad, salad,    

horseradish cream, black rice crisp, saffron emulsion, 

sea urchin, young leaves, pickled shallots  45 

Crab filled calamari “al vapore”Crab filled calamari “al vapore”Crab filled calamari “al vapore”Crab filled calamari “al vapore”    

candied tomato, basil seeds, olive, baccala crisp, 

spiced cucumber  39 

Rabbit and foie gras terrine,Rabbit and foie gras terrine,Rabbit and foie gras terrine,Rabbit and foie gras terrine,    

hazelnut, gingerbread, beetroot, 

radish, tomato, chanterelles  39 

Pine needle smoked quailPine needle smoked quailPine needle smoked quailPine needle smoked quail    

jamòn, fregola, candied quince, pine nut oil, toasted pine nuts  39 

 

Risotto “Risotto “Risotto “Risotto “VenereVenereVenereVenere””””,,,,    

bbbblack Venere rice,    Morton Bay Bug, parmesan sabayon 39 

Peppered scallop ravioliPeppered scallop ravioliPeppered scallop ravioliPeppered scallop ravioli    

lemon, garlic, foie gras, peas  39 

Scialatelli, Scialatelli, Scialatelli, Scialatelli, tomato tomato tomato tomato ““““passatapassatapassatapassata””””,,,,    

basil leaves, crisp pancetta, chilli  39 

Toasted flour fettuccine “carbonara”Toasted flour fettuccine “carbonara”Toasted flour fettuccine “carbonara”Toasted flour fettuccine “carbonara”    

“prosciutto di Parma”, butter, pecorino, slow cooked egg, black truffle  39 

Duck and wild mushroom tortelliniDuck and wild mushroom tortelliniDuck and wild mushroom tortelliniDuck and wild mushroom tortellini    

intense duck jus, caramelised pear  39 

Lobster tortelliniLobster tortelliniLobster tortelliniLobster tortellini    

lobster consommé, tarragon, tomato, orange tuile  39 

Spaghetti Spaghetti Spaghetti Spaghetti Queensland prawns,Queensland prawns,Queensland prawns,Queensland prawns,    

zucchini, fennel pollen, cauliflower cream  39 

 

 



 

 

LLLLive southern rock lobsterive southern rock lobsterive southern rock lobsterive southern rock lobster        POA 

King George whiting “beccafico”King George whiting “beccafico”King George whiting “beccafico”King George whiting “beccafico”    

crumbs, pine nuts, sultanas, “cream of scallop”, 

white chocolate, parsley, baby fennel, jamon  52 

Line caught wild FishLine caught wild FishLine caught wild FishLine caught wild Fish    

onion consommé, Jerusalem artichokes, mushroom, nettles 52 

 

Grass fed veaGrass fed veaGrass fed veaGrass fed veal filletl filletl filletl fillet, , , , capercapercapercaper    herb crust,herb crust,herb crust,herb crust,    

Mt Zero lentils, porcini, bone marrow , celeriac, “cipolle Modenesi”  50 

Glenloth pigeonGlenloth pigeonGlenloth pigeonGlenloth pigeon, , , , roasted breastroasted breastroasted breastroasted breast,,,, leg ravioli leg ravioli leg ravioli leg ravioli    

cime di rapa, marsala, cardamom and liquorice powder, couscous  52 

Thirlmere Muscovy Duck breastThirlmere Muscovy Duck breastThirlmere Muscovy Duck breastThirlmere Muscovy Duck breast    

vine leaves, confit leg, cherries and vegetables  50 

Castricum lambCastricum lambCastricum lambCastricum lamb    

bread stuffing, chestnuts, sweet pepper pastry, 

red cabbage, peppercorn “salmoriglio”  50 

250 day grain fed beef rib (1kg)250 day grain fed beef rib (1kg)250 day grain fed beef rib (1kg)250 day grain fed beef rib (1kg)    

roast for “two to share”, mustard “sugo”, 

potato, witlof, pear and Gorgonzola salad  130 

Rabbit “in porchetta”Rabbit “in porchetta”Rabbit “in porchetta”Rabbit “in porchetta”    

boned and rolled, speck, spices, “Piera”, 

fennel and orange, black cabbage, mustard fruits  49 

Slow cooked Wagyu Slow cooked Wagyu Slow cooked Wagyu Slow cooked Wagyu rump cap,rump cap,rump cap,rump cap,    

pickled veal tongue, shallot and potato “saltate”, 

fennel and rosemary praline, salsa verde  55 

PorkPorkPorkPork scotch, “capocollo”, cooked with myrtle, scotch, “capocollo”, cooked with myrtle, scotch, “capocollo”, cooked with myrtle, scotch, “capocollo”, cooked with myrtle,    

apple and potato, peas, leafy greens, “hock dado”, ham hock broth  49 

 

Guinea FowlGuinea FowlGuinea FowlGuinea Fowl,,,,    

pan roasted breast, slow cooked leg, date, prosciutto, 

“Lavazza aromas”, Brussels sprouts, polenta  52 

 

Spinach 12 

“Patate al forno”  12 

Fennel Gorgonzola  18 

Salad, bitter and sweet leaves  12 

Ox heart, tomato carpaccio, burrata, basil, capers  16 

Farro, cauliflower salad  12 

 



GelatoGelatoGelatoGelato    

a seasonal selection  26 

Valrhona chocolate souffléValrhona chocolate souffléValrhona chocolate souffléValrhona chocolate soufflé    

malt ice cream and chocolate sauce  26 

Cannoli “Cannoli “Cannoli “Cannoli “croquant”,croquant”,croquant”,croquant”,    

burnt butter ice, mango  26 

Chocolate marquisChocolate marquisChocolate marquisChocolate marquis    

passion fruit,    rosemary brittle, “Nutella” ice cream  26 

“Cassata”“Cassata”“Cassata”“Cassata” semifreddo, semifreddo, semifreddo, semifreddo,    

candied fruit, cantaloupe, tapioca, olive oil cake  26 

Lavazza brulé,Lavazza brulé,Lavazza brulé,Lavazza brulé, 

milk sorbet, Garibaldi, coffee glass  26 

Quince riQuince riQuince riQuince rice pudding,ce pudding,ce pudding,ce pudding, 

coconut, chestnut crumble  26 

“Jazz” a“Jazz” a“Jazz” a“Jazz” applepplepplepple,,,, saffron, rum, Turkish delight, saffron, rum, Turkish delight, saffron, rum, Turkish delight, saffron, rum, Turkish delight, 

crisp pastry, rhubarb and yoghurt 

ice cream, Italian meringue  26 

Cheese  Cheese  Cheese  Cheese  35353535 

Délice de Bourgogne – Burgundy, France 

Will Studd’s Selected Farmhouse Cheddar – West Country, England 

Casa Madaio Cinerino di Fossa – Cilento, Italy 

Mauri Gorgonzola Dolce – Lombardia, Italy 

Occelli Testun in Foglie di Castagno – Piedmont, Italy 

Woodside Masquerade – South Australia 

 

Lavazza Caffè  8 

TE`  8 

English Breakfast 

Sencha, Darjeeling, 

Genmai Cha, Lemon Grass 

China Rose, Chamomile 

Peppermint, Girlie Grey 

Earl Grey, Fiji, 

Par Amour, Casanova 

 


