
Opening hours 
Monday to friday 

12pm till late 



A passion since day 1

One word to understand all the passion

and dedication that leads him to run his

restaurants with such pleasure 

Paola Toppi

A  W O R D  F O R M
P A O L A  T O P P I



Positioned at 60 Martin Place, on the corner of Elizabeth Street and opposite the

Reserve Bank, Toppi Martin Place brings elegant but uncomplicated classical

southern Italian cuisine to Sydney’s CBD.

Named after its eponymous owner, third-generation Neapolitan-born chef, Paola

Toppi, Toppi Martin Place is renowned for its signature house-made pasta. 

Silky, mouth-watering ravioli, fettucine and orecchiette is made fresh daily and

prepared for customers in a Japanese sashimi bar-inspired open pasta kitchen.

Ethically-sourced local produce includes wagyu, lamb, wild barramundi and

carpaccio made from marinated snapper.

Toppi’s beverages complement our strong Italian focus. The cocktail bar, create

original, seasonally-updated riffs on the classic drinks, while the restaurant’s

carefully-curated wine list presents the full expression of Italian heritage and

terroir

A B O U T  T O P P I



Facing Elizabeth Street, Toppi Martin Place’s stylish private dining room offers

groups the opportunity to meet and dine discreetly, away from the hustle and

bustle of Sydney corporate

Toppi Private Dining Room is an indoor space that opens up on to Macquarie

street. The room accommodates up to 16 guests seated and is perfect for

business meetings, parties, intimate events and functions

There is a minimum spend of $2000 for exclusive use of this space and a 10%

service charge applies in addition to the spend.

C U V É E  L O U I S E  P R I V A T E
D I N N I N G  R O O M

Capacity   :                                                                                                                                        8 – 16 people

Features available :                                                                                                                 55” TV Screen

                                                                                                                                                              Audio system

                                                                                                                                                     Air Conditioning

                                                                                                                                                    Private entrance



SILVER SET MENU
3 courses $90 pp

ANTIPASTI
(FOR THE TABLE TO SHARE)

CALAMARI FRITTI
Served with fresh lemon & aioli.

SECONDI
(FOR THE TABLE TO SHARE)

DOLCI
(FOR THE TABLE TO SHARE)

AFFETTATI BOARD
Prosciutto San Daniele, Bresaola,
Mortadella, Salami

HEIRLOOM TOMATO CAPRESE
(GF,V)

With buffalo mozzarella, cherry
tomato, oregano & basil olive oil.

 

ROASTED SPATCHCOCK ALLA
DIAVOLA (GF)

Rosemary, garlic & chilli sauce, served
with seasonal vegetables.

 

FETTUCCINE ALLA BOLOGNESE
Handmade pasta with veal & pork ragù

cooked with garlic, chilli & fresh basil.
 

GNOCCHI SORRENTINA (V)
With Napoli, basil & buffalo mozzarella.

CRISPY SKIN ‘INFINITY BLUE’
BARRAMUNDI (GF)
With mashed potatoes, lemon, butter &
capers sauce.

TIRAMISU’
Homemade pan di Spagna, coffee &
mascarpone cheese.

FLOURLESS CHOCOLATE CAKE
Ice cream & raspberry coulis. 

 

S E T  M E N U  P A C K A G E S

GOLD SET MENU
3 courses $120 pp

ANTIPASTI
(FOR THE TABLE TO SHARE)

DOLCI
(FOR THE TABLE TO SHARE)

SECONDI
(INDIVIDUAL CHOICE)

ROASTED SPATCHCOCK ALLA
DIAVOLA (GF)

Rosemary, garlic & chilli sauce, served
with seasonal vegetables.

 

FETTUCCINE ALLA BOLOGNESE
Handmade pasta with veal & pork ragù

cooked with garlic, chilli & fresh basil.
 

GNOCCHI SORRENTINA (V)
With Napoli, basil & buffalo mozzarella.

CRISPY SKIN ‘INFINITY BLUE’
BARRAMUNDI (GF)
With mashed potatoes, lemon, butter &
capers sauce.

