
Bartolo
Avai lable  12pm -  late  dai ly

Selection of cured meats (50g serves)     see specials board 
Selection of cheeses (50g serves)       see specials board
Marinated green Sicilian olives (v)        6  

Housemade focaccia (v)          5

Nan’s meatballs - veal & pork, tomato sugo (3 per serve)   18

Radicchio, shaved fennel, nashi pear, toasted hazelnuts, 
blood plum mayonnaise & goats cheese dressing (gf,v)   15

Culatello prosciutto, compressed melon, buffalo mozzarella (gf)  22

Tuna crudo, apple, fregola crisps, tuna mayonnaise (lf)   22

Housemade basil tagliolini, trapanese, cacioricotta, basil (v)  22

Housemade rigatoni, wagyu beef brisket ragu, crispy enoki  
mushrooms, parmesan cheese                   33

Risotto, snapper, wakami butter, tarragon oil, bottarga   30

Pan-fried kingfish, Sicilian caponata, pinenut dressing, basil (gf)  29

Pan-roasted organic free range spatchcock, fagioli, 
speck, nduja (gf,lf)             30

     
Crispy chat potatoes, nduja seasoning (lf)      9

Green beans, almond pesto, fried shallots, lemon dressing (gf,v)         12

Mixed leaf salad, lemon vinaigrette (gf,lf,v)     8

Tomatoes, buffalo mozzarella, fresh basil, olive oil (gf,v)        16

Bartolo available for private hire, Monday-Sunday.
Gift Vouchers available.

www.bartolosydney.com.au for further information.

1.4% for visa and mastercard / 1.8% for Amex / 10% Public Holiday Surcharge



Dessert

1.4% for visa and mastercard / 1.8% for Amex / 10% Public Holiday Surcharge

Falling in Love 
42 Below vodka / Butter / Mancino 

Vermouth Bianco / Dubonnet 
Strawberries / Strawberry gum / Verjus 

20

Take a Break  
Mancino Vermouth Chinato /  Cold 

brew cof fee  /  Strawberry   
Bruto bi t ter 

20

White Clouds 
Plantat ion 3 Star  /  Raw cocoa butter 
Americano Bianco Orange /  Cream 

Whites  /  Soda 

20

Dolc i

Class i c  Tiramisù                                                                                      
Mascapone semifreddo ,  hazelnut  custard ,  orange je l ly & burnt  lemon                                                    
Affogato -  e spres so  and vani l la i ce  cream (add l iqueur opt ional)

Formaggio -  Check our spec ial s  board for  dai ly cheese  se lec t ion  

  15
  14
  9  

19/92
13/56
27/97
    53

  

   14
   12
   11
   11
   11
   11
   10
   10
   11
   11
   11
   11

Vini  Dolc i
Spadafora Amnesia Pass ito IGT, Sic i ly ,  500ml                                   
Moscato d ’Asti  Viett l ,  Piemonte ,  375ml 2017                                              
Malvasia di Lipari  Hauner ,  Sic i ly ,  375ml,  2017                                          
Brachetto Piero Gatti ,  Piedmonte ,  375ml,  2016                                                 

Amari  /  Diges t ive /  Vermouth
Amaro Nonino ,  Fr iul i  (45ml)
Amaro Averna ,  S ic i ly (45ml)
Amaro Montenegro ,  Bologna (45ml)
Fernet  Branca ,  Milan (30ml)
Brancamenta ,  Milan (30ml)
Ramazzott i ,  Milan (45ml)
Cynar (45ml)
Rabarbaro Zucca (45ml)
L.N Matte i  Cap Corse  Blanc ,  Cors i ca (60ml)
Mancino Vermouth Chinato ,  P iemonte (60ml)
Mancino Vermouth Rosso  Amaranto ,  P iemonte (60ml)
Tenuta Tamburnin Vermut Rosso ,  Ast i  (60ml)



Riberry Negroni

Mancino Vermouth Rosso / Campari  
Bombay Sapphire gin / Native riberry 

20

Bartolo’s Mini-tini

Four Pillars gin / Malvasia delle Lipari 
Mancino Vermouth Secco 

22

Hal f  p r i c e  Negron i ’ s  and  Min i - t in i ’ s 
f r om 3 -5pm 



Have you ever 
tasted spring?

With this  quest ion,  we would l ike to 
introduce you to our fourth Bartolo menu.

This is our interpretation of Bartolo’s private diary. 
We’ve taken inspiration from his notes about what 

surrounded him and translated his passion and 
curiosity into flavours .  Spring represents moments of 

re juvenation, emotion and growth.  
And so does this menu.

