ITALIAN

gemelli

ANTIPASTI

OLIVE MISTE 15

Mixed warm olives

POMODORO BRUSCHETTA (V) (2 pieces) 27
Cherry tomatoes, buffalo mozzarella,
parmesan, onion

Add 1Bruschetta ADD 14
BURRATA E PROSCIUTTO 35
Mt Tamborine burrata, San Daniele Prosciutto,

fresh focaccia

INSALATA DI POLPO 39
SA Octopus, potatoes, celery, parsley, lemon, herbs
MELANZANE ALLA PARMIGIANA (V) 33

Baked layers of eggplant, buffalo mozzarella
and Napoli sauce

BEEF CARPACCIO (GF) 37
Riverina fillet, broadleaf rocket, Grana Padano,
fried capers, olive oil

GAMBERONI AL FORNO (3 pieces) 43
Wood-fired QLD king prawns with parsley, capers,
garlic & chilli served with homemade bread

Add 1Prawn ADD 14
CALAMARI ALLA GRIGLIA (GF) 39
Grilled QLD calamari, capers, chilli oil with radicchio

and roasted walnut salad, honey dressing

ARANCINI Al FUNGHI (V) (3 pieces) 33
Crumbed rice balls made with mixed mushrooms,

buffalo mozzarella, truffle oil and parmesan

served with Napoli sauce

Add 1 Arancini ADD 11
FRITTO MISTO (GF) 39

Fresh SA Shallow-fried dusted baby calamari,
prawns, zucchini, broadleaf rocket, aioli

Our menu contains allergens and is prepared in a kitchen
that handles nuts, shellfish, and gluten. Whilst all reasonable
efforts are taken to accommodate guest dietary needs, we
cannot guarantee that our food will be allergen free.

(GF) - GLUTEN FREE
(V) - VEGETARIAN
(VG) - VEGAN

20% Surcharge applies to Public Holidays
10% Surcharge applies to Sundays
10% Service Surcharge applies for groups of 12 people or more

WOODFIRED PIZZA

|

GARLIC PIZZA (V) (VG)

Wood-fired garlic crust, salt, rosemary
Add Cheese

MARINARA (V)
San Marzano tomato, chopped fresh garlic,
oregano, olive oil

MARGHERITA (V)

San Marzano tomato, fior di latte, basil

LAMANTE
San Marzano tomato, fior di latte, mild salami,
‘nduja honey, burrata, basil

PARMA
Fior di latte, San Marzano tomato, mushroom,
Prosciutto di Parma, basil

CAPRICCIOSA
Fior di latte, San Marzano tomato, leg ham,
mushroom, olives, artichokes, basil, oregano

SALINA
San Marzano tomato, black olives, Messina black
anchovy, capers, burrata, olive oil

DIAVOLA
Fior di latte, San Marzano tomato, hot salami,
Calabrian chilli, basil, oregano

CHE STUPIDO
Fior di latte, San Marzano tomato, leg ham,
mild salami, fennel pork and chilli sausage, basil

PESCATORE
No cheese, San Marzano tomato, prawns,
calamari, garlic oil, chilli, parsley
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33
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GRIFFITI
Fior di latte, San Marzano tomato, 24-month
Prosciutto di Parma, rocket, shaved reggiano

SALSICCIA
Fior di latte, broccoli alla Napoletana, fennel pork
and chilli sausage, shaved provolone, basil

FUNGHI (V)
Fior di latte, marinated mixed mushrooms, thyme,
truffle oil, taleggio cheese, parsley

ROMA
Fior di latte, 24-month Prosciutto di Parma,
burrata cheese, cracked pepper, basil

PRIMAVERA

33

33

33

35

35

Fior di latte, prawns, zucchini, cherry tomato, garlic

VEGANA (VG)
San Marzano tomato, no cheese, rocket,
cherry tomatoes, walnuts, zucchini

GOLOSA
Taleggio cheese, hot salami, salsiccia, potatoes,
capsicum, caramelised onion

ORTOLANA
Fior di latte, San Marzano tomato, wood roasted
eggplant, capsicum, zucchini, olives, basil

ADD ONS
Gluten Free Base
Buffalo Mozzarella
Burrata

Truffle Oil

33

35

33

ADD 6
ADD 5
ADD 9
ADD 5

“GEMELLI" SIMPLY TRANSLATES FROM ITALIAN TO TWINS, WHICH IS EXACTLY WHAT WE ARE.