PAPPARDELLE WITH BLUE SWIMMER CRAB
 Handmade pasta, beurre blanc, chilli, chives & lemon zest.

TIRAMISU’
Homemade pan di Spagna, coffee &
mascarpone cheese.

FLOURLESS CHOCOLATE CAKE 
Ice cream & raspberry coulis.

 

RIBBONS OF BEETROOT (GF,V)
With baby spinach, toasted pine nuts, Danish

feta & white balsamic dressing.
 

CALAMARI FRITTI
Served with fresh lemon & aioli.

AFFETTATI BOARD 
Prosciutto San Daniele, Bresaola,
Mortadella, Salami

HEIRLOOM TOMATO CAPRESE
(GF,V)

With buffalo mozzarella, cherry tomato,
oregano & basil olive oil.

 

PLATINUM SET MENU
3 courses $150 pp

ANTIPASTI
(INDIVIDUAL CHOICE)

DOLCI
(FOR THE TABLE TO SHARE)

SECONDI
(INDIVIDUAL CHOICE)

TIRAMISU’
Homemade pan di Spagna, coffee &
mascarpone cheese.

FLOURLESS CHOCOLATE CAKE 
Ice cream & raspberry coulis.

RIBBONS OF BEETROOT (GF,V)
With baby spinach, toasted pine nuts,

Danish feta & white balsamic dressing.
 

SYDNEY ROCK OYSTERS (GF)
6 oysters served with a white balsamic &
shallot vinaigrette. 

HERVEY BAY QLD SCALLOPS AU
GRATIN
3 scallops made with Mediterranean herb
crumb and Yarra Valley salmon roe.

CALAMARI FRITTI & FRIED
KING PRAWNS

Served with fresh lemon & aioli.

CARAMELISED FIGS (GF)
With crispy prosciutto & Roquefort

cheese sauce.

PROSCIUTTO & MELONE (GF)
San Daniele prosciutto & marinated melon.

LAMB RACK  (GF)
Served medium with a red wine reduction

& seasonal vegetables.

FETTUCCINE ALLA BOLOGNESE
Handmade pasta with veal & pork ragù
cooked with garlic, chilli & fresh basil.

PAPPARDELLE WITH BLUE
SWIMMER CRAB
Handmade pasta, beurre blanc, chilli,
chives & lemon zest.

TAGLIATELLE SCIUE SCIUE
WITH KING PRAWNS

Handmade pasta with fresh cherry
tomatoes, basil, chilli & garlic.

CRISPY SKIN ‘INFINITY BLUE’
BARRAMUNDI (GF)

With mashed potatoes, lemon, butter &
capers sauce.

 

RANGER’S VALLEY BLACK
MARKET ANGUS SIRLOIN M5+ 250
gr (GF)
Served with roasted potatoes.

CHEESE PLATE



C A N A P É
VEGETARIAN 

& VEGAN
BRUSCHETTA OF FRESH TOMATO & OLIVE CRUMB (V) (DF)                                 $ 7

TOMATO, BUFFALO MOZZARELLA & BASIL CAPRESE (V) (GF)                               $ 8

ARANCINI CHEESE (V)                                                                                                   $ 6

PICKLED BEETROOT, ROASTED PINE NUTS & SPINACH (VE) (GF) (DF)              $ 7

MINI PIZZA MARGHERITA WITH BUFFALO MOZZARELLA (V)                              $ 7

SEASONAL CAPONATA SPRING ROLL (V)                                                                   $ 8

EGGPLANT INVOLTINI ALLA PARMIGIANA (GF)                                                      $ 9

RISOTTO PRIMAVERA (VE) (GF)                                                                                   $ 11

PORCINI, MUSHROOM RAGÙ & PARMESAN RISOTTO (GF)                                  $ 10

GNOCCHI SORRENTINA, NAPOLITANA SAUCE, BUFFALO MOZZARELLA (V)   $ 12                     

   

LAMB RAGU SPRINGROLL                                                                                                $ 9

FLASH FRIED SCHOOL PRAWNS                                                                                   $ 21

CALAMARI FRITTI & FRIED KING PRAWNS                                                               $ 38

MIXED OLIVES                                                                                                                   $ 9 