You’l l  then find our interpretation of some 
class ic  drinks and finally,  vis i t  our wine l i s t .



This is:
Blooming

I l lus t rat ions created in col laborat ion with Simon O’Carr igan



Bombay Sapphire gin / Mancino Vermouth Secco
Cap Corse Aperit i f  /  Sea blite /  Ver jus /  Dil l  /  Soda 

20

Low Tide



Falling in Love

42 Below vodka / Butter /  Mancino Vermouth Bianco
Dubonnet / Strawberries  /  Strawberry gum / Ver jus 

20



Manzanil la sherry / Mancino Vermouth Bianco 
Sakura / Pink lady apple / PS40 bush tonic 

20

Flowers



White Clouds

Plantation 3 Star / Raw cocoa butter
Americano Bianco / Orange / Cream / Whites /  Soda

20



Rinomato Americano Bianco / Green apple
Lemon oi l  /  PS40 bush tonic /  Matcha 

20

Apple Tree



Mancino Vermouth Chinato / Cold brew coffee
Strawberry / Bruto bitter 

20

Take a Break



Classics
What does a 

classic taste like 
at Bartolo?



Bartolo
Rinomato Aperit ivo 

Wine / Soda

L’Amaro
Amaro Montenegro

Wine / Soda

Vermuttino
Mancino Vermouth Bianco 

Soda / Lemon myrtle

Alpino
Braulio / Apple

Wine / Soda / Eucalyptus

15

Spritz 



Our Mary, Mary Merlino
42 Below vodka / Maidenii Dry Vermouth / Tomato & carrot mix 

20

Australiano Sbagliato

Anita’s Garibaldi

Campari /  Pink grapefruit 
OR Class ic  with orange available 

14

AHD Rosso Vermouth / Bitter Orange Aperit i f  /  Prosecco 

16



Bloody Mary

Our Mary, Mary Merlino
42 Below vodka / Maidenii Dry Vermouth / Tomato & carrot mix 

20

Blood orange / Prosecco 

17

Bloody Mimosa



Alcohol Free
Cocktails

Mimosina
Seedlip Spice / Blood orange / Soda

Tonico
Seedlip Garden / Ver jus /  PS40 bush tonic

14

Virgin Mary
Seedlip Spice / Tomato & carrot mix





Trentino-Alto 
Adige

Friuli-Venezia 
Giulia

Sici ly

Calabria

Campania
Sardegna

Abruzzo

Molise

Puglia

Le Marche

Lazio

Umbria

Tuscany

Liguria

Piedmont

Valle D’Aosta

Lombardy

Veneto

Basi l icata

Emilia-Romagna

Wine



Prosecco Astoria ,  DOC Treviso ,  Veneto ,  NV

Spumante Sel la & Mosca Brut Alghero ,  Sardinia,  2017

Cà Del Vént Brut ‘Pas Opere ’  Cabernet ,  Lombardia,  2014

Frizzante

Champagne

12/65

16/85

175

78

175

250

350

360

Ruinart Blanc de Blanc ,  Reims,  Demi,  NV (375ml)

Fleury ‘Brut ’  Blanc de Noirs ,  Côtes de Bar ,  2013

Taitt inger ‘Prest ige ’  Rose ,  Reims,  NV

Emmanuel Brochet ‘Haut Champagne’ ,  Reims,  2010

Louis Roederer ‘Brut Nature Zero Dosage ’ ,  Reims,  2009

125ml



Glass/Half Bottle/Bottle

Vermentino Organic Poggiotondo,  Tuscany, 2016

Verdicchio Umani Ronchi ,  Marche,  2016

Pinot Grigio Vil la Chiopris ,  Fruil i ,  2018

Gri l lo Le Casematte Peloro Bianco ,  Sic i ly ,  2017

Bianco d ’Alessano Bellweather ,  Riverland,  2017

Favorita Cascina dei Conti ,  Piedmont ,  2017

Carricante ,  Etna Bianco ,  Vivera “Salis ire ”  2015

Fiano Unico Zelo ' Jade and Jasper ' ,  Riverland,  2018

Soave Class ico Danese ,  Veneto ,  2018 

Arneis ,  Chardonnay Somos ,  Adelaide Hil l s ,  2018

Pecorino Umani Ronchi ,  Marche,  2018  
 

14 / 38 / 72

73

16 / 43 / 81

70

72

17 / 42 / 82

152

13 / 31  /  62

14 / 34 / 68

71

19 / 46 / 92

Bianco



Glass/Half Bottle/Bottle

Soave Class ico Pieropan, Veneto 2017 (375ml)

