
   

TO START 
 

WOOD-FIRED BREAD 17 

+   

CHEESE 

BUFFALO MOZZARELLA 

 
16 

BURRATA 17 

PECORINO TOSCANO 14 

PARMIGIANO REGGIANO 24 MONTHS 14 

GORGONZOLA DOLCE 14 

SALUMI 
 

MORTADELLA 16 

SALAMI SOPPRESSA 16 

PANCETTA 16 

PROSCIUTTO SAN DANIELE 23 25 

NDUJA 16 

INSALATE AVAILABLE 11:30-3 PM 

VERY ITALIAN SALAD 26 
Grapes, baby gem, cucumber, cherry 

tomatoes, avocado, olives, sun dried 

tomatoes, pepperoncini, ricotta Salata, 

oregano vinaigrette 

 
ITALIAN POKE 26 
Chopped kale, brown rice, edamame, 

crispy shallots, purple and white cabbage, 

beets, carrots, mozzarella, peas, sesame 

dressing and evo 

 

CAESAR SALAD 26 
Little gem lettuce, avocado, garlic 

breadcrumbs, cheese, oregano vinaigrette 

 
ADD 
ROASTED CHICKEN 6 

PROSCIUTTO SAN DANIELE 36” 7 

SALMON 7 

TUNA 6 

 
 
 

 
 
DIPS 

CHICKPEA 14 

WHIPPED RICOTTA WITH HONEY 14            

PEPERONATA 14 

VERDURE 

Lamb Cutlet, mint pea puree 16.5/pce 

TOMATO SALAD 15 

Marinated Olives                          12 

Grilled Eggplant with parsley oil     12 
 

 
 

 

 

  ANTIPASTI 
CROQUETTE (4 PCS) 26 

Spinach, Potato, Cheese, verde aioli 

POLPO 33 

Octopus Grilled, Lime Romesco, 

Green Olive, Confit Tomato 

     GAZPACHO BURRATA 31 

Italian Gazpacho, Burrata Cheese, Tomato, 

Dry Black Olive Shavings, Basil Oil 

     FRITTO MISTO 33 

Deep Fried Calamari, Prawns, Zucchini and 

Carrots Served with Thyme Mayo 

CAPESANTE IN CONCHIGLIE 3pcs 21/                                   

5                                       5pcs 35  
Scallops, creamy saffron, parsley 

POLPETTE 30(4pcs) 

Pork Veal Meatballs, Tomato Sugo, 

Shaved Parmesan, Fresh Basil  

 
Bellucci Cucina is a contemporary, Italian Australian eatery & bar on the upper podium of the                                               

iconic, Australia Square, Sydney CBD. We have a strong focus, and love, for coffee, pizza, wine, cocktail & 

genuine hospitality. 

Bellucci is home to exclusive and semi exclusive 

events available any day of the week. Design 

index or function or event. 

Please enquire with us. Email: 

eat@bellucci.com.au. 

For booking online & reservations. Please 

check out our website Bellucci.com.au 

or contact (02) 9252 5325 

                                                                                     +No split bills +Weekend will attract a 10% surcharge +Groups of 8 or more will incur a 10% surcharge 

+Amex surcharge of 2% applies +1.5% Surcharge for all credit card transaction 

+We cannot guarantee the absence of allergies in our kitchen and there maybe ingredients in Dishes not      

listed above. Please refer to our waitstaff 

mailto:eat@bellucci.com.au


MAINS 
GALLETTO DIAVOLA 44 

Chicken Spatchcock, Kipfler Potato, Nduja, Evoo 

and Spiced Pangrattato 

 

TAGLIATA DI WAGYU 55 

Wagyu Beef Score MBS 9+, Served with Rocket 

add Mustard +2|Mushroom Sauce +3   

 

BARRAMUNDI ALLA GRIGLIA 47 

Grilled barramundi with braised cabbage, 

Bisque Sauce, & Clams 

 

