
 

~ P A N E  |  B R E A D ~  

PANE DI CASA {vgn} 
Garlic bread…9 / 12 

Warm Italian bread w/ evo oil…9 / 12 {gf*} 

PIZZA BREAD 

Herb & sea salt {vgn}…16 
Mozzarella & garlic butter {v}…18 

BRUSCHETTA {v vgn*gf*} 
Toasted Italian bread / whipped ricotta / roma tomato / 

garlic / basil / balsamic glaze…14 {two pieces} 

ANCHOVY CROSTINI 

Toasted Italian bread / anchovy / garlic butter / 
fior di latte / sun-dried tomato…16 {two pieces} 

~ S T U Z Z I C H I N I  |  E N T R E E S ~  

ANTIPASTO SHARE PLATE {serves 2-4ppl} 
Salumi / prosciutto / mortadella / marinated giardiniera / 

provolone / pizza bread…35…GF Bread available +$3 

WARMED OLIVES {vgn gf} 
Marinated Italian olives warmed in evo oil…12 

ARANCINI CACIO e PEPE {v} 
Crumbed risotto balls / pecorino / black pepper /  

served w/ sun-dried tomato aioli…22 

BURRATA CAPRESE {v gf} 
Whole burrata / roma tomato / basil / balsamic glaze…22 

STUZZICHINI SHARE PLATE {serves 4ppl} 
Includes: Arancini / Calamari / Burrata Caprese served w/ 

marinated giardiniera & pizza bread…79 

CALAMARETTI FRITTI {gf} 
Whole baby calamari / rocket / lemon caper maionese…23 

POLPETTE…as a pasta +$10 

Veal & pork meatballs / napoli sugo / parmesan…21 

GAMBERONI 

Garlic king prawns / chilli / creamy cognac 
& tomato sugo / served on fregola…25 / 35 

~ P A S T A  |  R I S O T T O  |  G N O C C H I ~  

LINGUINE ALLA NORMA {v vgn*} 
Grilled eggplant / arrabbiata sugo / fresh ricotta & basil…28 

TROFIE AL GENOVESE {v*} 
Ligurian pasta / Italian sausage / pesto / white wine / fried 
basil / toasted pine nuts w/ parmesan…31…veg version 29 

CASARECCE ALIBRANDI 
Chicken breast / pancetta / garlic / brandy macchiato 

sauce / sun-dried tomato / shaved parmesan…32 

MAFALDINE AL RAGU {df*} 
Ribbon pasta / three meat Bolognese / basil 
w/ shaved parmesan…33…as gnocchi +$3 

RAVIOLI ENZA {v} 
Pumpkin & ricotta ravioli / burnt sage butter /  

shaved parmesan & crushed amaretti…33 

SPAGHETTI ALLA CARBONARA 

Pancetta / pecorino / egg yolk & black pepper…30 

GNOCCHI VERSACE {v} 
Napoli sugo / basil / Stracciatella…31 

GNOCCHI GORGONZOLA {v} 
Gorgonzola / mushroom / baby spinach / cream / 

toasted walnuts…33 

RISOTTO LINO {gf} 
Seared veal strips / porcini mushroom / baby spinach / 

sun-dried tomato / mascarpone/ napoli sugo…34 
…Vegetarian version…30…Vegan version…29 

LINGUINE DI MARE {df} 
King prawns / scallops / mussels / garlic / white wine / chilli 
& cherry tomato // choice of: olive oil or napoli sugo…38 

Extras ~ Gluten Free “Mezzi Rigatoni” Pasta +2.5 | As Gnocchi +3 | Add Chicken or Pancetta +$3.5 | Extra Parmesan or Fresh Chilli +$1.5 

~ S E C O N D I  |  M A I N S ~  

POLLO ALLA VODKA {gf*} 
Chicken breast / spicy nduja / vodka macchiato sauce / 
served w/ sauteed veg & roast chats…39…add prawns 8 

POLLO ALLA SCALOPPINE {df* gf*} 
Chicken breast / mushroom / marsala cream sauce 

served w/ sauteed veg & roast chats…37 

VITELLO SALTIMBOCCA {df* gf*} 
Milk-fed veal backstrap / prosciutto / sage / white wine 

served w/ sauteed veg & roast chats…49…add prawns 8 

FRUTTI DI MARE {gf*} 
Crispy skin barramundi / king prawns / mussels /  
salmoriglio sauce / fregola & green beans…49 

~ C O N T O R N I  |  S I D E S ~  

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 

FRENCH FRIES {v gf*} 
w/ Tuscan seasoning…12 

 

 

C A N ’ T  D E C I D E ?  

