
 

ALBERTO’S LOUNGE 

 

 

Pane e olio focaccia & olive oil 12 

Oliva marinated olives 10 

Bignè di San Giuseppe choux, gorgonzola dolce, quince 12 each 

 

 

Insalata Inverno winter vegetables, bagna càuda 26 

Burrata cow’s milk burrata, roasted swede, honey, hazelnut oil, thyme 29 

Tonno seared tuna, acqua pazza, purslane 36 

Affettati misti prosciutto, salami, parmiggiano reggiano, grissini 24/36 

Cotechino spiced sausage, lentils, soffritto 28 

 

 

Tortiglioni alla Trapanese almonds, basil, garlic, karkalla, 34 

Gigli con Granchio blue swimmer crab, bisque, lemon, pangrattato 38 

Pappardelle braised beef short rib ragu, saffron, Reggiano 36 

 

 

Pesce murray cod, cumquat beurre blanc, sorrel 65 

Maiale con fichi pork cutlet, fig, honey, sage 62 

 

 

Tapinambur crispy Jerusalem artichoke, salsa verde, anchovy 15 

Verdure alla Griglia grilled cime di rapa, chilli, colatura di alici 15 

Insalata castelfranco, radicchio rosa del veneto, meyer lemon 15 

 

 

17-19 ALBERTA ST, SYDNEY 

Alberto takes all efforts to accommodate guests’ dietary needs, however we cannot 
guarantee that our food will be allergen free • Credit card surcharges apply. 

A 10% service charge will apply to tables of 6 or more. 
A 10% surcharge will be added to all bills on Sunday’s and 15% on Public Holidays 


