FORMAGGI AND SALUMI

Formaggi
board for 2
$18

Choice of one cured
meat & one cheese

Salumi

Cacciatora Hot (NF)

Hot Hunters style Italian salami

Finocchiona (NF)

Fennel spiked pork salami

Cacciatora Mild (NF)
Mild Hunters style Italian salami

Prosciutto Crudo di Parma (NF)
Hand Selected 18 Month aged

Formaggi
board for 4

Choice of two cured
meats & two cheeses

Formaggi
board for 6
$44

Choice of three cured
meats & three cheeses

Formaggi

Mozzarella di Bufala (NF)
Soft, buffalo milk (Campania)

Bella Lodi Raspadura (NF)
Hard, un-aged cow milk (Lombardy)

Taleggio (NF)
Soft, cow milk (Veneto)

Gorgonzola (NF)
Soft, cow milk (Lombardy)

Prosciutto

ANTIPASTI
Olives (GF, DF, NF, V) 8
Selection of marinated Italian mixed olives
Olive Ascolane (NF) 13
Giant olives filled with veal and bread crumbed
Arancini (NF) 18

Crumbed risotto rice balls with a heart of mozzarella and bolognese, served
with a vibrant rosé sauce

Polpette al Sugo (NF)

Authentic [talian meatballs with Napoli sauce, basil and parmesan Uz
Bruschetta al Pomodoro (NF, V) 19
Toasted bruschetta with black Russian tomatoes, buffalo mozzarella and

fresh basil

Anchovy Croutons (NF)

Marinated anchovies on crispy bread with tomato hearts, whipped ricotta 9
cheese and capers

Calamari Fritti (DF, NF) 24
Flash fried calamari served with rocket leaves and aioli

Insalata Caprese (GF, NF, V) 17

Buffalo mozzarella, Black Russian tomato, basil with extra virgin olive oil

PIZZE

* Margherita Verace (NF, V)
Awarded world’s best pizza 2014 - San Marzano tomato, fior di latte, basil and
extra virgin olive oil

Capriccosia (NF)
San Marzano tomato, fior di latte, prosciutto cotto (ham) artichokes, olives
and mushrooms

Toscana (NF, V)

Pizza bianco (no sauce), fior di latte, mushroom, goats cheese and rocket

Marinara (Doesn’t contain seafood) (NF, DF, V)

San Marzano tomato, garlic and oregano

Diavola (NF)

San Marzano tomato, fior di latte, spicy salami and rocket

Napoletana (NF)

San Marzano tomato, fior di latte, anchovies, olives and fresh oregano

Suprema (V)
Pizza bianco (no sauce), fior di latte, pumpkin, rocket, pinenuts and
goats cheese

Rustica (NF)

San Marzano tomato, fior di latte, sausage, n'duja and red onion

Caserta (NF)

San Marzano tomato, fior di latte, 20 mth prosciutto di Parma and Rocket

Ortolana (NF, V)

Pizza bianco, fior di latte, zucchini, capsicum, sweet potato, onion
and mushroom

Quattro Formaggi (NF, V)
Pizza bianco (no sauce), fior di latte, grana padano, emmental, gorgonzola

and basil
Carnivora (NF)

San Marzano tomato, fior di latte, ricotta, ham and mild salami

Portofino (NF)
San Marzano tomato, fior di latte, prawns, cherry tomatoes, oregano, garlic
and chilli

Truffle (NF)

Fior di latte, mushroom, prosciutto crudo, parmesan, truffle cream
and balsamic

Calzone al Forno - Folded Pizza (NF)
San Marzano tomato, fior di latte, mild salami, ricotta cheese, prosciutto cotto
(ham) and basil

True Napoletana pizza is
traditionally eaten with your hands,
folded like a wallet
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Gluten Free Penne add $3

Gluten Free Gnocchi add $5

15% Public Holiday Surcharge

Sorry, no alterations during peak time

400 Gradi requests guests with dietary restrictions to please inform their waiter prior to
ordering. We will endeavour to accommodate your dietary needs, however cannot be held
responsible for traces of allergens.

PASTA E RISOTTO

Clam Linguine (NF) 27
Linguine with pipi clams, garlic, white wine and herbs
Tagliatelle alla Bolognese (NF) 24
Tagliatelle with traditional meat ragu
Gnocchi al Pomodoro (V) 24
House made potato gnocchi with Napoli sauce, topped with fresh ricotta
and basil
Pappardelle al Sugo d’Agnello (NF) 27
Pappardelle with slow cooked lamb ragu and spring peas
Spaghettoni alla Carbonara (NF) 26
Spaghettoni with guanciale, eggs, parmesan and ground black pepper
Risotto ai Porcini (GF, V) 27
Creamy risotto of porcini mushrooms, gorgonzola and walnuts

CONTORNI
Focaccia (NF, DF, V) 9
Garlic or mixed herb - perfect to accompany Salumi & Formaggi
Zucchine Arrosto (GF, V) 9
Shaved and roasted zucchini with crumbled goats cheese and toasted pinenuts
Insalata di Lattuga (GF, NF, V) 9
Quarter crispy iceberg lettuce with pepita dressing, greek yoghurt, pepita
seeds and parmesan
Insalata di Rucola (GF, NF, V) 9
Rocket leaves with shaved pears, shaved raspadura cheese and
balsamic dressing
Crispy Chips (DF, NF, V) 9
Crispy French fries served with tomato sauce or aioli

DOLCE

Mousse al Cioccolato (GF, NF) 14
Chilled chocolate mousse with raspberry coulis and vanilla Zero Gradi gelato
Tris di Cannoli Siciliani (V) 15
Three cannoli individually filled with vanilla custard, pistachio cream and
sweet ricotta
Pannacotta alle Arancia Rossa (GF, NF) 14
Creamy blood orange pannacotta with vibrant citrus salad and dark chocolate soil
Semifreddo Con Croccante (GF, V) 14
Peanut semifreddo and raspberry semifreddo sandwiched between peanut
brittle, with a chocolate ganache and mixed berries
Nutella Calzone (V) 15
Folded pizza filled with rich Nutella, served with Zero Gradi vanilla gelato
Zero Gradi Gelato - 1 Scoop (V, GF) 6
Choose from our flavours of the day
Zero Gradi Gelato - 2 Scoops (V, GF) 9

Choose from our flavours of the day