~  A S S A G G I N I  B A N Q U E T  ~  
6 5 p p  |  4  P E O P L E  O R  M O R E  

 

INCLUDES ALL ITEMS BELOW TO SHARE 

~ STARTERS ~ 
ANTIPASTO PLATTER | OVEN-FIRED PIZZA BREAD | WHOLE BABY CALAMARI FRITTI 

~ PIZZA & SALAD ~ 
SELECTION OF PIZZAS | ROCKET & PARMESAN SALAD w/ FRESH PEAR 

~ PASTA ~ 
RIGATONI w/ PANCETTA, CHICKEN, ROASTED CAPSICUM, OLIVES & NAPOLI SUGO 

~ MAIN ~ 
CHICKEN BREAST ‘SCALOPPINE’ w/ MUSHROOM MARSALA SAUCE 

SAUTEED GREENS & ROAST CHATS 

 

 

A L T E R N A T E  M E N U S  &  D I E T A R Y  I N F O  
 

VEGAN MENU 
WARMED ITALIAN OLIVES…12 

HERB & SEA SALT PIZZA BREAD…16 

SPAGHETTI AGLIO OLIO…26 

Garlic / chilli / fresh parsley / pangrattato 

PENNE ARRABBIATA…26 

Garlic / chilli / evo oil / napoli sugo / parsley 

GNOCCHI ROSSA…30 

Roasted capsicum / olives / garlic / napoli sugo / basil 

MUSHROOM RISOTTO…29 

Porcini mushroom / garlic / sun-dried toms / baby spinach 

PIZZA TOSCANA VEGANA…27 

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

PIZZA SIENNA…25 
Garlic oil base + potato + caramelised onion + 

rocket + fig & balsamic glaze 

FRIES w/ Tuscan seasoning…12 

SORBET 
See our range of dairy free sorbet 

DIETARY SYMBOLS 
v = vegetarian| vgn = vegan | df = dairy free 

gf = gluten free | * = available on request  
 

 

GLUTEN & DIABETIC INFO 
Whilst the utmost care is taken, all gluten free dishes are 

cooked in the same kitchen environment as other dishes. 

All Risotto dishes are gluten free. 

Most of our pasta dishes can be made with our Rumo 
Gluten free “Mezzi Rigatoni”. Ingredients: Wholemeal 

Rice; Yellow Corn; White Corn; Rice; Potato Starch; 
Emulsifier (471). 

Our 13-inch gluten free pizza base contains: Flours (maize, 
rice, soy); Filtered Water; Vegetable Fibre; Rice; Fibre; 
Enzyme; Xantham Gum; Guar Gum; Methylcellulose 

(e461); Olive Oil; Yeast; Vinegar; Salt. 

Main meals can be modified to be Gluten free. 

ONION | GARLIC 
Many of our dishes have onion and/or garlic added fresh 

to order and therefore can be removed. Ask staff. 

SEAFOOD | HALAL | KOSHER 
Seafood is imported and of mixed origin. 

Chicken and Veal are certified Halal. 
Our kitchen is not Kosher certified. 

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. 
 

 



 

F E S T A ?  P L A N N I N G  A  F U N C T I O N  O R  E V E N T ?  
 

 

WHETHER IT’S CASUAL OR FORMAL, PERSONAL OR CORPORATE, BIG OR SMALL, 
WE HAVE THE VENUE AND MENUS TO SUIT. 

GIANNI’S ITALIAN IS PERFECT FOR: OFFICE FUNCTIONS; CORPORATE EVENTS; CHRISTMAS PARTIES; 
BIRTHDAYS; RELIGIOUS CELEBRATIONS + MORE. 

WE SPECIALISE IN SPORTING GROUPS AND CAN TWEAK OUR BANQUET MENUS TO SUIT  
YOUR NUTRITIONAL REQUIREMENTS. 

