
LA GIOIA
FINE ITALIAN CUISINE

P I Z Z A I N S A L A T E  |  S A L A DP R I M I  |  P A S T A

ZUCCA E GORGONZOLA

Roasted pumpkin, rocket, creamy gorgonzola,
walnuts and pomegranate seeds (v) (gf)

RUCOLA AND PERA

Rocket, fresh pear, walnut, shaved parmesan,

housemade honey dijon dressing, vine dried grapes,
drizzle of balsamic glaze (v) (gf)

INSALATA DI MARCELLE

Rocket, spinach, spanish onion, lemon, olive oil and
roasted pine nuts (v) (gf)

FINOCCHI

Shaved fennel, gorgonzola, roasted pinenuts, mint,

fresh orange with a housemade dijon dressing (v) (gf)

SPAGHETTI BOLOGNESE

House made beef bolognese with fresh home made

spaghetti topped with parmesan cheese

BOSCAIOLA

Fresh house made strozzapreti pasta with a creamy

porcini mushroom sauce and parsley (v)

NDUJA

Fresh house made canestri pasta with a creamy nduja
sauce, topped with crispy pancetta and parmesan

LINGUINE AL TONNO

Fresh house made linguine with tuna, cherry tomato, red
onion, spinach, capers and chilli

PESTO

Fresh house made strozzapreti with house made pesto,
stracciatella cheese and roasted pinenuts (v)

SPAGHETTI DELLA MEZZANOTTE

Fresh house made spaghetti with chilli, garlic, parsley
and parmesan (v)

PRANZO SPECIALE

PASTAS |  P IZZAS |  SALADS  $20

A GLASS OF HOUSE RED OR WHITE WINE +$7

GF - Gluten Free | V - Vegetarian | VA - Vegetarian Available | 1.6% card surcharge | 10% weekend surcharge | 15% Public Holiday surcharge
Please let the staff know of any allergens or intolerences

Gluten free base +$5 Add on: Chicken +$10  |  Halloumi +$8  |  Salmon +$10

MARGHERITA

Tomato base, fresh fior di latte mozzarella, basil and
a drizzle of extra virgin olive oil

DIAVOLA

Tomato base, Calabrese salami, fresh fior di latte
mozzarella, and a drizzle of extra-virgin olive oil

GAMBERI CON PESTO

Tomato base, prawns, fresh chilli, fresh fior di latte mozzarella,

topped with parmesan and our house made pesto

PROSCUITTO E RUCOLA

Tomato base, fresh fior di latte mozzarella,

prosciutto crudo, topped with rocket, parmesan

cheese and a drizzle of extra-virgin olive oil

ORTOLANA TOSCANA

Tomato base, fresh fior di latte mozzarella, a medley of
seasonal roasted vegetables, topped with rocket and a

drizzle of extra-virgin olive oil

All pasta is made fresh in house


