
PIZZE

FOCACCIA (V/DF/NF) 
Garlic Or Herb, +$5 Fior Di Latte 

MARGHERITA (V/NF) 
Awarded World’s Best Pizza 2014 
San Marzano Tomato, Fior Di Latte, Basil, EVOO

MARGHERITA VERACE D.O.C (V/NF)
For True Neapolitan Pizza Eaters!
San Marzano Tomato, Basil, 
Mozzarella Di Bufala D.O.P, EVOO

MARGHERITA DOPPIA MOZZARELLA (V/NF) 
San Marzano Tomato, Double Fior Di Latte, Basil, EVOO

BUFALINA (V) 
San Marzano Tomato, Cherry Tomatoes, Basil,
Mozzarella Di Bufala D.O.P, EVOO 

SORRENTO (NF) 
Red & Yellow Pomodorini in Sea water, Smoked Mozzarella, 
Black Garlic Oil, Anchovies, Oregano

CALABRISELLA (NF) 
Pizza In Bianco, Smoked Mozzarella, Endive, Olives, 
Anchovies, Nduja Calabrese (Spicy)

TARTUFO (NF) 
Pizza In Bianco, Smoked Mozzarella, Truffle Cream, 
Hot Italian Sausage, Porcini Mushroom, Pecorino Cheese

AMALFI (NF)
Pizza In Bianco, Fior Di Latte, Marinated Prawns, 
Fresh Zucchini, Cherry Tomato, Spicy Mayo

154 FORMAGGI (V/NF)  
San Marzano Tomato, 154 Cheese Mix 

DIAVOLA (NF)  
San Marzano Tomato, Fior Di Latte, Hot Salami, Rocket 

CAPRICCIOSA (NF)  
San Marzano Tomato, Fior Di Latte, Artichokes, Olives, 
Prosciutto Cotto (Ham), Mushroom 

GRADI (NF) 
Pizza In Bianco, Fior Di Latte, Cherry Tomatoes, 
Prosciutto Di Parma 20 Months D.O.P, Rocket, Shaved Parmesan

CARNIVORA (NF) 
San Marzano Tomato, Fior Di Latte, Mild Salami, 
Ricotta Fresca, Prosciutto Cotto (Ham), Basil 

ORTOLANA (V/NF) 
San Marzano Tomato, Fior Di Latte, Mixed Roasted Veggies 
(Eggplant, Zucchini, Onion, Capsicum) 

PORTOFINO (NF) 
San Marzano Tomato, Fior Di Latte, Marinated Prawns, 
Cherry Tomatoes, Chilli, Oregano 

VULCANO (NF) 
Pizza In Bianco, Fior Di Latte, Hot Salami, Onion, 
Crispy Bacon, Spiced Honey

HOST YOUR FUNCTION AT 400 GRADI

If you're looking for a stunning event space or large group dining 
experience with an abundance of incredible food, enquire today!

functions@400gradi.com.au
(03)03) 9380 2320

ANTIPASTI (STARTERS)

TAGLIERE DI SALUMI (NF)  
Selection of Cured Meats, Mozzarella Di Bufala D.O.P, 
Mixed Olives, Wood-fired Pane Di Casa

OYSTERS (GF/NF/DF) 
Freshly Shucked Natural, Red Wine Vinaigrette 

OYSTERS KILPATRICK (NF/DF) 
Crispy Smoky Bacon, Sweet House made Worcestershire 

BURRATA (NF/V)  
Burrata D.O.P, Heirloom Tomatoes, Charred Pane Di Casa, 
Basil, EVOO 

GAMBERONI (GF/NF) 
Pan Seared King Prawns, Calabrian Chilli Butter, 
Fried Leek, Charred Lemon 

ARANCINI (NF)  
Crumbed Sicilian Rice Balls, Bolognese Sugo, Peas, 
Mozzarella, Rose Sauce, Pecorino D.O.P 

COSTOLETTE (NF/GF)  
Chargrilled Rosemary Lamb Cutlets, Grilled Peppers, 
Salsa Verde, Lemon 

POLPETTE AL SUGO (NF) 
Beef Meatballs, Sugo al Pomodoro, Grana Padano D.O.P, 
Charred Pane Di Casa 