SPEAK TO OUR FUNCTION MANAGER FOR MORE INFORMATION, OR SEE THE MENU OPTIONS ON OUR WEBSITE. 

 

 

F I N E  P R I N T  
 

 

BILL SPLITTING UP TO 10 PEOPLE IS AVAILABLE DURING NON-PEAK TIMES. 

CREDIT CARD SURCHARGE 1.1%  |  WEEKEND SURCHARGE 8%  |  PUBLIC HOLIDAY SURCHARGE 20% 

CAKE SERVICE FEE $4pp  | FULLY LICENSED  |  NO BYO 

 

 

G I F T  C A R D S  
 

 

THE PERFECT GIFT… 

 

E-GIFT VOUCHERS AVAILABLE ON OUR WEBSITE 

PHYSICAL GIFT CARDS AVAILABLE IN-STORE 

 

 

WWW.GIANNISITALIAN.COM.AU 

 
 

 
 

MENU 



 

 

~ D E S S E R T  &  A F T E R  D I N N E R ~  
 

GIANNI’S GELATO BAR 
GELATO & SORBET…Duo…12…Trio…15 

See our flavour list 

BRIOCHE GELATO SANDWICH…Single…9.5 Trio…22 

Steamed Brioche slider bun filled with your choice of gelato. 
Add Nutella +$1 

DESSERT 
TIRAMISU…17 

Coffee soaked savoiardi, marsala, zabaglione & cacao 

CHOCOLATE PANNACOTTA {gf}…14 

W/ chocolate & coconut soil and morello cherry compote 

PISTACHIO CRÈME BRÛLÉE {gf*}…16 

FERRERO ROCHER CALZONE…25 

Folded pizza w/ nutella / toasted hazelnuts / mascarpone / 
rice crisps s/w vanilla gelato {available until 9pm} 

AFFOGATO 
AFFOGATO 

Zabaglione Gelato ‘drowned’ in espresso…11 

AFFOGATO LIQUORE 
As above with choice of: Frangelico, 

Nocello, Amaretto or Caramel Vodka…19 

AFFOGATO LIMONCELLO 

Lemon Sorbet + Limoncello…15 

CHEESEBOARD / FORMAGGI 
Gorgonzola, Provolone, Lavosh, Fig jam, Pear…18 

DESSERT WINE 
Lisa McGuigan Botrytis Semillon…50ml…12 / 200ml…40 

PENFOLDS PORT 
Grandfather Port 20yo, Barossa…16 

~ C O F F E E  &  M O R E ~  

COFFEE BY DI LORENZO 
Espresso | Macchiato | Long Black…4.75 

Piccolo | Latte | Cappuccino | Flat white…6 / 7.5 

Mocha…7.5 mug 

HOT CHOCOLATE & CHAI 
Hot Chocolate…5.5 / 7 

Organic Chai Latte…5.5 / 7 

TEA 
English Breakfast |Earl Grey | Peppermint | Green…6 

SHAKES 
MILKSHAKE: Chocolate / Vanilla / Strawberry / Caramel…8 

GELATO SHAKE: w/ your choice of gelato…12  
add espresso shot 1.5 

ICED DRINKS 
ICED LATTE double espresso & milk… 9 

ICED COFFEE double espresso w/ ice cream & milk…11 

ICED CHOCOLATE w/ ice cream & milk…11 

ICED MOCHA double espresso, chocolate & ice cream…12 

 

EXTRAS: Soy / Almond / Lactose-Free / Oat +1 | De-Caf +0.5 | Extra Shot +1.5 

~ D I S T I L L E D  |  D I S T I L L A T O ~  

LIQUORE 
Limoncello / Meloncello / Frangelico / 

Amaretto / Nocello / Sambucca / 
Vanilla Galliano…11 

AMARO 
Montenegro - Bologna…11 

Del Capo - Calabria…11 
Averna - Sicilia…11 

GRAPPA 
Borgo Molino {42%}, Veneto, Italy…13 

Diciotto Lune {42%}, Trentino, Italy…15 

WHISKY 
Johnny Walker Red…12 

Canadian Club…12 
Laphroaig 10yo, Scotland…15 

Macallan, 12yo Sherry Oak Cask…18 
Glenlivet 18yo, Scotland…24 

BOURBON / WHISKEY 
Jim Beam…12 

Wild Turkey Rye…13 
Jack Daniels…13 
Maker’s Mark…13 

GIN 
CLuB…12 

Tanqueray London Dry…13 
Hendrick’s…15 

TEQUILA / MEZCAL 
Jose Cuervo, Tequila…12 
Ilegal Joven, Mezcal...14 

BRANDY / COGNAC…45ml 
Vecchia Romagna, Italy…15 
Hennesey VSOP, France…18 
Remy Martin XO, France…35 

