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STARTERS

Bruschetta withBurrata D V

burrata with tomato concassé seasoned with evo oil

Arancini PV
crispy rice balls with truffle mayo

Rock Shrimp ¢
with spicy mayo

PrawnTempura s &

tempura batter

Calamari o s

with citrus mayo

Novikov Cafe Tacos
wagyu beef tacos I truffle

ClassicBurrata v
with cherry tomatoes

Warm Mixed Seafood s
scallops, prawns, squid, octopus, celery,
olives e lemon dressing

Minestrone Soup v

seasonal vegetables

Wagyu Steak Sandwich b *
with cheese, rocket and truffle mayo

SALADS

Caesar Salad P
with Grana Padano cheese ¢ croutons
choice of chicken or prawns

Greek Salad v o
with feta cheese, cucumber ¢ olives

Mixed Salad Y

with tomatoes, carrot, fennel, pomegranate c rocket

Quinoa Salad V P
sweetcorn, tomatoes, Grana Padano, olives < citrus dressing

King Crab Salad s

with cherry tomato, avocado & citrus dressing

Allergens Guide
N NUTS SSHELLFISH D DAIRY
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RAW BAR

Salmon Tartare
with avocado & citrus dressing

Scallop & Truffle s %
thinly sliced Japanese scallop, yuzu soya truffle,
topped with tenkasu

Beef Carpaccio D *
with Grana Padano cheese ¢ truffle mayo

SUSHI ROLLS

King Crab California Roll s *

Ring crab meat, avocado, soya mayo, tobiko el wasabi mayo

Prawn Tempura Avocado s v
tiger prawn, avocado, tobikRo, soya mayo, unagi sauce e,
wasabi mayo

Scallop & Jalapeno s 4
scallop, truffle mayo <l jalapefio sauce

Crispy Salmon Cheese
with cheddar, cream cheese, rocket & plum sauce

Cucumber &Avocado v b
avocado & fresh cucumber

Seared Salmon Avocado
salmon, soya, mirin, avocado I sesame seeds

PASTA & RISOTTO

FusilliNovikov v
cherry tomato sauce ¢ basil

Rigatoni v b
classic Cacio e Pepe

Canadian Lobster Linguine s %
with tomato sauce

Ricotta & Spinach Ravioli v D
served with butter sauce ¢l sage leaves

Mushroom Risotto v D
Italian porcini mushrooms

Seafood Risotto D s #
tiger prawns, scallops, saffron L Grana Padano cheese

Lasagna P
with beef ¢ béchamel sauce

allergens.
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Should you have any food allergies or intolerances, kindly inform a member of our staff when placing your order.
While we strive to accommodate dietary restrictions, we cannot guarantee that our food is completely free from

PlZ7ZA

Classic Margherita v D
tomato sauce, fresh mozzarella, basil I oregano

Black Truffle & Cheese VY D %
served with fresh seasonal black truffle

Mushroom Pizza v b
tomato sauce, fresh mozzarella, mushrooms, basil e oregano

Spicy Pepperoni D
fresh mozzarella e Italian beef spicy salami

MAIN COURSES

Grilled Salmon
Mediterranean sauce, green and red roasted peppers &l olives

Grilled Octopus s D
with mashed potatoes

AlaskanKingCrablLeg s b #
with wasabi glaze (Novikov classic)

Classic Veal Milanese *
crispy veal cutlet, bone-in

Grilled Baby Chicken
with lemon, mustard & honey

Grilled Beef Fillet 1809

with roasted potatoes I mushroom sauce

Wagyu Sirloin 220g *

choice of demi-glace, peppercorn or mushroom sauce
Australian 9+, charcoal grilled

Japanese Miyazaki 10+, charcoal grilled

SIDE DISHES

FrenchFries Y D
with truffle mayo 55

Mashed Potatoes v b
with truffle 55 v D

PilafRice v

Broccoli v

Mixed GrilledVegetables vV
Roasted Potatoes v

* VEGETARIAN V
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