
‘Roman cuisine is a simple, healthy, nutritious, flavorful and genuine.

All that represents the complication of international cuisine is relentlessly prohibited.

The roman is a jovial and true gourmand: he wants, at his table, to eat well and drink better, enjoying life with a
playful philosophy’.

 Ada Boni 

Roman Gastronome

Leaving Rome at the age of 17 was an uncompleted journey, returning it was the beginning of a new
one 

A journey into Re-discovering the Roman Culinary tradition that ultimately transformed a life-
Philosophy into a daily effort at Eterna. 

We are committed to share with you an authentic cuisine, focusing on seasonality and a gentle
approach on modern interpretations and sustainability.  By doing so we aim to reflect  the same sense

of belonging,  love and respect that made the old vendors 
of  ‘Trastevere’ and ‘Testaccio’ neighbourhoods the foundation of Roman Gastronomy.

Welcome to Eterna

                      Flavio Tripepi     



   Street Food of Rome

          A selection of  small bites to indulge in everyday flavours

Suppli Al Telefono                                                                                                              $10
The King of  Roman street  food

Fave & Pecorino                                                                                       $9
‘Edamame style’ Steamed Fava Beans served with shaved pecorino romano cheese
Our gentle Twist  on a classic countryside Mid-spring picnic,  Perfec t  as a nibble

Polpette all’Amatriciana                                                                          $ 10
100% Beef Meatballs cooked in house made Amatriciana sauce 

Antipasti & Share Plates

Carpaccio Di Wagyu                                                                                                                                               $26
Thinly Sliced Wagyu carpaccio  served with Rocket salad, Parmigiano Reggiano cheese, 
Pine nuts and lemon-truffle olive oil

Polpo alla Griglia                                                                                                             $26      
Grilled octopus served warm with chickpea puree and Mediterranean seasoning

Insalata Di Panzanella                                                                                                   $ 18
Crunchy bread salad with heirloom tomatoes and bocconcini mozzarella seasoned with 
Spanish onions, Anchovies,  extra virgin olive oil  and Sherry Vinegar

Baccala e Carciofi                                                                                                          $19
Crusty paprika battered Salt Cod & tempura Artichoke served with a zesty herb mayo 
Our fusion of 2 classics roman street foods: Salt cod fi llets & Fried artichoke

Charcuterie Selection                                                                                                   $26
A Selection of 3 cured meats,  served with daily baked bread, marinated vegetables
house mixed olives

Cheese Platter                                                                                                                       $24
A Selection of 3 style of Cheese, served with Quince paste, Truffle Honey, Fig Jam  roasted walnuts, fresh grapes
 & Lavosh crackers

The  Eternal 3



A celebration of taste: The 3 quintessential pastas of the eternal city

Rigatoni alla Carbonara                                                                                                                    $29  

Spaghetti di Gragnano, Free range eggs, Sizzled Guanciale, Grated Pecorino Romano cheese and ground black pepper 

The One and Only recipe for an authentic Carbonara 

Tonnarello Cacio e Pepe                                                                                                                   $26

Homemade Tonnarello Pasta tossed with a perfect mix of  pecorino romano cheese and freshly ground black pepper

A Pillar of the traditional cuisine 

Bucatini alla Amatriciana                                                                                                                                  $26

Bucatini di Gragnano Pasta simmered with a gentle spicy tomato sauce, guanciale and Pecorino romano cheese

From the Village of ‘Amatrice’ to the Roman osterias, this heritage is handed down to new generations and keeps on rolling

Pastas

Gnocchi alla Vaccinara                                                                                                                     $28

Homemade potato gnocchi tossed with slow cooked braised Oxtail ragu

Our homage to the Oxtail Vaccinara: an iconic dish of the ‘Quinto Quarto’ tradition

Pacchero with Moreton Bay Bug & Clams                                                                                                     $36

Pacchero di Gragnano Pasta sauteed with Moreton bay bugs Clams, dressed with seafood bisque and extra virgin olive oil

Penne all’Arrabbiata                                                                                                                         $24

Penne di Gragnano Pasta with freshly made spicy tomato sauce and a sprinkle of parsley

‘The Angry one’ another classic recipe famous for a distinctive spicy taste. A great vegan alternative to Amatriciana.

                                                                                 

Main Courses

Abbacchio Alla Scottadito                                                                                                                 $30



Rosemary Marinated Lamb chops char grilled with extra virgin olive oil and a sprinkle of  Salt and pepper

From the local dialect word “a scottadito”  Translated literally  “burning finger” one of the most loved meat dishes

Porchetta Di Ariccia                                                                                                                          $30

Slowly Roast Pork Belly roll, seasoned with fresh garlic, rosemary, salt and ground pepper

Originated from the Village of Ariccia in the province of Rome, along with being a culinary icon of the Lazio region 

Pollo alla Romana                                                                                                                             $28

Traditional Free Range chicken Maryland simmered with fresh red capsicum and reduced tomato & white wine sauce

Dentice Asparagi e Vongole                                                                                                             $36

Grilled Red snapper fillet served with sauteed clams and asparagus guazzetto

Zuppa di Cozze                                                                                                                                $32

Tasmanian mussels simmered with chopped roma tomatoes, garlic and chilli white wine sauce served with toasted bread

       

     Side Dishes

Broccoletti Ripassati                                                                                                                       $11

Chilli and garlic oil sauteed Broccolini served with pine nuts and raisins

Patate al Forno                                                                                                                               $ 11

Rosemary roasted chat potatoes 

Puree di patate al Tartufo                                                                                                               $11

Truffle Mashed potatoes 

Misticanza                                                                                                                                     $10

Radicchio, Baby Lettuce and Rocket salad seasoned with Anchovy dressing and extra virgin olive oil

 

Desserts



Crostata di Ricotta e Visciole                                                                                                        $14

Traditional Roman style Ricotta & Cherry cheesecake

Tiramisu                                                                                                                                                         $14

Made with a perfect balance of coffee soaked savoiardi biscuits, house made tiramisu cream and cacao

Semifreddo ai frutti di bosco                                                                                                        $14

Vanilla and fresh berry semifreddo served with shaved Valrhona chocolate 