VODKA 
CLuB…12 

Absolut Vanilla…13 
Grey Goose…14 
Belvedere…14 

Underground Caramel…14 

RUM 
Bacardi…12 
Bundy…12 

Diplomatico…14 

SEE BAR FOR MORE… 

 

~ B E E R  &  C I D E R ~  

TAP BEER 425ml 
PERONI Lager {5.1%} Italy…13 

MENABREA Blonde Ale {4.8%} Italy…14 

CAPITAL BREWING CO Coast Ale {4.3%} ACT…12 

BOTTLES & TINNIES 
CROWN Lager 375ml {4.9%} VIC…9.5 

BENTSPOKE Crankshaft IPA 375ml {5.8%} ACT…12.5 

CIDER & GINGER BEER 
BROOKVALE UNION Ginger Beer 330ml {4%}…14 

BATLOW CLOUDY Apple Cider 375ml {5.2%} NSW…11 

MID & ZERO 
PERONI Leggera MID 330ml {3.5%} Italy…9.5 

HEAPS NORMAL XPA Zero 375ml {0.5%} ACT…9 

~ A P E R I T I V O ~  

SPRITZ  
APEROL or SELECT SPRITZ…17 

CAMPARI SPRITZ…18 

LIMONCELLO SPRITZ…20 

HUGO SPRITZ…19 
Fiorente Elderflower + Prosecco 

NEGRONI SBAGLIATO…20 
Campari + Vermouth + Prosecco 

APERITIVO 
CAMPARI 

w/ Tonic, Soda or Lemonade…12 

GARIBALDI 
Campari + Fluffy Orange Juice…14 

AVERNA MULE 
Averna + Ginger Ale + Bitters…12 

AMARO MIO 
Amaro Montenegro + Tonic…12 

VERMOUTH 
ANTICO 

Rosso Antico + Soda or Lemonade…12 

CIN CIN 
Cinzano Bianco + Ginger Ale +  

Fresh Lime…12 

AMERICANO 
Campari + Cinzano Rosso +  

Fresh Lime + Soda…15 

~ C O C K T A I L S ~  

BELLINI 

Prosecco + Peach Nectar…13 

NEGRONI 
Tanqueray + Campari + Vermouth…22 

COSMO-TALIAN 

Vodka + Frangelico + Cranberry + 
Fresh Lime…20 

ESPRESSO MARTINI 

Espresso + Tia Maria +  
Vanilla Vodka…22 

GIANNI’S SOUR 

Amaretto + Caramel Vodka +  
Egg White + Lemon…20 

BROOKLYN 

Rye Bourbon + Del Capo + 
Maraschino + Dry Vermouth…20 

LA JACQUELINE 
Hendrick’s Gin + Italicus Bergamot + 

Meloncello + Lemon…20 

HENMAN MARTINI 

Strawberry + Limoncello + Cointreau + 
Grey Goose Vodka…22 

DOLCE & GALLIANO  

Coconut Rum + Vanilla Galliano +  
Fresh Lime + Mint…19 

NO PESCA, NO PARTY 
Crème De Pesche + Peach +  
Vanilla Vodka + Cream …20 

 

 

~ C O L D  D R I N K S  |  N O N - A L C O H O L I C ~  

COLD DRINKS 
Coke / Coke Zero / Sprite…5.5 

Glass Bottled Coca-Cola 330ml…6.5 

Tonic Water / Ginger Ale…6 

Lemon Lime Bitters…6.2 

Soda Lime Bitters…6.2 

JUICE 
Fresh Orange Juice…8 

Fresh Apple Juice…8 

Cranberry…7 

ITALIAN SODA 
Limonata {Lemon} …6 

Aranciata Rossa {Blood Orange} …6 

Cortese Organic Chinotto…6.5 

San Bitter 100ml…6 

MINERAL WATER 
San Pellegrino Sparkling 250ml…6 

Fonteviva Sparkling 750ml…10 

Fonteviva Still 750ml …10 

 

