
PANZANELLA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	300 
Tuscan-style tomato salad, sourdough, grilled peppers, pickled 
shallots, capers, basil.

SARDINES . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 350 
Marinated sardines, fresh red onions, diced tomatoes.

GIGI BRUSCHETTA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	320 
Stracciatella, ‘nduja, peppers, lemon zest, oregano.

EGGPLANT PARMIGIANA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	320 
Eggplant, tomato sauce, smoked scamorza, parmigiano, basil,  
parsley oil.

CAULIFLOWER POWER  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 300 
Cauliflower, pine nuts, spicy breadcrumbs, dill, saffron mayo. 
Vegan version available  

LA BURRATA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	520 
Burrata, tomatoes, sourdough crisps, soft herbs, pickled shallots.

ANCHOVIES & RICOTTA SPREAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	290 
Anchovies, ricotta, mascarpone, parsley pesto, dry chilli, sourdough.

CALAMARI FRITTI . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 370 
Calamari, flour batter, sriracha mayo, tartare sauce.

SMOKED SALMON PLATTER . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	520 
In-house smoked salmon, dill, chive, burrata-butter cream, 
sourdough.

SMOKEY BEEF TARTARE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	690 
Express smoked Angus raw flank, stracciatella, seaweed pearls, 
trout roe.

BEEF CARPACCIO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	520 
Black Angus raw fillet, lemon-truffle dressing, crispy potatoes, rocket, 
parmigiano.

VITELLO TONNATO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	420 
Roasted veal loin, tuna sauce, celery, radish, capers.

COLOSSEUM SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	390 
Endive, radicchio, anchovy dressing, capers, soft-boiled egg. 
Vegan version available  

GIGI MEATBALLS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	490 
Beef meatballs, tomato sauce, bell peppers, onions, mozzarella,  
pizza bread.

Antipasti Pasta

The boards

Oysters

Gluten-free pasta available.
Tell us how spicy you like it 

Nice for sharing,  
perfect with wine.

PROSCIUTTO DI PARMA . . . . . . . . . . . . . . . . 	590 
18-month Parma ham, Cerignola green olives, 
sourdough.

SALUMI . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	490 
Parma ham, mortadella, coppa, salami, 
Cerignola olives, pickles, sourdough.

FORMAGGI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	490 
Robiola di Roccaverano (goat), Gorgonzola 
DOP, Giotto Cremasco, Pecorino (olive oil 
and black pepper crust), crackers, nuts, fruit 
compote.

CASHEW NUT CHEESE . . . . . . . . . . . . . . . 	300 
Handcrafted cashew nut cheeses in three 
distinctive flavors: Mediterranean herbs, black 
tartufata, applewood smoke.

FINES DE CLAIRE NO 2  
(3) 330 | (6) 640 
Shallot vinegar,  

Thai seafood sauce.

HOLY VONGOLE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	390 
Linguine, clams, white wine, roasted garlic, parsley, 
cherry tomatoes, olive oil.

PACCHERI ROSA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	420 
Oven-baked paccheri, smoked pancetta, garlic oil, 
tomato, cream, parmigiano.

PICI ARRABBIATISSIMI . . . . . . . . . . . . . . . . . . . . . 	490 
Fresh pasta, ‘nduja, pomodoro, basil, chilli, 
parmigiano, burrata. 
Vegan version available  

PESTO IS THE BESTO  . . . . . . . . . . . . . . . . . . . . . . . . 	350 
Fusilli, basil pesto, French beans, potatoes, 
parmigiano.

LEMON & BURRATA . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	360 
Spaghetti, lemon, pecorino, burrata, colatura di alici, 
parsley, mint, parmigiano.

RAGÙ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	450 
Paccheri, beef cheeks ragù, parmigiano.

GIGI CARBONARA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	360 
Bucatini, egg yolk, pecorino, parmigiano, guanciale, 
black pepper.

CRAB FETTUCCINE . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 470 
Fresh pasta, crab meat, chilli, pecorino, corn, basil, 
fried soft-shell crab.

KING PRAWN LINGUINE . . . . . . . . . . . . . . . . . . . . 	490 
Linguine, jumbo tiger prawns, garlic, white wine, 
cherry tomatoes, basil, stracciatella.

LASAGNA AL SALMONE . . . . . . . . . . . . . . . . . . . . . . . . 	390 
Fresh pasta, hot smoked salmon, béchamel, 
scamorza, spinach.

RAVIOLI NORCINA . . . . . . . . . . . . . . . . . . . . . . . . . . . 	690 
Fresh pasta, spinach & ricotta filling, Italian 
sausage, porcini mushrooms, tartufata sauce. 
Vegetarian version available  

TRUFFLE FETTUCCINE  . . . . . . . . . . . . . . . . . . . . . 	790 
Fresh pasta, tartufata, fresh cream, parmigiano, 
truffle.

Bigger. Better.
Pastas for 2 or more.

Some pastas are too good not to share. 

