
COMUNITÀ GROSSI

Comunità, the condition of sharing or having certain attitudes and interests in common. 

Restaurants are a place of connection where real community and restoration take place. 
They facilitate the social connection that Melbournians love, something that we have been 

lacking for some time with the effects of COVID - 19. 

Comunità Grossi is a celebration of all things convivial and Italian. Simple delicious food and 
wine attended too with great care and respect to bring you the real pleasure of 

dinning. Our hope is to deliver flavours of the past and flavours that will bring us into the 
future, teamed with the warm genuine hug that is Grossi service. Comunità helps us reconnect 
to our community while we come together and breath air back into our city streets. Community 

is important to us and we have always believed that a rising tide lifts all ships. 



Selezione di Salumi 
Cured meat and salumi

Caponata Siciliana 
Capsicum, eggplant, pine nut, sultana

Baccalà, Mantecato 
Creamed salted cod, crostini 

Bruschetta del Giorno 
Charred sourdough 

Polpette in Sugo 
Meatballs, tomato

Arancini 
Saffron, mozzarella

ANTIPASTO

Minestrone 
Verdure, Pesto

Stracciatella 
Broth, Egg, Parmigiano

Tortelli Maremmani 
Spinach, Ricotta, Sage

Taglierini, Vongole 
Clams, Chilli, Garlic

Tonnarelli All’Amatriciana  
Tomato, Chilli, Pancetta

Tortellini di Anatra 
Duck, Porcini

Pappardelle al Ragu Cinghiale 
Wild Boar Ragu

Lasagne 
Bolognese, Bechamel

PASTA E ZUPPA

Melanzane 
Eggplant, Mozzarella, Tomato

Pesce alla Griglia 
Fish, Cannellini, Cime di Rapa

Abbacchio alla Romana 
Lamb, Parmigiano Breadcrumbs

Cotoletta Milanese 
Crumbed Veal, Kale 

Union Station Bistecca 
Porterhouse, Scotch or Eye Fillet  

Pollo alla Diavola, Per Due 
Chilli, Lemon, For Two

SECONDI

COMUNITÀ GROSSI
 

Cena 
Two Courses 75   Three Courses 95

Extra Course 20   Contorni 10 

Insalata 
Mixed Leaves, Salted Ricotta

Broccoli Pugliese 
Broccoli, Breadcrumbs

Patate Arrosto 
Roasted Potatoes, Garlic

CONTORNI

Gelato 
Lemon, Strawberry & Chianti, Gianduia

Tiramisu 
Coffee, Mascarpone, Pavesini

Cannoli 
Ricotta, Pistacchio

Formaggio 
Cheese, Condiments 

DOLCI

Please speak with us regarding any dietary requirements. We endeavour to accommodate 
dietaries however, we cannot guarantee that any products served will be free of allergens.



Selezione di Salumi 
Cured meat and salumi

Caponata Siciliana 
Capsicum, eggplant, pine nut, sultana

Baccalà, Mantecato 
Creamed salted cod, crostini 

Bruschetta del Giorno 
Charred sourdough 

Polpette in Sugo 
Meatballs, tomato

Arancini 
Saffron, mozzarella

ANTIPASTO

Minestrone 
Verdure, Pesto

Stracciatella 
Broth, Egg, Parmigiano

Tortelli Maremmani 
Spinach, Ricotta, Sage

Taglierini, Vongole 
Clams, Chilli, Garlic

Tonnarelli All’Amatriciana  
Tomato, Chilli, Pancetta

Tortellini di Anatra 
Duck, Porcini

Pappardelle al Ragu Cinghiale 
Wild Boar Ragu

Lasagne 
Bolognese, Bechamel

PASTA E ZUPPA

Melanzane 
Eggplant, Mozzarella, Tomato

Pesce alla Griglia 
Fish, Cannellini, Cime di Rapa

Abbacchio alla Romana 
Lamb, Parmigiano Breadcrumbs

Cotoletta Milanese 
Crumbed Veal, Kale 

Union Station Bistecca 
Porterhouse, Scotch or Eye Fillet  

Pollo alla Diavola, Per Due 
Chilli, Lemon, For Two

SECONDI

COMUNITÀ GROSSI
 

Pranzo
Two Courses 55

Extra Course 20   Contorni 10 

Insalata 
Mixed Leaves, Salted Ricotta

Broccoli Pugliese 
Broccoli, Breadcrumbs

Patate Arrosto 
Roasted Potatoes, Garlic

CONTORNI

Gelato 
Lemon, Strawberry & Chianti, Gianduia

Tiramisu 
Coffee, Mascarpone, Pavesini

Cannoli 
Ricotta, Pistacchio

Formaggio 
Cheese, Condiments 

DOLCI

Please speak with us regarding any dietary requirements. We endeavour to accommodate 
dietaries however, we cannot guarantee that any products served will be free of allergens.