MOCKTAILS 

SAN BITTER SPRITZ 

Orange Aperitif + Tonic…12 

PASSIONFRUIT NO-JITO 

Passionfruit + Ginger Ale +  
Fresh Lime + Mint…12 

PEACHES & CREAM 
Peach Nectar + Vanilla + Lemon Juice 

+ Cream + Maraschino Cherry…13 

Add spirit +7 



 

 

~  W I N E  L I S T  |  V I N O  ~  
 

 

~ R E D  W I N E  |  V I N O  R O S S O ~  

DELLA CASA    150ml 250ml Bottle 
House Red Wine   11 18  49 

ITALY 
2021 Borgo Molino MERLOT, Venezia…12 / 18 / 53 

2023 Intrigo NERO D’AVOLA, Sicily…13 / 21 / 60 

2023 Fantini SANGIOVESE, Tuscany…14 / 23 / 65 

2023 Piantaferro CHIANTI, Tuscany…69 

2024 Muri PRIMITIVO, Puglia…75 

2023 3 Passo NEGROAMARO SANGIOVESE*, Puglia…75 

2023 Piantaferro MONTEPULCIANO, Abruzzo…75 ✪ 

2021 Zenato VALPOLICELLA Superiore, Veneto…79  

2021 Monarca BARBERA D’Alba Superiore DOC…80 

2023 Govone NEBBIOLO, Piemonte…85 

SOUTH AUSTRALIA 
2024 Chirillo SHIRAZ, Barossa…15 / 24 / 69 

✪ = Gianni’s favourite 

CANBERRA DISTRICT 
2023 Lerida PINOT NOIR 

Murrumbateman NSW…15 / 24 / 69 

2023 Long Rail Gully CABERNET SAUVIGNON, 
Murrumbateman NSW…15 / 24 / 72 

CELLAR WINES 
Tasting notes available. All wines decanted. 

2022 Penfolds BIN 128 SHIRAZ…150 

Coonawarra, South Australia, 14.5% 

Ca’Bianca BAROLO, Piemonte Italy, 14% DOCG 

Vintages: 2020…$190 | 2016…$250 | 2015…$250 

2017 Cielo AMARONE DELLA VALPOLICELLA…150 
Veneto, Italy 15% 

2017 Pieve BRUNELLO DI MONTALCINO…220 

Sangiovese, Tuscany, Italy 14.5% DOCG DOP 

2012 Vesevo AGLIANICO Limited Release…280 

Taurasi, Campania, Italy 14% DOCG 

~ W H I T E  W I N E  |  V I N O  B I A N C O ~  

DELLA CASA    150ml 250ml Bottle 
House White Wine   11 18  49 

CANBERRA DISTRICT 
2024 Nick O’Leary RIESLING, Wallaroo NSW…13 / 21 / 60 

MARLBOROUGH, NEW ZEALAND 
2024 Lawson’s Dry Hills SAUVIGNON BLANC…15 / 24 / 69 

MOSCATO 
2024 Govone MOSCATO D’Asti, Piedmont, Italy…15 / 24 / 69 

ITALY 

2023 Fantini PINOT GRIGIO, Sicily…13 / 21 / 60 

2024 3 Passo CHARDONNAY FIANO* Venice…15 / 24 / 69 

2024 Collezione Privata PECORINO, Abruzzo…69 ✪ 

n/v   Buffon SAUVIGNON BLANC, Treviso…69 

2024 Zenato SOAVE Classico D.O.C, Veneto…65 

2023 Saragat VERMENTINO, Sardegna…75 

✪ = Gianni’s favourite 

~ S P A R K L I N G  &  R O S É  |  V I N O  R O S A T O  E  S P U M A N T E ~  

ROSÈ     150ml 250ml Bottle 
House Rose Wine   11 18  49 

ITALIAN ROSÈ 

2023 Borgo Molino ROSÉ Venice…13 / 21 / 60 

2024 Borgo Molino SPARKLING PROSECCO ROSÉ Treviso 
         200ml Piccolo bottle…18 

* Vegan & Bio-Dynamic wine // Vintages correct at time of printing 

PROSECCO 
2024 Motivo PROSECCO Superiore, Asolo, Italy…15 / 69 

CHAMPAGNE / METODO CLASSICO 
Mon Saten Villa FRANCIACORTA Brut 
Lombardia, Italy…99 

