


Please note: All allergies must be notified to staff prior to ordering. Our menu contains allergens and is prepared in a 
kitchen that handles nuts, shellfish and gluten. Whilst all reasonable efforts are taken to accommodate guest dietary 

needs, we cannot guarantee that our food will be completely allergen free.

10% surcharge applies on public holidays
10% service charge applies for groups of 8 guests and over.



Corso Brio is an exquisitely unique dining destination in the 
heart of Barangaroo.

Join us and experience a sublime and immersive gastronomic 
offering of seasonal organically grown Mediterranean food and 

a superb selection of both local and international wines.

An unparalleled  dining experience.





Welcome to Corso Brio

Corso Brio is a refined and elegant dining experience showcasing signature dishes 
beautifully curated by our Award winning Executive Chef, Davide Incardona, 
representing the epitome of a new wave of dining. 

At Corso Brio we aim to exceed on our promise of delicious seasonal produce 
sourced from our own farming land located on the Central Coast by creating an 
exceptional and captivating customer experience.  Our eco-friendly focus on all 
aspects of the Corso Brio dining experience, coupled with warm and welcoming 
hospitality, is designed to enhance your dining experience.

At the heart of our inspiration, the sourcing of all our farm  fresh produce, is a 
testament to our commitment to wholesome ingredients and seasonable produce 
designed to nourish both body and soul.

At Bel & Brio we are passionate advocate for organically grown seasonal produce 
and in house prepared pasta and sauces. The procurement of all Corso Brio 
produce and products are sourced from highly trusted suppliers who also adhere 
to identical standards of uncompromising excellence and passion in food 
procurement and  preparation.

Dining at Corso Brio is also vibrant and enjoyable – you will be immersed in a 
stunning and exquisite restaurant ambience and attended to by our obliging 
professional staff. 

Our wine menu is extensive and masterfully created by our Chief Sommelier, Jon 
Osbeiston.

At Corso Brio you will be enchanted by the aromatic fragrances of our 
meticulously prepared dishes and beverages reminiscent of the gilded age of 
elegance and dining but with a modern twist of comfort and warmth.

We welcome you to Corso Brio - With love!

Davide Incardona
Executive Chef



With wine and food pairing, it is important to think of it as an art rather than an exact science. There are 
some ‘’rules’’ and general guidelines that can provide you with a good foundation and a simple approach. 

However, please keep in mind that the best wine pairings are the ones that you enjoy!



MENU DEGU STAZION E
(Dinner only)

Artisan Bread
Homemade bread selection / Extra virgin olive oil / 12 years aged balsamic vinegar / Sea salt

Tuna
Seared ruby tuna / Sesame seed crust / Shaved fennel / Snow peas / Marinated artichokes 

Citrus dressing / Pistachio crumbs

Risotto
Roasted pumpkin puree / Shaved almonds / 12 years aged balsamic vinegar

Tagliatelle
Slow cooked Wagyu beef cheek ragu / Porcini mushrooms / Toasted hazelnuts 

Fried parsley

Cauliflower Gratin
Kale pesto / Heirloom baby carrots / Confit cherry tomatoes / Rosemary infused olive oil

Slow Roasted Lamb Shoulder
Sweet potato puree / Balsamic baby onions / Demi-glace sauce / Crispy sage

Pavlova
Italian meringue / Lemon custard / Seasonal wild berries / Chocolate leaves / Strawberry dust  

Macadamia crumbs

Petit Fours & Coffee

$99

$75 standard wine matching / $125 premium wine matching experience. 
Degustazione unavailable after 8pm, whole table only.



Antipasto is the traditional first course of a formal Italian meal and its contents vary greatly according 
to regional cuisine. Antipasto means "food before the meal"



A N T I P A S T I

Bruschetta 
Toasted homemade bread / Tomato pesto / Saba / Shaved Parmigiano 
Reggiano cheese / Micro green herbs

Soup of the Day
Please ask for daily variation

Scampi
Wild caught NZ Scampi (2) / Frisee salad / Pickled turnips / Lemon dressing

Beef Carpaccio 
Sliced wagyu beef fillet / Chiodini mushrooms / Shaved dark chocolate / Black 
truffle oil / Wild rocket / Parmesan cheese

Tuna 
Seared ruby tuna / Sesame seed crust / Shaved fennel / Snow peas / Marinated 
artichokes / Citrus dressing / Pistachio crumbs

Pumpkin Gratin 
Witlof "in agrodolce" / Walnut pesto / Parmesan cheese / 12 years aged balsamic 
vinegar / Crispy leeks chips
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One of the most adamant beliefs among Italians is that they cook pasta better than anyone else! The act of 
cooking pasta is an art for Italians, a ritual and almost a religion, they are in fact so obsessed with the 

process of cooking pasta. You surely have heard that pasta must be cooked "al dente" and the reason is 
because pasta cooked "al dente" is easier to digest.