PASTA TUTTA LA PASTA FATTA IN CASA 
MADE FRESH DAILY AT BELLUCCI +ALL PASTAS CAN BE MADE GLUTEN FREE (PENNE) +5 

CACIO E PEPE SPAGHETTI 33 
Spaghetti with Black Pepper & Pecorino Romano Cheese 

GIN RIGATONI 34 

Rigatoni with Gin-Spiced Pomodoro Cream Sauce, Basil 

GAMBERI VODKA RISOTTO 38 
Carnaroli rice cooked in a silky vodka rose 

sauce, finished with local prawns, Calabrian 

chili oil, lemon zest 
 

PAPPARDELLE AL RAGU DI AGNELLO 36 

Pappardelle with 46-Hour Slow Cooked 

Lamb Ragu, Pecorino Toscano Cheese 

BEEF CHEEK GNOCCHI 36 
Gnocchi Pasta with Slow Cooked Beef 

Cheek Ragu, Peas, Ricotta Salata, 

Radicchio 

SPANNER CRAB LINGUINE 38 
Linguine with Blue Swimmer Crab, 

Cherry Tomato, Shaved Zucchini, Lemon 

and Extra Virgin Olive Oil 

             FRUTTI DI MARE 46 
Linguine Pasta, Vongole, Mussels, 

King Prawns, Squids, Bisque, wine, 

Butter glaze 

 

 

CONTORNI / SIDES 

BELLUCCI SALAD 14 
Seasonal Leaves, Fennel, Soft Herbs, 

Mustard Vinaigrette 

ROCKET&PARMESAN SALAD 18 
w/ pear, walnuts & aged balsamic 

SEASONAL CHILI GREENS 14  

ROASTED KIPFLER POTATOES 14  

PATATINE 14 
Potato Fries, salt herbs, Mayo 

 
            

 

PIZZA 
MARGHERITA 26.5 
San Marzano D.O.P Tomato 

Base, Mozzarella, Basil 

CAPRICCIOSA 30 
San Marzano D.O.P Tomato Base, Mozzarella, 

Smoked Ham, Mushroom, Artichoke, Olives 

AMERICANA 29 
San Marzano D.O.P Tomato Base, Fior Di Latte, 

Pepperoni, Chili Honey, Ricotta, Basil 

POLLO PICANTE  31 

San Marzano Tomato Base + touch of smoky 

BBQ glaze, Fior di latte, roasted chicken, 

provolone, roasted capsicum, red onion, chili 

   DIAVOLA 30 
San Marzano D.O.P Tomato Base, Nduja Chilli, 

Hot Soppressa Salami, Olives 

BUFALINA 35 
San Marzano D.O.P Tomato Base, Prosciutto Di Parma, 

Buffalo Mozzarella, Cherry Tomatoes 

BUNGA BUNGA “WHAT A LEGEND” 35 
San Marzano D.O.P Tomato Base, Salami, Mozzarella, 

Leg Ham, Sausage, Pepperoni, Caramelized Onion, Peppers 

VIP: PORRO, PATATE E SALSICCIA (VERY ITALIAN PIZZA) 30 
Pumpkin Salsa Base, Fior Di Latte, Italian Sausage, 

Roasted Potato, Chili, Extra Virgin Olive Oil 

DI PARMA 33 
San Marzano D.O.P Tomato Base, Prosciutto San Daniele, Fior 

Di Latte, Rocket, Cherry Tomatoes, Parmigiano Reggiano 

LAMB O 33 
San Marzano D.O.P Tomato Base, Lamb Ragu, Fior 

Di Latte, Peas, Parmigiano Reggiano 

ANGELINO 29 
Fior Di Latte, Pancetta, Ricotta, Raw Honey 

CALZONE 29 

Salami, Fior Di Latte, Ricotta, Tomatoes, Black pepper 

PARMIGIANA 31 
Fior Di Latte, Grilled Eggplant, Ricotta, Tomato Salsa, Parmesan, 

Prosciutto +10 

 

If you enjoyed your experience  follow us on 

 social media & leave a review on google 
 

 

GRAZIE MILLE! 

DOLCI / DESSERT 

TIRAMISU 18 

BOMBOLINI 17 

Mini Italian Donuts with warm Gianduja 

Chocolate Dipping Sauce 

              DARK CHOCOLATE PANNACOTTA 16 

Warm salted caramel, mascarpone cream 

                    BURNT BASQUE CHEESECAKE 18 

Vanilla bean cream, amarena cherry 

ZINGARA AFFOGATO 16 

add Frangelico +8 | Baileys +8 
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