Veuve Clicquot CHAMPAGNE Brut 
Champagne, France…140 

 

~ O V E N - F I R E D  P I Z Z A ~  
Italian ‘OO’ flour | 24-48 hour proving | 30cm hand stretched base | Baked at 350°C in a rotating Marana Forno 

PIZZA ROSSA ~ House-made tomato base w/ Fior di latte 
MARGHERITA {v}…24 

Basil + evo oil 

NAPOLETANA…25 

Anchovies + black olives + oregano 

PIZZA FOR LUCA…27 

Pancetta + caramelised onions + olives + rosemary 

CAPRICCIOSA…27 

Smoked leg ham + mushrooms + artichokes + olives 

PICCANTE…27 

Hot salami + red onion + roasted capsicum + pickled chilli 

TOSCANA {v}…27 
Mushroom + garlic + grilled eggplant + roasted red 

capsicum + artichokes {vegan option available} 

PROSCIUTTO…28 

Prosciutto San Danielle + rocket + stracciatella 

SUPREMO…28 

Smoked ham + salami + mushroom + red onion + roasted 
capsicum + olives {add anchovies $3.5} 

 

BRISCOLA…29 
Hot Veneto salami + gorgonzola + caramelised onions + 

rocket + fresh ricotta {optional add honey} 

MARCO POLLO…29 
Chicken + pancetta + red onion + roasted red capsicum + 

basil pesto 

THE ITALIAN JOB…29 

Italian pork sausage + smoked leg ham + salami + pancetta 
{add seasoned chicken $3.5} 

PIZZA BIANCA ~ Olive oil base 
MORTA-BELLA…26 

Fior di latte + mortadella + pistachio pesto + basil 
+ Stracciatella 

SIENNA {vgn}…25 

Potato + garlic oil + caramelised onion + rocket + balsamic 
& fig glaze {add fior di latte +$2.5} 

GRAN SASSO…26 
Fior di latte + italian pork sausage + grilled eggplant + 

mushroom + basil 

Extras ~ 33cm Gluten free base 4 | Vegan cheese 1.5 | Chicken / Pancetta / Anchovies 3.5 | Veg / Cheese 2.5 | King prawns 8 
 

~  L U N C H  E X P R E S S O  C O M B O  2 7 p p  ~  
Select one dish below | Includes a HOUSE WINE or small CAPITAL COAST ALE or SOFT DRINK 

~ PASTA ~ ~ CALAMARI ~ ~ PIZZA ~ 
SPAGHETTI AGLIO E OLIO {vgn} 

Garlic, chilli & evo oil 

PENNE DIAVOLA {v} 
Chilli, garlic, creamy tomato sauce 

RIGATONI MARSALA {v} 
Mushrooms & garlic cream sauce 

…add chicken or pancetta +5 

CALAMARI FRITTI {gf} 
Lightly dusted whole baby calamari, 
w/ rocket & lemon caper maionese 

…add chips +6 

 
 
 

MARGHERITA {v} 
Fior di latte & basil  

PEPPERONI 

Fior di latte & salami 

NAPOLETANA 
Anchovies & olives 

STELLA {vgn} 
Garlic oil, potato & rosemary 

 

 

~ B A M B I N I  |  K I D S  M E N U ~  
Kids 12 & under | All kids meals include Gelato ~ 17pp 

PIZZA 🍕 
Margherita 

Pepperoni 

Hawaiian 

Ham & Cheese 

Meatlover 

PASTA 🍝 
Penne Napoletana tomato sugo & parmesan 

Penne al Burro butter & parmesan 

Spaghetti Carbonara & parmesan 

Spaghetti Bolognese & parmesan 

Gnocchi Pomodoro tomato sugo & parmesan +$3 

GELATO 🍨 
Includes a scoop of Chocolate, 

Vanilla or Lemon gelato 
Other flavours available +$3 

EXTRAS 🍟 
Hot chips w/ ketchup…$6 

 