CALAMARI FRITTI (NF/DF) 
Flash Fried Calamari, Lemon Pepper, Aioli, Rocket 

CRUDO (GF/NF) 
Hiramasa Kingfish, Cucumber, Charred Sweet Corn, 
Buttermilk, Mint, Lemon 

FIORI DI ZUCCA (NF) 
Ricotta & Lemon Filled Zucchini Flowers, Tempura, 
Grana Padano D.O.P

SECONDI (MAINS)

COTOLETTA DI VITELLO (NF) 
Parmesan Crusted Veal Schnitzel, Italian Slaw, 
Lemon Vinaigrette

TAGLIATA DI MANZO (NF) 
300g Charred Grass Fed Scotch Fillet, Rocket, 
Shaved Grana Padano D.O.P, Aged Balsamic

PESCE DEL GIORNO (NF) — M/P 
Today’s Market Fresh Fish

Please notify your waiter of any allergens. While 400 Gradi will endeavor 
to accommodate requests 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.

GF:Gluten free, NF:Nut free, DF:Dairy free, V:Vegetarian, VG:Vegan 
A:Contains alcohol. 

All our pizza bases are dairy free, nut free and vegetarian.
Gluten free gnocchi & penne available on request - $5 extra

Vegan cheese available on request - $5 extra

No split bills or alterations during peak periods.

Public holiday surcharge applies — 15%
All our staff are paid accordingly.

1.5% - All eftpos transactions
1.9% - Amex transactions

Thank you for dining with us! info@400gradi.com.au

PASTA E RISO

All 400 GRADI pasta is prepared a’la Minute.

GNOCCHI DI LUIGI (NF/V) 
Homemade Potato Gnocchi, Sugo al Pomodoro, 
Ricotta Fresca, Basil, EVOO

LINGUINE FRUTTI DI MARE (NF/DF) 
King Prawns, Scallops, Calamari, Spring Bay Mussels, 
Vongole, Pomodorini in Sea Water, Chili, Garlic, 
Parsley, EVOO

SPAGHETTINI AL GRANCHIO (NF) 
Pan tossed Zucchini, Cherry Tomatoes,
Blue Swimmer Crab Meat, Lobster Bisque, Chilli, 
Garlic, EVOO

RIGATONI ALLA BOLOGNESE (NF) 
Traditional Beef Ragu, Grana Padano D.O.P

PAPPARDELLE AI FUNGHI (NF/V)  
Mixed Mushroom Ragu, Truffle Cream, 
Truffle Pecorino D.O.P 

CASARECCE N’DUJA (NF)  
Hot Italian Sausage, Nduja Calabrese (Spicy), 
Rich Tomato Sugo, Broccoletti, Grana Padano D.O.P 

RIGATONI PANCETTA E PISELLI (NF) 
Smoked Crispy Pancetta, Crushed Pea Puree, 
Grana Padano D.O.P

LASAGNA (NF) 
Layered Homemade Pasta, Bolognese Sugo, Bechamel, 
Grana Padano D.O.P 

RISOTTO GAMBERI E ZUCCHINI (NF) 
Pan tossed King Prawns, Zucchini, Lemon Zest

RISOTTO AI FUNGHI (GF/NF/V) 
Mixed Mushroom Risotto, Grana Padano D.O.P
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CONTORNI (SIDES)

CRISPY FRIES (NF/V/GF) 
French Fries, Ketchup & Aioli 

PATATE NOVELLE (NF/DF/V/VG) 
Crispy Potatoes, Garlic, Rosemary, Sea Salt 

INSALATA ESTIVA (V/GF) 
Grilled Yellow Peaches, Radicchio, Rocket, Goats Cheese, 
Toasted Walnuts, Lemon & White Balsamic Dressing

BROCCOLETTI (NF/GF/V) 
Pan Tossed Broccolini, Chili, Garlic, 
EVOO Ricotta Salata 

INSALATA DI RUCOLA (NF/GF/V) 
Rocket, Pear, Shaved Grana Padano D.O.P, Aged Balsamic 

INSALATA CESARE (NF/GF) 
Cos Wedge, Anchovy & Nduja Cream, Grana Padano D.O.P 

FEED ME*
Chefs Menu - A shared selection of starters, pizza 

& pasta, concluded with one of our signature desserts.

Minimum of 4 people. 
Entire table must participate.

*Excluding Gradi Crown Restaurant 




