GIANNI'S

ITALIAN

RISTORANTE ITALIANO

BELCONNEN

MENU

~PANE / BREAD ~

PANE DI CASA {vgn}
Warm italian bread served w/ evo oil---9 / 12

GARLIC BREAD {vgn}---9 / 12

PIZZA BREAD
Rosemary, sage & sea salt {vgn}---15
Mozzarella & garlic butter {v}---15

BRUSCHETTA {v vgn*}
Toasted Italian bread / whipped ricotta / cherry
tomato / garlic / basil / balsamic glaze---16

ANCHOVY CROSTINI
Toasted Italian bread / anchovy / garlic butter /
mozzarella / sun-dried tomato---12

~STUZZICHINI /| ENTREES ~

STUZZICHINI SHARE BOARD $55

WARMED OLIVES {vgn}
Marinated Italian olives served w/ pane di casa:--15

ARANCINI CACIO e PEPE {v}
Crumbed risotto balls / pecorino / black pepper / served w/
sun-dried tomato aioli---21

CALAMARETTI FRITTI {gf}
Baby calamari / rocket / lemon caper maionese---22

BURRATA CAPRESE {v gf}
Fresh burratina / cherry tomato / fried basil---19

POLPETTE
Veal & pork meatballs / napoli sugo / parmesan:---22
As a pasta +8

PRAWN SALTIMBOCCA
Mooloolaba prawns wrapped in prosciutto / pan jus
s/w fregola sarda & grilled asparagus:-- 28 e /38 m

ANTIPASTO BOARD
Salume / prosciutto / marinated giardiniera /
provolone served w/ Italian bread---30

~PASTA | RISOTTO | GNOCCHI~

GLUTEN FREE PASTA +2.5 / GNOCCHI +3

LINGUINE ALLA NORMA {v vgn*}
Grilled eggplant / arrabbiata sugo / fresh ricotta---26

SPAGHETTI ALLA CARBONARA
Pancetta / pecorino / egg yolk & black pepper---28

PENNE GENOVESE {v*}
ltalian sausage / pesto / white wine / fried basil / toasted
pine nuts w/ shaved parmesan---28

CASARECCIA ALIBRANDI
Chicken / pancetta / garlic / brandy macchiato sugo & sun-
dried tomato---29

PAPPARDELLE AL RAGU {df*}
Egg ribbon pasta / three meat Bolognese / basil /
w/ shaved parmesan---32

LINGUINE DI MARE {df}
King prawns / scallops / mussels / garlic / white wine
chilli & cherry tomato // with olive oil or napoli
sugo---36

RAVIOLI ENZA {v}
Pumpkin & ricotta ravioli / burnt sage butter / shaved
parmesan & crushed amaretti---32

GNOCCHI GORGONIOLA {v}
Gorgonzola / mushroom / baby spinach / cream /
toasted pine nuts---32

RISOTTO LINO {gf vgn*}
Seared veal strips / porcini mushroom / baby spinach
/ mascarpone/ napoli sugo---32---vegan version:--28



~SECONDI /

MAINS ~

POLLO ALLA VODKA {gf*}
Chicken breast / spicy nduja / vodka macchiato sauce /
served w/ sauteed veg & roast chats:--36---add prawns 9

SALTIMBOCCA DI MAIALE {df* gf*}
Pork tenderloin / prosciutto / sage / white wine
served w/ sauteed veg & roast chats---39

VITELLO SCALOPPINE {df* gf*}
Milk-fed veal backstrap / marsala wine / mushroom /
cream, served w/ sauteed veg & garlic mash---49

FRUTTI DI MARE {gf*}
Crispy skin barramundi / deep fried prawns / mussels /
cherry toms / salmoriglio sauce / fregola & green
beans:--49

~CONTORNI / SIDES ~

RUCOLA {v vgn* gf}
Rocket & parmesan salad w/
fresh pear, toasted walnuts,
citronette & balsamic---15

VERDURE {v vgn*}
Sauteed green beans & broccolini,
garlic & shaved parmesan---15

HOT CHIPS {v df*gf*}
w/ Tuscan seasoning---12

~OVEN-FIRED PIZZA~

PIZZA ROSSA ~ House-made tomato base w/ Fior di latte | 28cm

MARGHERITA {v}:--20
Basil + evo ol

NAPOLETANA.:.22
Anchovies + black olives + oregano

PIZZA FOR LUCA.--24
Pancetta + caramelised onions + olives + rosemary

CAPRICCIOSA.--24
Smoked leg ham + mushrooms + artichokes + olives

PICCANTE---24
Hot salami + red onion + roasted capsicum + pickled chilli

TOSCANA {v}---24
Mushroom + garlic + grilled eggplant + roasted red capsicum +
artichokes

BRISCOLA-:-25
Hot Veneto salami + gorgonzola + caramelised onions + rocket
+ fresh ricotta {optional add honey}

DANIELLE---26
Prosciutto San Danielle + rocket + shaved parmesan
+ stracciatella

THE ITALIAN JOB---26
[talian pork sausage + smoked leg ham + salami +
pancetta

MARCO POLLO---25
Chicken + pancetta + red onion + roasted red
capsicum + basil pesto

