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About Gran Torino

Gran Torino by Neil Perry offers a memorable take on Italian dining,
blending tradition with a modern touch. With a focus on fresh, locally
sourced ingredients, every dish celebrates the simplicity and depth
of true Italian cooking. It's a place where quality, flavour, and
hospitality come together - reflecting Neil's passion for warm,
genuine service and thoughtful craftsmanship.

Located in the heart of Double Bay, Gran Torino spans two levels
inside the iconic Gaden House - a beautifully preserved 1960s
building designed by renowned architect Neville Gruzman. The
space is refined yet relaxed, combining heritage charm with a
contemporary feel that makes you feel right at home.




Chet Meil Perry AM

With a career spanning four decades, Neil Perry AM has become one of
Australia’s leading and most influential chefs and is a restaurant industry
veteran.

He has founded several famed Australian institutions renowned for their
fresh produce and excellent service and hospitality, including the
Rockpool Group and the brands Rockpool, Rockpool Bar & Grill, Spice
Temple and Rosetta. His latest venture is the Double Bay Margaret
Family, which includes Margaret, Cafe Margaret, Gran Torino, and Bar
Torino. Neil’'s wife, Samantha, and daughters Josephine, Macy and Indy
are all deeply involved in The Margaret Family, reinforcing his family-
focused philosophy.




Private Events
At Gran Torino

Gran Torino offers a variety of spaces to suit any occasion, from large
corporate functions to intimate gatherings with friends. Our dedicated
events team will take care of every detail, allowing guests to relax and
enjoy an incredible Gran Torino dining experience.

Gran Torino is available for full venue hire, private dining, cocktail
events and exclusive event bookings.




OLivetno, Ground Floor

For intimate gatherings, we offer the beautiful ground-floor Oliveto Dining
Room, accommodating up to 32 guests seated or 50 guests standing.

Featuring a private cocktail bar, abundant natural light, and views into Gran

Torino’s cucina, Oliveto provides the perfect setting for corporate events,
birthday celebrations, special occasions, and cocktail receptions.

Capacity: Up to 32 Seated or 50 Standing

Operating Hours: Lgnoh Thursday to Sunday - 12pm to 4 pm
Dinner Wednesday to Sunday - 6pm to 10pm

A s
- -




o

#F - i

) £PE9 @& €D ED | -
1 —1 L |

= ) e % ) b o e Cab - -i=
[o - o E O M E ’

7 e} Am P g OV o O l -
M E' 4 —a s s -1, ‘
7 hain N » ‘ o T ‘ K
“) | R s’ A B v oo L -

' : il -
!. po B . f |
:'fﬂ 1 z N ' ’ . ' I. . . . . . ,'

] a . |  { l ] H J v -
7= I T O J _,'5:“‘__.,,_
R . 1 — - —

|
4
x

Level 1

For larger celebrations and events, our Level One space offers a versatile
setting that can accommodate up to 100 guests seated or 150 guests
standing (pending furniture removal).

Featuring, warm interiors and a lively atmosphere above the restaurant,

Level One is ideal for corporate events, long lunches, private dinners,
cocktail receptions, brand activations and milestone celebrations

Capacity: Up to 100 Seated or 150 Standing Guests

Lunch Thursday to Sunday - 12pm to 4 pm

Operating Hours: )
Dinner Wednesday to Sunday - 6pm to 10pm




Luxe §190 par person
Shaned plates

Antipasti

Rersemany Focaccs wail Cobram Eslate Corabna Exfra Wigen
Cirep Ol Oitves all Ascolang shulfed wath Veal end Prmesan
Cruda of Albacoee Tuna wilh Pralaches and Gossn Olve

Sale Bufak Mazrasels with Capenats Premium 5140 per person
Shuaiod plites

Gt Kirsg Prams with Garkc Butior and Femrenind Chli
Antipast|

Pasta
Pumpkin Tooeli wilh Burnd Bulter and Sage
Fueali wiih Bl Swermmes Crab,. Garke, Ghil and Lomon

Second 'I' r
Eggelant Parmigana f
Marke Fish afa Pullanesca wilh CRerny Tomal o, Aoy and

Do Sk CoOpHasT rii IFaiTed Frsdin Fils Taghils wall

Salmarigha

Rossmary Focacca with Cobram Estate Coratna Extra Vegin
Csve O Cngddo of Albacore Tuna with Pistachio and Gesen Olvg
Salas
Eeaffaby Moz zansda we Caponata

n Prosoudio San Danspie with Groooo Frfio and Fiokded
Epgpiaal Heak Tarmsnawith Mda, Capers and Croste

Chicien ‘al Manone” with Chili, Garkc and Rosemary
Exland Pamagiana Era
Market Fish alla Puttanesca with Chary Tomiabo, Anchovy asd
Geeen Satad with Pnal Gigo Vinagree Cisve Satsn CoprerTres Famms Framan Filet Tagiata with Tn rI
Beatned Greens wit Tomalo, Chill, Anchovy s o