H O M E M A D E  P A S T A  &  R I S O T T O

Tagliatelle  
Slow cooked Wagyu beef cheek ragu / Porcini mushrooms / Toasted hazelnuts  
Fried parsley leaves

Spanner crab / Fresh tomatoes / Herbs charcoal bread crumbs / Fresh chilli

Italian pork and fennel sausages / Stracchino cheese / Black truffle sauce  
Parsnips chips

Risotto
Pumpkin / Toasted almonds / 12 years aged balsamic vinegar / Puffed capers
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Spaghetti

Potato Gnocchi



Aussies love a good roast. The Sunday roast tradition is all about sitting down to a big meal of veggies, 
gravy and roast meat with your family to reconnect after a long week. The history of the Sunday roast 
stretches all the way back to 15th Century Britain during the reign of King Henry the VII in 1485. His 

Yeomen Warders – the royal guard – would eat fresh roasted beef every Sunday after church, and this 
became such a ritual that the guards were affectionately referred to as "beefeaters".



M A I N S
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Slow Cooked Pork Neck
Jerusalem artichokes puree / Brussels sprouts / Tequila reduction / Beetroot chips

Poached Barramundi Fillet
Spicy baby Broccoli / Radish / Lemon butter sauce / Toasted pine nuts

Grass Feed Beef Tenderloin
Cauliflower puree / King mushrooms / White Rabbit Dark Ale reduction 
Porcini mushroom powder

Slow Roasted Lamb Shoulder
Sweet potato puree / Balsamic baby onions / Demi-glace sauce / Crispy sage 

Cauliflower Gratin 
Kale pesto / Heirloom baby carrots / Confit cherry tomatoes / Rosemary 
infused Olive Oil

Grilled Prawns
Fennel and citrus salad / Black olives mayo / Pistachio crumbs

House Smoked Duck Breast
Apple chutney / Witlof leaves / Lemon duck gravy 
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The truffle is a fruit of the earth which has been known since ancient times. The origin of the word truffle 
appears to be from the Latin term "tuber" meaning "swelling" or "lump", which later became ‘’tufer’’ and 

gave rise to various European terms, like the Italian word Tartufo.

A truffle is described as a mushroom growing underground and  very difficult to harvest, it can be found 
only between 5 and 30 cm below the ground.



S I D E S

Rustic Potato Chips
Black truffle salsa / Italian pecorino cheese

Sauteed Baby Broccoli
Chilli oil / Garlic / Toasted almonds

Wild Rocket
Pear / Shaved Parmigiano / Balsamic dressing

Roasted Potatoes
Sicilian sea salt / Rosemary

Mix Leaf Salad
Cherry tomatoes / Lemon dressing 

Cabbage Salad
Fresh cabbage julienne / White wine vinegar / Extra virgin olive oil 
Chopped parsley
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The Italian translation for tiramisu is "pick me up" ... The traditional tiramisu is a pudding-like 
dessert that usually consists of ladyfingers dipped in liquor and coffee, then layered with 

mascarpone mousse and chocolate powder. Its origin comes from the 1960s in the region of 
Veneto in Italy at the restaurant "Le Beccherie".



D E S S E R T
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Pistachio Tiramisu
Savoiardi biscuits / Sicilian pistachio flavoured mascarpone cheese 
Fresh raspberries

Dark Chocolate Dome
Coffee and coconut mousse / Cinnamon crumble / Hot chocolate sauce

Pavlova
Italian meringue / Lemon custard / Seasonal wild berries / Chocolate leaves  
Strawberry dust / Macadamia crumbs

Sorbet of the Day
Please ask for daily variations 

Cheese Plate 
Meredith goat cheese / Asiago / Parmigiano Reggiano 24 months  
White truffle honey / Fruit preserves / Crackers
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Food presentation is just as essential to the success of a dish as its taste and its flavour.  The way the 
food looks on the plate is what tempts our eyes and wakes up our cravings.

“Buon Appetito’’