CHIPS                                                                                                                                  $ 12

MORTADELLA & SCAMPRZA FLAT BREAD                                                                   $ 14

6 CANAPES PP                                                                                                                1 HR

8 CANAPES PP                                                                                                                2 HR

10 CANAPES PP                                                                                                              3 HR

12 CANAPES PP                                                                                                              4 HR

WE
RECOMMEND

SNACKS

MEAT

CHICKEN SLIDER, MAYO & LETTUCE (DF)                                                                  $ 8

MELONE & SAN DANIELE PROSCIUTTO (GF) (DF)                                                     $ 8  

ARANCINI WITH BOLOGNESE RAGU’                                                                           $ 8

VEAL AND PORK POPETTE DELLA NONNA                                                                  $ 9

BEEF SLIDER, BEETROOT RELISH, ROCKET, CHEDDAR & TOMATO SAUCE       $ 9

GRILLED LAMB CHOPS WITH PEA & MINT PUREE (GF) (DF)                                 $ 10

CROQUE-MONSIEUR ROLL WITH 3 CHEESE & SMOKED HAM                              $ 10

MINI PROSCIUTTO S&WICH (SAN DANIELE & BUFFALO MOZZARELLA)              $ 9

MINI SALAMI S&WICH (SALAMI & CHEDDAR CHEESE)                                $ 8

MINI MORTADELLA SANDWICH (MORTADELLA & PROVOLONE CHEESE)          $ 8

SEAFOOD

FRESHLY SHUCKED SYDNEY ROCK OYSTER SHALLOT VINAIGRETTE (DF) (GF) $ 7

HOKKAIDO SCALLOPS WITH BEURRE BLANC & TOASTED CRUMB                       $ 8

YELLOW FIN TUNA, TOMATOES, BABY CAPERS, SHALLOTS & EVOO (GF) (DF)   $ 9

FRIED GOLDEN KING PRAWNS CUTLETS (DF)                                                        $ 9.5     

SMOKED SALMON, HOMEMADE BLINI, CRÈME FRAICHE & DILL                         $ 8

CAPPELLACCI PRAWNS, SCALLOPS & GARLIC CHIVE                                             $ 13

RISOTTO AI GAMBERI  (DF) (GF)                                                                                   $ 13

GARLIE KING PRAWNS IN A HERBS & BUTTER SAUCE (GF)                                   $ 11

CAVIAR SERVED WITH CREME FRAICHE & BLINI                                                   $ 25

VEGAN CRÈME BRÛLÈE                                                                                                    $ 7

CHOCOLATE GANACHE TART                                                                                          $ 4

LEMON MERINGUE TARTS                                                                                               $ 6

MINI PROFITEROLES WITH CRÈME PATISSERIERE                                                  $ 6

MINI TIRAMISÙ                                                                                                                  $ 6

MINI CANNOLI                                                                                                                    $ 6 

MINI PAVLOVA                                                                                                                    $ 6

PANNACOTTA & BERRIES                                                                                                 $ 6

MIXED CHOCOLATE COATED STRAWBERRIES OR A CHOICE OF DARK, MILK,

WHITE & RUBY CHOCOLATE SERVED ON GOLDEN SKEWERS (GF) (DF) (VF)       7 $

DESSERT

v - vegetarian ; ve - vegan ; gf - gluten free ; df - dairy free 



B E V E R A G E  P A C K A G E S
THE STANDARD PACKAGE 

2020 | TORRI CANTINE | ABRUZZO | PECORINO

2hrs - 55$ pp
3hrs - 70$ pp
4hrs - 85$ pp

SPARKLING WINE

WHITE WINE
(choose one)

RED WINE 
(choose one)

