
v Vegetarian   gf Gluten free   df Dairy free

A = Australian Seafood

I = Imported Seafood

M = Mixed Origin Seafood

Please advise our team of any dietary requirements or allergies.

We cannot guarantee that dishes are completely allergen free.

Morris After Dark

To Start & Share

Warm Morris Focaccia 10 ea

Cultured smoked butter

Spicy ’Nduja and Honeycomb 15 gf

Spreadable Calabrian paprika salami with 

honeycomb. Perfect with our warm Morris 

focaccia.

Citrus and Herb Olives 12 v gf df

Marinated olives with citrus and herbs

Peperoni Ripieni 18 v gf

Baby red peppers filled with soft cheese, 

salsa verde

Smoked Buffalo Mozzarella 24 v

Marinated mushrooms and parsley

Prosciutto di Parma 24 gf

Aged for 24 months, served with rockmelon

Formaggi 30 v

A selection of cheeses with accompanying 

condiments

Something More

Lemon and Ricotta Gnocchi 35 v

Brown butter and sage

Prawn and Macadamia Ravioli 36 M

Confit tomato and white wine

Porchetta Roll 28

Dijon mustard and Italian slaw

Add skin-on fries  6

Morris Caesar 20

Iceberg lettuce, pancetta crumbs and 

Reggiano

Add poached lemon and herb chicken  8

Bistecca Frites 50

250g Wagyu sirloin, fries and parsley salad

On the Side

Insalata 15 v gf df

Seasonal leafy salad

Skin-on Fries 14 v df

Tomato salt

Something Sweet

Tiramisù Ice Cream Stick 14 v

MORRIS × Ciccone & Sons


