
ALEX&Co. is a playful and cosmopolitan dining and
bar destination located in the heart of Parramatta. What
began as a venture to merge Parramatta’s dining and bar

culture, has expanded to an elevated destination experience.
Offering a modern-fusion menu, sexy ambiance, and

vibrant service, ALEX&Co. is the place that transforms
even your most ordinary weeknights to weekends.

Complimenting their open dining and bar spaces,
ALEX&Co. offers contemporary spaces ideal for any

type of celebration, event, or function. From corporate
events to family functions, our space sets the tone

for a comfortable and welcoming setting.

ABOUT



S T A R T E R S

E N T R É E S

G F  M A R I N AT E D  M I X E D  O L I V E S  |  9
E.v.o.o, chi l i , gar l ic , sumac

G A R L I C  B R E A D  |  10
Homemade gar l ic  & herb butter  on fresh baked cha cha

Add cheese  |  2

W O O D F I R E D  F L AT B R E A D  |  13 .5
Sheep’s  mi lk labneh, chi l i  o i l

G F  S Y D N E Y  R O C K  OY S T E R S  |  5 .5  E A
natural  w/ a  prosecco raspberr y  v inaigrette

G F  S Y D N E Y  R O C K  F I N G E R  L I M E  OY S T E R S  |  7 .5  E A
natural  w/ chardonnay v inaigrette, f inger  l ime and sa lmon pear ls

Minimum 2 per  order

A L E X  & C O. ’S  T O M AT O  B R U S C H E T TA  |  18
Roma tomatoes , Spanish onions, guacamole, balsamic glaze, parmesan

G F  G R I L L E D  H A L L O U M I  |  18
pomegranate, herbs , pure  honey

G F  A &C O. W I N G S  |  19
House mar inated wings w/ your  choice  of
Hot sauce |  A&Co. s ignature  BBQ |  pla in

TA S T E  O F  TA C O S  |  19 .5
Spiced rub br isket , guacamole, chi l i  mayo & cor iander  leaves

 |  Tuscan chicken add tofu tacos  ( Vegan opt ion)

S T U F F E D  Z U C C H I N I  F L O W E R S  |  21
Truff le  mushroom, pecor ino, romesco infused cous cous w/ truff le  mayo

B U R R ATA  |  25.5
Burrata  cheese, her i tage tomatoes , E.v.o.o & basi l , ba lsamic  

g laze, homesty le  bread (GF bread avai lable)

S Z E C H UA N  C A L A M A R I  |  24
Lightly  f loured & fr ied with sea  sa l t  & cracked pepper,  

Szechuan spice, lemon, a io l i .

G F  H I R A M A S A  K I N G F I S H  S A S H I M I |  26.5
Salmon roe caviar, sesame seeds , baby cucumber, wasabi  mayo,  

lemon ponzu,  radish w/ micro herbs

G F  C A R PA C C I O  D E  B R E S O A L A  |  28
Wag yu cured Bresaola , t ruff le  mustard, pickled golden beetroot ,  

cr i spy pecor ino,  lemon oi l , f ine herbs .



P I Z Z A S
( Vegan pizzas  avai lable  upon request)

G A R L I C  C H E E S E  |  18
Gar l ic , cheese  & oregano

AU T H E N T I C  M A R G H E R I TA  |  23.5
Fior  de lat te  mozzare l la , cherr y  tomato, bas i l  & parmesan

C L A S S I C  P E P P E R O N I  |  22
mozzarel la , pepperoni

H AWA I I A N   |  22
Mozzarel la , ham & pineapple

T R U F F L E  M U S H R O O M  |  24
Truff le  mushroom, mozzare l la , parmesan & e.v.o.o.

S U P R E M E  |  25
mozzarel la , pepperoni , ham, kalamata ol ives , capsicum,  

mushroom, Spanish onion, pineapple

T R I O  C H E E S E  & P R O S C I U T T O  |  26
mozzarel la , gorgonzola , parmesan,  

f resh prosciutto, rocket

B B Q  M E AT  L O V E R S  |  26
mozzarel la , pepperoni , ham, wag yu br isket ,  

cabanoss i , BBQ sauce

M O R O C C A N  L A M B  |  27
mozzarel la , lamb, sundr ied tomato, kipf ler  potato, spinach,  

smoked papr ika hinted Greek yoghur t .

C H I C K E N  D E LU X E  |  27
mozzarel la , diced chicken, sundr ied tomatoes , mushroom,  

Spanish onions, napol i

C H I L I  P R AW N  |  28
mozzarel la , prawns, cherr y  tomato, Spanish onion,  

oregano, chi l i  o i l , napol i

WA G Y U  B R I S K E T  |  27
Napol i , bra ised br isket , capsicum, Spanish onion,  

k ipf ler  potato & pars ley

A D D  O N  E X T R A S
Ham/salami |  4      Chicken/br isket/prosciutto |  5

Vegan cheese  |4      Prawn |  6      Gluten free  base  |  6



P A S T A S 

S I D E S

C H I L I  P R AW N  L I N G U I N E  |  33
gar l ic , shal lots , cherr y  tomatoes , wi ld rocket  leaves  

& Napol i  sauce

P E N N E  C H I C K E N  M U S H R O O M  |  29
Marinated chicken, cream, gar l ic , onion, cream, pecor ino

W I L D  M U S H R O O M  G N O C C H I  |  31
  mushrooms infused with truff le  oi l  & cream, pecor ino

L A M B  R A G U  TA G L I AT E L L E  |  33
s low s immered lamb ragu, parmesan, mixed herbs ,  

cherr y  tomatoes

K I N G  P R AW N  S PA G H E T T I  |  34
King prawn, seafood mixed, mussels , gar l ic , chi l i ,  

onion, butter  & pars ley

R I G AT O N I  B O L O G N E S E  |  29
r ich minced beef  ragout  and bas i l

C H I C K E N  R A G U  C A S S A R E C C E  |  29
Slow s immered chicken ragu, mixed herbs  & pecor ino