Fiano Fosso Degli  Angeli ,  Campania,  2012

Vermentino Bianco Poggiotondo,  Tuscany, 2014

Arneis  Viett i ,  Piedmont ,  2016

Chardonnay Woodlands ,  Margaret River ,  2017 

Chardonnay Bellavista ,  Lombardia,  2013

Radikon,  ‘S latnik” ,  Friul i ,  2017 ,  Orange wine

Radikon,  ‘ Jakot ’ ,  Friul i ,  2012 (500mls) Orange wine

Zibibbo,  Unico Zelo ,  ‘Esoterico ’  2018 ,  Orange wine

50

89

76

102

17 / 46 / 88

248

130

125

15 / 43 / 84

Bianco



Etna Rosato Vivera Rosato di Martinella ,  Sic i ly 2017

Molinara Bertani ‘Bertarose ’ ,  Veneto ,  2018

Nebbiolo Adele ,  Heathcote ,  2015

Valpolicel la Class ico Accordini ,  Veneto ,  2018

Valpolicel la Superiore Musella ,  Veneto ,  2016

Valpolicel la Superiore Marion,  Veneto ,  2014

Shiraz Barbera Vista ,  Adelaide Hil l s ,  2018

Sangiovese ‘The Hedonist ’ ,  McLaren Vale ,  2017

Chianti  Poggiotondo,  Tuscany, 2016

120

14 / 40 / 70

18 / 44 / 89

16 / /39 / 78

89

198

13 / 35 / 60

68

15 / 37 / 74

Glass/Half Bottle/BottleRosato

Rosso



Chianti  Rocca di Montegross i ,  Tuscany 2016 (375ml)

Montepulciano Collefr i so ,  Abruzzo ,  2016

Nero d ’Avola Spadafora,  Sic i ly ,  2016

Cesanese Damiano Ciol lo ‘S i lene ’ ,  Lazio ,  2016

Nero di Troia Podere 29 ‘Gelso Nero ’ ,  Puglia ,  2017

Barbera d ’Alba Bricco Maiolica ,  Piedmont ,  2016

Dolcetto d ’Alba Bruno Giacosa,  2015

Negroamaro Fabiana ‘Kalema’ ,  Puglia ,  2017

Montepulciano Frederick Stevenson, Eden Valley 2017

Etna Rosso Pietradolce ,  Sic i ly ,  2017

Barolo Damilano ‘Lecinquevigne ’ ,  Piedmont ,  2012*

*50% off all Barolo wines during Wednesday night  
BAROLO X RAGU 

Ask staff for more details

70

15 /38 / 76

14 / 35 / 68

92

84

92

22 / 63 / 121

15 / 44 / 78

78

98

375

Glass/Half Bottle/BottleRosso



Barolo Marchesi ,  Piedmont ,  2014*

Barolo Pira ,  Piedmont ,  2008*

Barolo Andrea Oberto ,  Piedmont ,  2014*

Barolo Patrizi ,  Piedmont ,  2015*

Cannonau Giovanni Montisci  ‘Barrosu ’ ,  Sardinia,  2016

Aglianico Elena Fucci ,  Basi l icata,  2010

Corvina Quintarel l i  ‘Pr imofiore ’ ,  Veneto ,  2015

Corvina Quintarel l i  ‘Ca del Merlo ’ ,  Veneto ,  2010

Amarone Viviani ,  Veneto ,  2012 

Narello Marscalese ,  Etna Rosso ,  Vivera,  Sic i ly ,  2013

Rosso Di Montalcino ,  Tenute Si lvio Nardi 2015

*50% off all Barolo wines during Wednesday night 
 BAROLO X RAGU

Ask staff for more details 

198

432

196

39 / 88 / 196

196

190

270

345

194

172

21 /  60 / 1 18

Glass/Half Bottle/BottleRosso



Amarone Speri ,  Veneto ,  2009 (375ml)

Amarone Marion,  Veneto ,  2014

Cabernet Ornellaia 2010

Cabernet Sass icaia ,  Tuscany, 2004

Cabernet Sass icaia ,  Tuscany, 2006

Brunello di Montalcino Costani ,  Tuscany, 2004

Brunello Di Montalcino Pert imall i ,  Tuscany, 2010

Barbera d ’Alba,  Marchesi  di  Barolo ,  Piedmont ,  2016

Chianti  Class ico ,  Castel lo di Querceto ,Tuscany 2015 

Cabernet blend,  ‘Don Pietro ’ ,  Spadafora,  Sic i ly 2012

175

380

720

880

960

352

496

164

196

89

Glass/Half Bottle/BottleRosso