Framesesam GT Twioe Cocked Potaio Rash :
Chiclen 8l Maltoss' wilh (il Gane and Rosemary

Dl

Class: Teamish

Pear and Admond Crostale with Fiordi Lafie
Gelalo Choodlale and Mareinut Torls

Fanfone

Green Salad wath Pindl Grigo Vinsgrelte
Bramsed Gresss, with Tornato, Chill, Anchiny and
Pamesan GT Twioe Cooked Poiao Rosli

Dodcd

Clasmc Tramis)

Pesr snd Adenoed Croststn walh Fisd
Late Golado Chocolate and Masehut
Torta

*Menus are subject to change due to seasonal availability.




Canares
selection

Minimum 30 pieces each
Shared plates

Panmesan shoribresd wilh crushed peas, ricotiaand lemon
Coronstira with Bt Talo marrarells ard Coramediced raiochio
Coateiies: Tradithon Cirear il mMascarpons &Nd pane Carssay
Turea tariars on Crogting vwilh sakis wand

Bruschetia with raast iomabe and Corsorncio anchovies

Cioral irout mantecaio on griled Sochtnta, CApr I ard emon

Pasta fritha veilh sivoury ricobta and Proscaiito san Dankeds

*Menus are subject to change due to seasonal availability.
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Cocktail Parky
[anares

Minimum 60 guests - $140 pp
Shared platas

Canmnipes

Ol @ilAcotang stuffed with veal and panrssan

Parmesan shoribread with crushed peas, colta and kemon
Croatin with buMtako mozzansia and Caramelised witkoo!

Chilfiescd Kiragy Erenvmss. with leenacen rayornaiis

Tiuinad BaeRane o creiivd with Saiea verde

[Brscheia with rocs! bainato and Conacecis anchovss

Gl thout mantecao on griled focacen, cager ke and hermon
Parsta Fritta wiltlh sanvourny ficolta and Prosciutio san Danisk
Witela bannaln

Mains

Eggantant panrmigana

Maccherord with sparner crab, garks, chill and lemon
Cialbeita sieak sandvich with onions and herb butier

(== |
qq
ol




Gran Torino Function line List

CHAMPAGME K SFERFLING
MV "ol Boger, Fessrve, B
Flisrrs Crarrpsicre

NV Bolinger, Specal Cuvde

MY Fuinart, Blsne do Blency
i, Cherpsigne
B Bl - Sebiroes, Bl Al

MY Fru Grarsdhe Cuvdes

Rpdra, Champagneg

MY Cazemaing Lo, Crémai o Slabcn
Ao Fanoe

NV Erwico Gadti. Francacoris
LomDaeol. Baly

NV Adting Arears, Prossecon “Tors i Ganda®
Lol Vs Cadda Bt

NV Pirat Modr Dlsed, Thala
Ty

MY Swrifl, Hosd

Chrargm, AZ

Clharwr iy, 54

UL Sadsatian, Fiare

il AW

223 Twhenbrunrer, Morus, Pt Grigio
Tl Ao Sl

il Pt opan, Boaee Cladaics. Garpgaiegs

DOER Tyrrel™ e, Fiaven s Winaysnd, Semion
e Vi, NSTY

DOFT Dioumainey: Psld, Morggues, Rassegnon Blanc
Mgy sk (oee Vadey, Srance

2024 Vayagesr, Coastsl, Chaedornay

Alapare’ Hivar, 1A

0 Jean Colist, Petd Chabds, Chandanngy
Furpursdy, Feangw

*Menus are subject to change due to seasonal availability.
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OSE BN CONTACT

A Gandit Bteps_ Pl Mos Bl
Virrar Valliey, V0

I Endteau Sovalon, Grenacks Bsnd
Gt oF Al Frosorcs Prowec

024 Fagl, Macersts, Risclls Gislis
Frid- vanasi e Ay

H1E) Btruily Farri, Pisssd Mol

eliesacirs Flirygs, e

2024 Garagaie, Marichs, Pnol Mo
Ligrrungenn Agrngade, e

0 Resskinrd. Frggal Farmer, Grenacts s
Farmar Falin:. 54

) G Vajn, Barbiera Abe

Fimdmont. Ky

HEE) Wiarn Mioders Mebbao ks Langie
Flecinond, By

2022 | Fabbri, Chianti Classico, Lamals, Sangiovess
Pemicourny; Bty

HIF] Epaibon Gresnnch’, Sherar

Farnssr Faley, 54

HidY Bhaw = Senith, Shirae

i e il 54

Hidd Gabsarrel Bannnignos. Yases Fola
kL e S

3030 Malhec, Woodlands

Liwpuey’ e, 1A

DESSEAT & FORTERED
HrEY Marcarid, Moscate  &ati [Tlenl]
Ard Plckrond Sl

55
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