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Truffle Menu 
 

To honour the arrival of the spectacular black truffle season, we are thrilled 
to present this limited-edition selection of our most-loved signature 

dishes. Our team has beautifully enhanced these Postino Osteria 
favourites with freshly shaved, premium Manjimup Black Truffles to bring a 

rich, earthy warmth to your dining experience. Available any day of the 
week, these exclusive dishes are the perfect way to indulge in the absolute 

finest flavours of the winter season. 
 

Buon Appetito! 
 
 

MONDEGHINI  
Milanese meatballs, fresh shaved black truffle (4 pc) 

32 

  
CARPACCIO CIPRIANI 
Stone Axe Wagyu carpaccio, Cipriani sauce, Parmigiano Reggiano, 
pane carasau, fresh shaved black truffle 

36 

  
  
TORTELLINI BURRO E SALVIA 
Ring-shaped pasta stuffed with pork and beef, burnt butter, sage, 
fresh shaved black truffle 

42 

  
TAGLIATELLE AI FUNGHI PORCINI  
Egg tagliatelle, porcini & seasonal mushrooms, truffle pecorino, 
parsley, fresh shaved black truffle 

45 

  
  
SALTIMBOCCA Veal sirloin, prosciutto, sage, white wine sauce, 
fresh shaved black truffle 

55 

  
  
+ Add an extra 4g of fresh Manjimup Black Truffle to any dish for  20 



 

Menu is subject to change without notice. 
A card processing fee applies to all transactions.  

10% Weekend Surcharge. 15% Public Holiday Surcharge 
 

 

Maestro’s Winery of the Month 

Nestled in the heart of Piedmont’s legendary Langhe region, Cordero di Montezemolo represents an 
unbroken thread of Italian winemaking history dating back to 1340. For 19 generations, this noble 
family has meticulously tended the historic Monfalletto estate in La Morra, producing some of the 
world’s most elegant expressions of Nebbiolo and Barolo. Watched over by their iconic, centuries-

old Lebanon Cedar tree that crowns the hilltop, the estate masterfully balances time-honoured 
heritage with modern ecological stewardship. We are proud to spotlight these exceptional wines, 

which beautifully capture the power, perfume, and profound terroir of Barolo. 

 
Vintage Wine 125ml 225ml 750ml 

     

2024 Cordero di Montezemolo Arneis, 
Piemonte, IT 25 40 135 

     

2022 Cordero di Montezemolo Dolcetto 
d'Alba, Piemonte, IT 24 38 130 

     

2024 Codero di Montezemolo Langhe 
Nebbiolo, Piemonte, IT 30 48 160 

     

2020 Cordero di Montezemolo Monfalleto 
Barolo, Piemonte, IT 55 88 310 

 