NV | SANTA MARGHERITA | VENETO | PROSECCO 

MENABREA LAGER

BOTTLED BEER 

2020 | SERAFINO
MCLAREN VALE
CHARDONNAY SA

2021 | PASQUA ‘DELLE VENEZIE’
           VENETO

           PINOT GRIGIO

2020 | CALA REY | SPAIN | TEMPRANILLO/SYRAH

2020 | MT.TRIO 
GREAT SOUTHERN
PINOT NOIR

2021 | FANTINI 
           ABRUZZO

           SANGIOVESE

THE TOPPI PACKAGE

2019 | DOMAINES ROYALE DE JARRAS ’PINK FLAMINGO’ |  FRANCE
|GRENACHE GRIS

2hrs - 85$ pp
3hrs - 125$ pp
4hrs - 160$ pp

ROSE WINE

TAP & BOTTLED BEER

NV | PICCINI | VENETO | PROSECCO 

2021 | CAPEL VALE 
MARGARET RIVER
CHARDONNAY

2020 | ANTICHI PODERI JERZU
            SARDEGNA

            VERMENTINO

2020 | SANTA MARGHERITA                   
TRENTINO
PINOT GRIGIO 

2020 |        ALAN MCCORKINDALE           
            MARLBOROUGH NZ

            PINOT GRIGIO 

2019 | JONES ROAD ‘J.J’  
YARRA VALLEY
PINOT NOIR

2018 | ‘ANTICA CINTA’ CHIANTI
            RISERVA

            TOSCANA
            SANGIOVESE 

2019 | HASELGROVE ‘FIRST CUT’
MCLAREN VALE
SHIRAZ

2019 | 3 PASSO ROSSO 
           PUGLIA

           NEGROAMARO/SANGIOVESE

MENABREA LAGER

BALTER IPA

PERONI ‘NASTRO AZZURRO’

4 PINE PALE ALE
+
 

THE SOMM PACKAGE

2020 | ULTIMATE PROVENCE | COTE DE PROVENCE | GREN/CINS/SYRAH

2hrs - 110$ pp
3hrs - 160$ pp
4hrs - 200$ pp

 

NV | PICCINI | VENETO | PROSECCO 

2021 | CAPEL VALE  
MARGARET RIVER
CHARDONNAY

2020 | CECILIA BERETTA SOAVE
            CLASSICO

            VENETO
            GARGANEGA

2020 | SANTA MARGHERITA  
TRENTINO
PINOT GRIGIO

2020 | ALAN MCCORKINDALE 
            MARLBOROUGH, NZ

            SAUV BLANC

2019 | JONES ROAD ‘J.J’  
YARRA VALLEY
PINOT NOIR

2018 | ‘ANTICA CINTA’ CHIANTI 
            RISERVA 
            TOSCANA

                   SANGIOVESE 

2020 | ANTICHI PODERI JERZU    
CANNONAU
SARDEGNA

2019 | 3 PASSO ROSSO 
           PUGLIA

NEGROAMARO/SANGIOVESE

*All products subject to change due to availability – All packages include assortyed soft drinks & juices – Packages must be ordered by the whole group.

MENABREA LAGER

BALTER IPA

PERONI ‘NASTRO AZZURRO’

4 PINE PALE ALE
+
 

SPARKLING WINE

WHITE WINE
(choose two)

RED WINE 
(choose two)

ROSE WINE

TAP & BOTTLED BEER

SPARKLING WINE

WHITE WINE
(choose two)

RED WINE 
(choose two)



B E V E R A G E  P A C K A G E S

*All products subject to change due to availability – All packages include assortyed soft drinks & juices – Packages must be ordered by the whole group.
 

OPTIONAL EXTRA

SPIRITS & MIXERS

TOPPI HOUSE SPIRITS

1 HOUR - $20 PP

2 HOURS - $30 PP

3 HOURS $40 PP

 
 
 

PREMIUM

CHOPIN VODKA

LONDON N.1 GIN

PATRON SILVER TEQUILA

WOODFORD RESERVE BOURBON

CHIVAS 12 WHISKY

HAVANA 7 RUM

 

1 HOUR - $25PP

2 HOURS - $40 PP

3 HOURS - $50 PP

 
 
 

THE FOLLOWING SPIRITS AVAILABLE IN CONJUNCTION WITH YOUR

BEVERAGE PACKAGE

COCKTAILS

APEROL SPRITZ

APEROL – PROSECCO - SODA

 

