
The Butcher’s Feast at Gemelle Ristorante Italiano
the ultimate farm-to-table experience
STARTERS / ENTREE

Served with a glass of Bellussi Prosecco DOCG from Veneto, Italy
Antipasto Platter 
Platter to share with toasted focaccia, and balsamic and olive oil zucchini flowers stuffed with 
ricotta, pesto and semi dried tomatoes; crumbed mozzarella sticks with talegio fondu, salt and 
pepper calamari, BBQ king prawns, arancini, stuffed green olives with goats cheese, sliced 
prosciutto and fresh buffalo mozzarella
Served with a glass of Livio Fellugia Pinot Grigio DOC from Friuli - Italy

MAIN COURSE 
All served on platters to share

Char-grilled Marinated Black Angus T-bone Steak 
1kg black angus t-bone marinated with garlic and thyme,  
salt and pepper char grilled sliced off the bone served medium

900g Cape Grim Tomahawk Steak 
Cape Grim tomahawk steak, 8hr brined and marinated  
in garlic and rosemary. Served medium 

Crispy Skin Pork Belly 
36hr brined, 8hr slow-cooked Bershire pork belly. Grilled slowly to achieve crispy skin  
with melt in the mouth texture. 

Char-Grilled, Whole Spatchcock 
Tender, spatchcock marinated in garlic, lemon, rosemary, olive oil and smoked paprika. 
Char-grilled then roasted, and served with lemon and rosemary salt

Pan Seared Pork Fillet Infused With Sage Butter 
Marinated pork fillet, pan-fried in butter, garlic, rosemary and sage

24 hour Slow Cooked Lamb Shoulder 
1 day brined, 24hr slow cooked lamb shoulder infused with garlic & rosemary  
- served on the bone.  

Lamb Rump  
Riverina lamp rump sous vide, marinated with garlic, lemon and rosemary.  
Char grilled then oven baked and served medium with home specialty herbs & spices

Served with a glass of Farnese Edizione Cinque Autoctoni Montepulciano, Sangiovese, 
Primitivo, Negro Amaro Red Malvasia from Abruzzo/Puglia - Italy - 99 Points -   



SIDES (Served in Bowls to Share)

White, Purple & Orange SweetPotato  
& Pumpkin roasted in Olive Oil and Garlic 
White and golden sweet potato and pumpkin tossed in garlic confit paste,  
rosemary, olive oil, salt and pepper. Oven baked until golden

Rocket & Truffle Pecorino Salad 
Chiffonnade roquette with truffle pecorino, dressed with lemon juice,  
olive oil and drizzled with a balsamic glaze.

Cabbage Salad 
Crispy chiffonnade of red and savoy cabbage, tossed with toasted pistachio, pickled Spanish 
onion, sultanas and ricotta dressed with lemon juice and white balsamic vinaigrette 

Honey Carrots 
Carrots with honey, butter salt and pepper, topped with toasted and shaved almonds

Small Cut French Fries 
Sprinkled with parmesan cheese 

Truffle Mash Potato 
Creamy mash potato infused with truffle oil

CONDIMENTS (Served in Bowls to Share)

Apple & Chilli Relish  
Spiced appled chutney with cinnamon, nutmeg and a touch of chilli

Capsicum Relish 
Sweet Spanish onion jam with a hit of spicy tomato, roasted capsicum relish, basil and garlic

Mustards 
Wholegrain mustard, Dijon mustard and hot English mustard 

DESSERT (Served Individually)

Home Made Apple Tart  
Apple tart served with thickened vanilla bean cream, ice cream, and mixed berry jam

Served with a glass of Passito Pantelleria from Marsala - Italy

02 9602 5294  |  www.gemelle.com.au  @gemelle_ristorante  /GemelleRestaurantandFunctionCentre

$159.90 pp Minimum 10 person charge to order the feast.  
Bookings must be made 4 days in advance.


