Le cemelli

Pizza ¢ Pasta

STARTERS

italiam house wmade Bruschettn 12
ovall bomatoes, spanish onton, basil,
aarlic, toppped with fetta

Nello's Black Olives 10
Flamed with sambuca chilli and garlic

Awtipasto della Casa 40
A vaix of hot and cold delicious meats,
vegetables and seafood served with

oarlic pizza

King prawns

E. 20 M. 320
Cooked in napoletana sauce with aarlic,
chilll and homemade bread

Salt and Pepper calamari
E.19 M. 25

PASTA

Penne Sieiliana 25
Napoletawa sauwee, bocconcind,
basil chilli, olives and egoplant

Rigatoni 26
Large tubes of pastn with beef cheekes ragu’

Guocchi 29
Homemade guocchi with prawns,

pancetta, chilll, garlic, in napeletana
shuce with a touch of cream

Fettuecing Marinara 32
Homemads eng pasts with seafood,
gariic and sweek cherry tomatoes

risotto funghi della foresta 26
Mushrooms, ASpAragus, roast purapiin,
shaved parmesan

Tagliatelle con Polpette 28
Homewade eqg pasta with meat balls
and delicious sauce

FULLY LICENSCED | BYO WINE ONLY | CORKAGE $4pip
GLUTEN FREE AVAILABLE $4

Tuesdays- Sundays 6pm-10pm

Mondays Closed

Fofow Us on Facebook and Instagram @le_gemelli



PIZZA

we wse a special flour from taly, the
dough is rested for 48 hours, giving you.

a light tasty pizza made with love
STARTER PIZZA
garlic Plzza 12

Fresh aarlie

MNuda 14
Garlie, olive il and tomate

Fornaring 13
Salt, rosemary gendd olive il

Pesto Plzza 1€
Pirr@ crust with italian pesto
and parmesan

CLASSIC PIZZA

Margherita 20
T eragts, mapszarella

Mpri.mi-ns.ﬂ 24
Frwidtn, mapzzarelln, mishroon,
hawe awd oloses

plavola 2=
Teswate, sozzarella, ot salased,
capsicwm andl olives

@uattro Formagai 25
Tomate, wmozzarella, aorgonzola,
plrvassin And ScarorEa

Salsiceia e Cipolla 24
Tomats, wozzarelln, mushroom,
italian sausage, Spanish onion

Bufala 26

Towats, bufala wozzarella and basil

SEAFOOD PIZZA

Hapau.

Tomats, mozzarella, anchovies,
plives and oreans

Marinara 29
Tomato, garlic, selected mix seafood.
wozzarella and parsiey

Salmown 2F
Mozzarella, fresh tomato, Atlantic
swoleed salmon, olives, parsley and
shallots

GEMELLI SIGNATURE PIZZAS

Rustica 25
Towmato, waozzarella salame,
govoonzola, capsicun, taliaw sausRges

vegetariana 24
Tomuats, wepzzavella, mushrpon,
COAPSLELIM, DIALOW. and olives

VAZZAWD 24
Towmi@to, vaozzarella, talimn sAusAnes,
ehilli e ot salawal

catania 25
Tomato, mozzarella, pniom., CORSLEWIMA,
salami, anchovies and oreaans

Tartufa 26
italiaw malxed mudshrooms, maprzarella,
truffle oil and prosciutto



MAIN COURSES SALADS

Polpette al Sugo 29 Italinn qarden Salad 13
Homenade italiaw weeat balls cooieed in Fresh tomuitoes, plives, cucunibers
delicipus Hplian styyle spuee with fresh brend

Biscotto Salad 16
Fiorenting 4509 28 Fresh tomntoss, olives, basil, Spanish
T-bowe steak with chips, salad and owiown with garlic and buffals bocconeind
nuushropne sauce ‘dried brend”
Chicken Boscaiola 30 Pear Salad 18
Grilleg Chicken with ondons, mushroom, Rocket, peay, bpceowelni, dried tonentn,
pancetta, med flaweed white wine with a wabauts aund parmesan with dalsamdie
toueh of creav accompanizd w bread g glaze
Your choics of salad or chips

Seafood Salad 25
Grilled Barranondi 27 Mix gardew salad, chervy tomatoes, and
Served with frech towato, onion. garlic mixedl seafood
pind olive oil with a sids of salad and
sweet potato chips
Cozze alla Marinara 34 SIDE DISHES
1 kg Tasmaria Bleck Mussels with garlic,
parsiey, flamed with white wine Hot ":MPs Sweeet Potato a“”l';”s

Kids size & Kids size g
Matw size 10 Main size 12
Mixed vegetables 9

U . DESSERT

ltalian celato 12
y = seoops - choiees of vanilla, checolate.
KIDS ME hazelwut, pistachis, strawberry
' Mﬂrgh:rf-tﬂ = Frances's Panna Cotta 12
Haw and Plneapple 14 Homemads white chocolate panmacottn
Pepperowi Plzza 14 Crive Brulee’ s
Pénne Napoletana 12 Ikalian custard cream with cavanelized
brerae. sugar
Pewnt Pesto i3

calamari and chips 13 Mutella Pizza a5
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