NEGRONI

GIN – CAMPARI – VERMOUTH ROSSO

 

LYCHEE BREEZE

VODKA – LYCHEE – CRAMBERRIES – LEMONADE

 

BELLINI

PEACH – PROSECCO

 

PERFECT PALOMA

TEQUILA – COINTREAU – PINK GRAPEFRUIT

 

SIGNATURE OR CLASSIC COCKTAIL ON ARRIVAL

$ 19 PP

CHAMPAGNE

GLASS OF BRUT CHAMPAGNE ON ARRIVAL
$ 21 PP

 

CURATED WINE LIST AVAILABLE ON CONSUMPTION



P L A N  F L O O R

Terraces (3)
Capacity up : 15 to 20

Min Spent : on request

Lounge
Capacity up : 60

Min Spent : on request

Restaurant 
Capacity up : 50

Min Spent : on request

Kitchen

Bathroom

Cuvée Louise Private
Dinning Room

Capacity : 8 to 16
Min Spent : 2000$+10%

entrance

Bar



Please, complete and return this signed booking form to info@toppi.com.au

Best time to get in touch

Agreement

Morning Afternoon

Full Name :

:

I…………………………………………………………………………………………. (print full name) agree to be bound by the Terms and
Conditions as outlined above and consent Toppi using this credit card information to charge in the
manner described above and to charge any outstanding balance at the conclusion of the lunch/dinner.

Credit card authorisation

/ /

Signature

E-mail :

Phone :

evening
Credit card type* :

name on card :

card number :

 Booking time :

Set menu

:

Booking date :

Silver 

Dietaries :

Add essential information :

Beverage packages

Gold Toppi Arrival champagne

thank you for your information

B O O K I N G  F O R M

/
Card name : cvc :Exp date :

Optional Extra

Platinum Somm Arrival cocktail

Standard Spirits & Mixers

Cuvée Louise Private Dinning Room

Please note Toppi PDR has a capacity of 8-16 people, and we require a minimum spend of $2000 on food and
drinks plus 10% service fee for eclusive use of this space.

Yes No

am pmam

Toppi

Premium

Number of guests :



Once you have read and agreed to the menus and the terms and conditions please complete, sign and return this form to us at info @toppi.com.au. Your reservation will be confirmed upon receivership
of these documents.

 

:

CREDIT CARD DETAILS 
Credit card details are required to secure and confirm your booking. Please note that a 2%
surcharge will be applied to all credit card payments.

CANCELLATIONS 
Cancellations are to be made in writing. We do require a minimum of 48-hour notice for any
cancellations, transferal of booking date or reduction in numbers. Failure to do so will incur a
cancellation fee of $50 per person charged on the card. 

For events and special functions, a $50 per person non-refundable deposit will be required to secure
your booking.

CONFIRMATION AND FINAL DETAILS 
Final attendance numbers and dietaries are required 48 hours prior to your reservation, and you
will be charged for that number. We will always try our best to accommodate any changes to your
reservation but please be aware that increases and decreases to the amount of people on your
reservation will be subject to availability.

RIGHT TO EXCLUDE
It is our absolute right and will be exercised in our sole discretion the right to exclude or eject any person or persons from the venue for any reason without liability for any loss or damage alleged to have

arisen from any such exclusion.
 

FOOD AND BEVERAGES 
Toppi does not permit outside food or beverage to be brought onto the premises. Please note that set
menu prices do not include drinks. All food and beverages listed within this package are subject to
change without notice based on seasonality and availability.

RESPONSIBLE SERVICE OF ALCOHOL
Toppi is committed to responsible service of alcohol. Intoxicated guests will not be served. It is a
law requirement, that intoxicated persons are removed from licensed premises.

SERVICE FEE
For groups of 6 people or more a discretionally 10% service charge is added to the final bill as a
gratuity and is paid directly to the waitstaff. 

T E R M  &  C O N D I T I O N S

:

:

:

:



GRAZIE
WE'D LOVE TO HEAR FROM YOU!

 
60 Martin Pl, Sydney NSW 2000

(02) 8080 7765
info@toppi.com.au

 


