
 

FOOD ALLERGY STATEMENT 
Please notify your waiter for any allergens. While Gradi Crown Melbourne will endeavor
to accommodate for special meals for customers who have food allergies or intolerances,
we cannot guarantee completely allergy-free meals. This is due to the potential of trace
allergens in the working environment and supplied ingredients. 

PASTA & PIZZA
(Choice of one Pasta or Pizza per person) 

Gnocchi di Luigi
Homemade Potato Gnocchi, Sugo al Pomodoro, Ricotta Fresca & Basil 

Pappardelle al Ragu di Funghi 
Mixed Wild Mushroom Ragu, Truffle Cream, Grana Padano D.O.P. & Truffle Pecorino D.O.P.

Tagliolini alla Pescatora
 Prawns, Spring Bay Mussels, Vongole, Fresh Fish, Sugo Al Pomodoro, Chilli, Garlic & White Wine 

Diavola 
San Marzano Tomato, Fior Di Latte & Hot Salami 

Margherita Verace
San Marzano Tomato, Fior Di Latte, Basil & EVOO 

Mezzaluna
Fior di Latte, Cherry Tomatoes, Mild Salami, Ricotta, Rocket, Prosciutto di Parma D.O.P. & Ricotta Salata 

DOLCI 
(Choice of one dessert per person) 

Strawberries & Cream 
Fresh Strawberries, Vanilla Chantilly, Raspberry Gel & Vanilla Gelato

Tiramisu
Chocolate Sablé, Mascarpone, Espresso, Kahlua & Cacao 

ANTIPASTI
(To share)

Focaccia  Vulcano
Garlic, Herbs, Sea Salt & EVOO

Burrata & Prosciutto 
Burrata D.O.P., Prosciutto di Parma 24 Months D.O.P & EVOO 

Mixed Sicilian Olives 

VALENTINE’S DAY SET MENU $85 PP


