A CHRISTMAS TO SAVOUR
IL PIATTO CHRISTMAS LUNCH 2026
12:00pm - 3:00pm | Family-Style Shared Lunch

Adults $249

Children 13-17 $149
Children 6-12 $99
Bambini 5 and Under Free

Christmas is a time to slow down, raise a glass, and share something special.

This year at Il Piatto, we're celebrating the Italian way: around the table, with generous
plates, beautifulingredients, and plenty of time to enjoy them.

Your celebration begins from the moment you arrive, with Champagne and a touch of
caviar, before settling in for a menu designed to be shared. From premium Australian
seafood and handmade pasta to our Filetto alla Rossini and butter-seared Pandoro,
each course brings together Italian tradition with a little Christmas indulgence.

So settle in, pour another glass, and enjoy the occasion.

And yes, there'll still be a Christmas cracker waiting at your seat, because even the
most elegant Christmas deserves a bad joke and a paper crown.

Buon Natale from all of us at Il Piatto.

IL PIATTO CHRISTMAS DAY
ANTIPASTO TO SHARE
Antipasto di Terra

Premium Charcuterie Platter

Prosciutto di Parma, Bresaola, Mortadella, Salame, Parmigiano Reggiano, Truffle
Pecorino, Marinated Olives, Giardiniera, Fig Mostarda, Honeycomb, Grissini

Antipasto di Mare

Christmas Seafood Platter
e SA Oysters, Finger Lime, Prosecco Mignonette
o Half Lobster, Lemon, Herb Butter

e King Prawns, Salsa Verde, Charred Lemon



e Seared Scallops, Citrus Beurre Blanc, Caviar

e Tuna Crudo, Blood Orange, Basil Oil, Pistachio

SECONDI

Alternately Served

Filetto alla Rossini

Eye Fillet, Foie Gras, Truffle Crépine, Madeira Jus
and

Snapper all'Acqua Pazza

Roasted Snapper, Saffron Acqua Pazza, Vongole, Confit Tomato, Basil

CONTORNI

To Share

Insalata

Baby Gem Lettuce, Pear, Pecorino, Walnut, Lemon Dressing
Asparagi

Charred Asparagus, Whipped Lemon Ricotta, Herb Qil
Truffled Mash

Creamy Mashed Potatoes, Black Truffle

DOLCE
Pandoro

Butter-Seared Pandoro, Mascarpone Gelato, Marsala Caramel, Candied Orange

PER | BAMBINI
5 and Under | Complimentary
TO START

Arancini



Provolone, Aioli

MAIN

Rigatoni al Pomodoro
Tomato, Parmesan, Basil
DESSERT

Mini Pandoro

Vanilla Gelato, Chocolate Sauce