RAGÙ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	850

GIGI CARBONARA . . . . . . . . . . . . . . . . . . . . . . . 	670

PACCHERI ROSA. . . . . . . . . . . . . . . . . . . . . . . . . . 	800

TRUFFLE FETTUCCINE  . . . . . . . . . . . . 	 1,360

Prices are subject to 10% service charge and 7% VAT Vegetarian          Vegan          Spicy Kitchen’s cooking till 1am, daily.



Sides
INSALATA MISTA  . . . . . . . . . . . . . . . 	160 
Green leaves, herbs, tomato, radish, 
endive gems, vinegar dressing.

TRUFFLED POLENTA  . . . . . . . . . . . 	220 
Polenta, tartufata sauce, parmigiano.

HOT BROC  . . . . . . . . . . . . . . . . . . . . . . . 	230 
Grilled broccolini, spicy tomato 
soffritto, parmigiano. 
Vegan version available  

ROASTED VEGGIES . . . . . . . . . . . . 	250 
Wood-roasted vegetables, oregano, basil.

PATATE FRITTE  . . . . . . . . . . . . . . . . . . 	150 
Fried potato wedges, rosemary, chilli, 
roasted garlic, aioli.

MASHED POTATO PICCANTI  . . 	160 
Mashed potato, ‘nduja, parsley, 
parmigiano.

GARLIC SPINACH . . . . . . . . . . . . . . 	160 
Fresh spinach, garlic, olive oil.

Mains Dolci
GIGI TIRAMISU . . . . . . . . . . . . . . 	290 
Light and airy layers of coffee and 
Marsala soaked savoiardi biscuits, 
mascarpone cream, chocolate.

PISTACHIO  . . . . . . . . . . . . . . . . 	290 
PROFITEROLE 
Choux, pistachio ice cream, 
caramelized pistachios, 
chocolate ganache, pistachio 
sauce.

CROSTATA AL LIMONE . . . . . 	220 
Sablé crust, lemon filling, citrus 
cream.

BABÀ AL RUM . . . . . . . . . . . . . . . . 	240 
Soft Babà generously soaked in 
Matusalem rum, vanilla chantilly, 
fresh strawberries. 

GIGI BANOFFLÉE . . . . . . . . . 	290 
Like a chocolate soufflé, but also 
like a banoffee pie, and still very 
Gigi!

CHOCO-LOVE TART . . . . . . . . 	280 
Rum-infused crumble crust, 
chocolate mousse, Italian 
meringue, pistachios.

BELLA NUTELLA PIZZA . . . . 	300 
Nutella and mascarpone meringue 
pizza, fresh strawberries, hazelnut 
cream.

ORANGE TORTA  . . . . . . . . . 	250 
Orange-almond-coconut cake, 
passion fruit sorbet. 
Plant-based & gluten-free.

Pizzette
GIGI MARGHERITA   . . . . . . . . . . . . 	200 
Tomato sauce, mozzarella, basil. 
Vegan version available 

5 CHEESE‘N ONION  . . . . . . . . . . 	350 
Mozzarella, mascarpone, taleggio, 
gorgonzola, provolone, roasted red 
onion, thyme.

FUNGHI BIANCA . . . . . . . . . . . . . . . . 	350 
Mushrooms, Italian sausage, 
mascarpone, rocket.

PARMIGIANA  . . . . . . . . . . . . . . . . . . . . 	290 
Tomato sauce, grilled marinated 
eggplants, mozzarella di bufala, 
roasted cherry tomatoes, basil, grated 
parmigiano. 
Vegan version available 

HAM & SPICY ‘NDUJA  . . . . . . . . 	370 
Tomato sauce, prosciutto cotto, 
smoked stracciatella, ‘nduja, roasted 
cherry tomatoes, oregano.

AMERICANA . . . . . . . . . . . . . . . . . . . . . . . . 	290 
Mozzarella, tomato sauce, spicy salami. 
Add jalapeños if you like it hot! 

TARTUFO NERO  . . . . . . . . . . . . . . 	790 
Mascarpone, scamorza, tartufata, 
truffle, mushrooms.

BURRATA & PROSCIUTTO . . . . . . . . 	450 
Burrata, prosciutto ham, rocket. 

Prices are subject to 10% service charge and 7% VAT Vegetarian          Vegan          Spicy Kitchen’s cooking till 1am, daily.

BILLY BASS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	570 
Grilled sea bass fillet, cherry tomatoes, Kalamata olives, capers, garlic spinach.

POLLO MILANESE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	490 
Chicken breast, crispy batter, capers, beetroot salad, salted ricotta.

RIB EYE (AUS) - 200G . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	1,190 
RIB EYE (AUS) - 600G. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	3,490 

Grilled Black Angus 270 days grain-fed,  roasted baby carrots,  
rosemary-balsamic sauce. 

TENDERLOIN (AUS) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 1,380 
Pan-seared Black Angus 240 days grain-fed (200g), grilled leeks, red wine 

& green pepper reduction.

LAMB RUMP (NZ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 820 
Baked lamb rump, artichoke fricassée, mint–mascarpone sauce. 

PORK CHOP (TH) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	690 
Grilled pork chop, salsa verde, tomato-braised endives. 