SUPREMO:--:26
Smoked ham + salami + mushroom +red onion +
roasted capsicum + olives

PIZZA BIANCA ~ Olive oil base | 28cm

MORTA-BELLA---25
Fior di latte + mortadella + pistachio pesto + basil
+ Stracciatella

SIENNA {vgn}---23
Potato + garlic oil + caramelised onion + rocket +
balsamic & fig glaze

GRAN SASSO---24
Fior di latte + italian pork sausage + grilled eggplant +
mushroom + basil

Extras ~ 33cm gluten free base 4.9 | vegan cheese 2.5 | proteins/stracciatella 3.5 | veg/cheese 2.5 | king prawns 8

~ LUNCH EXPRESSO COMBO 25pp ~
Includes a HOUSE VINO or small CAPITAL COAST ALE or SOFT DRINK

~ WARM SALAD ~

Baby Calamari Fritti {gf}
Lightly dusted sea salt calamari /

~ PASTA ORIGINALS ~

Spaghetti Aglio e Olio {vgn}
Garlic, chilli & evo oil w/ pangrattato

~ PIZZA CLASSICS ~

Margherita {v}
Bocconcini & basil

rocket / lemon caper maionese

Penne Diavola {v}
Chilli, garlic, creamy tomato sauce

Pepperoni
---add small chips +6 Mozzarella & salami

—

Rigatoni Marsala {v}
w/ mushrooms & garlic cream sauce

-.-add chicken or pancetta +6

v

Napoletana
Anchovies & olives

Stella {vgn}
Garlic oil, potato & rosemary



~BAMBINI / KIDS MENU~

KIDS 12 & UNDER | INCLUDES A MEAL & ICE CREAM $1épp

PIZZA < PASTA & DESSERT <
Margherita Penne w/ tomato sugo Vanillaice cream
Pepperoni Penne w/ butter & parmesan {included}

Hawaiian Spaghetti Carbonara w/ choc or strawberry
Meat Lover Spaghetti Bolognese Swap ffrpgggto...u
Cheesy Garlic ---All pastas topped with parmesan
EXTRAS &

---As gnocchi +3
Hot chips w/ ketchup---8

CAN'T DECIDE?

~ ASSAGGINI BANQUET ~

65pp | 4 PEOPLE OR MORE

~ ANTIPASTO & PANE DI CASA ~
~ BABY CALAMARI FRITTI ~
~ SELECTION OF PIZZAS ~

~ CHOOSE ONE PASTA, GNOCCHI or RISOTTO ~
{Excludes ravioli & seafood, but can be added +5pp}

~ ROCKET & PARMESAN SALAD ~
~ POLLO ALLA VODKA ~
~ SERVED W/ SAUTEED GREENS & ROAST CHATS ~

+ Add cheese & dessert share boards + 5pp | Dietary modifications available

ALTERNATE MENUS & DIETARY NEEDS

VEGAN MENU

WARMED OLIVES
Mixed Italian olives served w/ pane di casa

SPAGHETTI AGLIO OLIO
Garlic / chilli / fresh parsley & pangrattato

PENNE ARRABBIATA
Garlic / pepperoncino / evo oil / napoli sugo

GNOCCHI ROSSA
Garlic / evo oil / napoli sugo / basil

MUSHROOM RISOTTO
Porcini mushroom / baby spinach & truffle oil

PIZZA TOSCANA VEGANA
Tomato sugo + vegan cheese + garlic +
mushroom + artichokes + roasted capsicum
+ grilled eggplant

PIZZA SIENNA
Garlic oil base + potato + caramelised onion
+rocket + fig & balsamic glaze

CHIPS w/ Tuscan seasoning

SORBETTO
See our range of dairy free sorbet

GLUTEN FREE DISHES
RISOTTO ~ All Risotto dishes are gluten free.

PASTA ~ Most of our pasta dishes can be made with our Gluten free
“Mezzi Rigatoni” Pasta. Ingredients: Wholemeal Rice (36%); Yellow Corn
(32%); White Corn (20%); Rice (8%); Potato Starch; Emulsifier (471).

PIZZA BASE ~ can be made on our Gluten Freel3 inch Pizza base
Ingredients: Flours (maize, rice, soy); Filtered Water; Vegetable Fibre;
Rice; Fibre; Enzyme; Xantham Gum; Guar Gum; Methylcellulose (e461);
Olive Qil; Yeast; Vinegar; Salt.

MAINS ~ Main meals can be modified to be Gluten free.
**Please note, whilst the utmost care is taken, all gluten free dishes are
cooked in the same kitchen environment as other dishes.

ONION & GARLIC
Many of our dishes have onion and/or garlic added fresh to order. Ask
wait staff which dishes can be made without these ingredients.

HALAL
Our chicken and veal are certified Halal.

ALLERGEN WARNING
Please disclose all allergies and intolerances. Our menu does not list
every ingredient and cannot be guaranteed allergen free. The menu is
prepared in a kitchen which handles nuts, gluten & shellfish.

DIETARY SYMBOLS
v =vegetarian| vgn =vegan | df = dairy free
of = gluten free | * = available on request