WE WERE BROUGHT UP TO APPRECIATE GOOD FOOD, WINE AND MOST IMPORTANTLY, HOW TO COOK IT!
WHETHER IT BE THE ANNUAL SAUCE AND SALAMI MAKING WITH NONNO, OR SIMPLY SHARING A GLASS OF

WINE WITH FAMILY AND FRIENDS, WE HAVE ALWAYS HAD A PASSION FOR ITALIAN CULTURE.
GRAZIE MILLE FOR DINING WITH US

- ALEC, JAMES & THE GEMELLI TEAM.

HANDMADE PASTA

Gluten Free Rigatoni ADD 5
Add truffle oil ADD 5
Add wood-fired pizza bowl ADD 11
RIGATONI RAGU 49
8hr slow-cooked oxtail & pork shin ragu,

crushed San Marzano tomato

RIGATONI SALSICCIA 41
Homemade fennel, pork and chilli sausage,

olives, roast capsicum, chilli, Napoli sauce

RIGATONI BACIO 41
Chicken breast, mushroom, avocado,

cherry tomato, touch of cream & Napoli sauce
FETTUCCINE FUNGHI (V) 41
Mixed wild mushroom, garlic, thyme,

touch of cream, truffle oil

RAVIOLI DELLA CASA (V) 45
Housemade spinach and ricotta filled ravioli

served with burnt butter & sage

SPAGHETTI VONGOLE 48
Clams, prawns, zucchini flowers

SPAGHETTI ALLA CARBONARA 41
Guanciale, black pepper, egg yolk, pecorino

SPAGHETTI ALLA MARINARA 48

Market fish, QLD prawn cutlet, calamari, clams,
& mussels served with either
Napoli Sauce or Olive Oil

SPAGHETTI PESCATORA 48
Local prawns, QLD spanner crab, slow cooked golden sweet
cherry tomato sauce, chilli oil, fresh herbs

GNOCCHI QUATTRO FORMAGGiI (V) 45

Gorgonzola, Asiago, Fontina, Pecorino, walnuts, truffle oil

GNOCCHI AL FORNO (V) 45
Napoli sauce, buffalo mozzarella, basil,
parmesan cheese, cooked in wood-fired oven

SALUMI

SECONDI

BISTECCA

3509 Black Onyx pure black angus scotch fillet MB3
served with seasonal vegetables & roasted potatoes

Add green peppercorn sauce

VITELLO SALTIMBOCCA

Milk-fed veal wrapped with 24-month aged
Prosciutto di Parma pan fried in white wine
and garlic sauce served with seasonal
vegetables & roasted potatoes

PESCE DEL GIORNO

Please see waitstaff for todays fresh fish

MISTO DI MARE

Fish, king prawns, baby calamari, mussels, vongole,

71

ADD7

51

MP

86

grilled octopus, garlic, white wine, chilli oil served with

crispy bread

SIDES

Roasted Potatoes

Tossed Greens

Chips with Tomato Sauce
Nonno’s Housemade Bread

INSALATA

All salads can be served with chicken or prawns

GIARDINO ITALIANO (V) (GF)
Lettuce, cucumber, cherry tomatoes, olives
and onions with aged balsamic

CAPRESE (V) (GF)
Roma tomatoes, buffalo mozzarella,
basil & oregano

MAMMA'S INSALATA (V) (GF)
Radicchio, fennel, Spanish onion, orange,parsley,
crushed walnuts, mustard & lemon dressing

ROCKET SALAD (V) (GF)
Rocket, shaved parmesan, spanish onion,
cherry tomatoes

INSALATA CASA (V) (GF)
Iceberg lettuce, baby spinach, parsley,
white wine vinegar
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ADD 16
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MIXED SMALL PLATE 33
MIXED LARGE PLATE 46

Served with house made bread, olives and rocket

PROSCIUTTO DI PARMA CAPOCOLLO

Italian dry cured ham

INFERNO SALAME

Chilli cured pork sausage

MORTADELLA

Salt & black pepper cured pork neck

Italian dry cured ham

MOZZARELLA DI BUFALA
Soft, buffalo milk (Campania)

GORGONZOLA

Viened cow milk blue cheese (Lombardy)




