
CHEESE SELECTIONS

Gorgonzola, soft (gfo) 16

guccecucina guccecucina gucce.com.au

Calcagno, hard (gfo)

Selection of cheeses

A soft, creamy Italian blue cheese made in Northern Italy
in the regions of Piedmont and Lombardy.

Gorgonzola is aged for 3 to 6 months and boasts milder
flavours than that of other blue cheeses.

cow's milk

A type of hard pecorino cheese made in the Italian
regions of Sardinia and Sicily. 

Aged from 3 to 10 months, the addition and infusions of
peppercorns contributes to its tasty and spicy flavors.

sheep's milk

A selection of our top Italian cheeses served with honey,
fruits & Italian crispy flatbread

16

36

GUCCE
P I Z Z E R I A  E  C U C I N A  I T A L I A N A

gfo - gluten-free option available



DESSERT DRINKS

POST DINNER
DRINKS

Affogato (gf)
Italian vanilla ice cream with a
shot of espresso & a liqueur of
choice

Dessert wine

Limoncello

Baileys

Frangelico

Amaretto

Galliano vanilla

Tia maria

Gentleman Jack whisky

St. Agnes Brandy

Sambuca black

Sambuca white

Piave grappa

Hennessy VSOP

guccecucina guccecucina gucce.com.au

DOLCI

Grandfather port
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Apple pie (v)
warmed and served with vanilla ice cream & cream

Lemon & lime tart (v)
served with vanilla ice cream & cream

Sticky date pudding (v)
served with vanilla ice cream & a decadent
butterscotch sauce

Tiramisu (v)

15

15

15

15

15

COFFEE & TEA

Espresso
Double espresso
Long black
Latte
Flat white
Cappuccino
Short macchiato
Long macchiato
Mocha
Chai latte
Hot chocolate
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Tea for one
Peppermint,
Lemongrass & ginger,
Green tea,
Earl grey,
English breakfast

6.5

Chocolate mousse (v, gf) 15

Coconut panna cotta (gf)
with a berry coulis & homemade granola

Semifreddo (v, gf)
blueberry semifreddo with almond praline & meringue 

Earl grey crème brûlée (v, gf)

15

15

GUCCE
P I Z Z E R I A  E  C U C I N A  I T A L I A N A

espresso soaked ladyfingers surrounded by lightly
sweetened whipped cream and rich mascarpone

perfectly infused earl grey crème brûlée;
blowtorched for that amazing finish

Burnt catalan cheesecake (v,gf)
with orange curd & meringue  

15

Salted caramel apple crumble (v)
served warm and with vanilla ice cream 

15

Affogato (gf) 10
Italian vanilla ice cream
served with a shot of
espresso