F R I E S  |  9
 w/  a io l i

T R U F F L E  A N D  PA R M E S A N  F R I E S  |  12
parmesan & truff le  mayo

B A B Y  G E M  A N D  C A N D I E D  WA L N U T  S A L A D  |  10
Baby gem lettuce, pecor ino, red wine v inaigrette

T O M AT O  C U C U M B E R  S A L A D  |  9
Mixed tomatoes , cucumber, E.V.O.O

M A S H E D  P O TAT O E S  |  1 1
Butter  and cream

S E A S O N A L  V E G E TA B L E S  |  12
Sea sa l t  & e.v.o.o



M A I N S

S Z E C H UA N  C H I C K E N  B U R G E R  |  24
Chicken breast , tomato, pickle, coles law, Amer ican cheese,  

chi l i  mayo w/ fr ies

A N G U S  B E E F  B U R G E R  |  25
Lettuce, tomato, pickle, Amer ican cheese, A&Co. burger  sauce w/ fr ies

C R U M B E D  C H I C K E N  S C H N I T Z E L  |  27
House made crumbed chicken breast , pecor ino, pars ley  

w/ chips  and a  choice  of  s ide & gravy

   C H E E K Y  B E E F  |  42
Slow cooked beef  cheek, mash, s teamed carrots , A&Co. red wine jus

S H I S H  P L AT E  |  34.5
Lamb & chicken souv laki , tzatz iki , hummus, pickled turnip,  

house f lat  bread

S E A R E D  B A R R A M U N D I  |  36
 Pan seared & oven baked, seasonal  vegetables , t russ  cherr y  tomatoes , 

creamy polenta , lemon Dil l  Beurre  Blanc

R I V E R I N E  S I R L O I N  S T E A K  300G M  |  46
Grain-fed MB 2+ r iver ine, Café  de Par is  butter, w/ a  choice  of  sauce  

and a  s ide f r ies/mashed potatoes/  sa lad/seasonal  vegetables

S C O T C H  F I L L E T  300G  |  52
Grain-fed MB 2+ r iver ine, café  de Par is  butter, w/ a  choice  of  sauceand a 

s ide/  f r ies/mash potatoes/sa lad/seasonal  vegetables

C H I C K E N  S U P R E M E |  32
Gril led chicken breast  f i l le t , buttered mash, wi ld mushroom &  

cream sauce, broccol ini

H E R B  C R U S T E D  L A M B  C U T L E T  |  46
Marinated with mixed herbs , mashed potatoes , broccol ini  & chimichurr i

E Y E  F I L L E T  250G  |  56
Grain-fed MB 3+ eye f i l le t , mash potatoes , s teamed carrots ,  

broccol ini , A&Co. red wine jus

T H E  L A M B  S H O U L D E R  F O R  T W O  |  75
s low cooked lamb shoulder, seasonal  vegies , Fattoush sa lad,  

mash potatoes  & house f lat  bread w/ lamb jus

K I D S
(12 years  & under)

S PA G H E T T I  B O L O G N E S E  | 14       C H E E S E B U R G E R  | 14

N U G G E T S  & C H I P S  |  12           K I D S  M A R G H E R I TA |  12



C H I C K E N  A N D  H A L L O U M I  S A L A D  |  24.5
Mesc lun, tomato, capsicum, pomegranate, cucumber,  

feta  w/ house dress ing

  P R AW N  A N D  AV O C A D O  S A L A D  |  26
rocket, fennel, tomato, pickled onion, chili oil, watermelon radish, lemon

WA R M  L A M B  S A L A D  |  25.5
Braised lamb, mesc lun, tomato, pickled cucumber,  

roasted cashews nuts , sweet  potato cr isps , green peas  & tzatziki

C H I C K E N  & C O U S  C O U S  S A L A D  |  23
Baby gem lettuce, chickpea, dr ied cranberr ies , p ickled onion,  

watermelon radish, cucumber, carrot , red cabbage

S A L A D S
( Vegan opt ion avai lable : Tofu w/spiced papr ika/  roasted butternut  pumpkin)

D E S S E R T S

D E C A D E N T  M O U S S E  |  17
Dark chocolate  mousse, Chanti l l y  cream w/cherr y  coul is

M A N G O  VA N I L L A  PA N N A  C O T TA  |  18
Berr ies , mango coul is , chocolate  soi l , edible  f lowers  w/ mango sorbet

T I R A M I S U  |  18
Tradit ional  or iginal  and mixed berr ies  w/ vani l la  bean gelato

A P P L E  C R U M B L E  M U M B L E  |  18
O ven baked green apples , on a  bed of  granola  a lmond crumble,  

topped w/ vani l la  bean gelato

    A F F O G AT O  |  18
espresso coffee, vani l la  bean gelato, Frangel ico, or  Bai leys

N U T E L L A  P I Z Z A  |  19
savor y pizza, Nutel la , chanti l l y  cream, strawberr ies

S O R B E T  & G E L AT O
One Scoop 6 |  Two Scoop 12 |  The P latter  21

vani l la  bean gelato        chocolate  gelato
hazelnut  gelato           lemon sorbet

Espresso 3
Long Black 3
Piccolo 4
Macchiato 4
F lat  W hite  4.5

Cappuccino 4.5
Latte  4 .5
Mocha 5
Hot Chocolate  5
Chai  Latte  5 

C O F F E E T E A
English Breakfast  5
Ear l  Grey 5
Green 5
Peppermint  5
Camomile  5


