MENU 3

DELIGHT YOUR SENSES

ALL DISHES SERVED TO SHARE
35.00 P/HEAD

ENTRE ALL DISHES SERVED TO SHARE

GARLIC BAGUETTE &

TASTING PLATE

polcini and Truffle oil arincini, antipasto mix, garlic pita bread,
sliced cacciatore rustica, battered prawns, bruschetta tapenade dip

MAIN S ALL DISHES SERVED TO SHARE

SEAFOOD RISOTTO

prawns, calamari, scallops, fresh chili cooked in a spicy napolitano sauce

PUMPKIN LEEK & SWEET CORN RISOTTO

cooked in a creamy goats cheese sauce

RIGATONI PUTTANESCA

cacciattori sausages, kalamata olives, spanish onion,

fresh chili cooked in a spicy napolitano sauce finished off with ricotta and parmesan cheese
GOURMET RAVIAILLONI

filled with rocket & parmesan cooked in saffron & chive sauce

LINGUINI MEATBALLS

tender beef meatballs tossed with linguini in a rich napolitano sauce

FUNGHI AND FETTA

marinated mushrooms and roasted eggplant topped with crumbled marinated fetta
DIAVOLA

mozzarella, spanish onion, cacciatore rustica, roasted capsicum, fresh chili
PROSCIUTTO AND PANCETTA

prosciutto, pancetta, bocconcini, cherry tomato & rocket leaves

MARINATED CHICKEN PIZZA

our own marinated chicken, avocado, cherry tomatoes, spanish onion and marinated
mushrooms topped with bocconcini cheese

GRILLED/BATTERED CALLAMARI FRITTI

tender calamari lightly seasoned in flour, served

with side salad & chips

CHICKEN PARMIGIANA

tender chicken breast topped with champagne leg ham,napolitano sauce, mozzarella
cheese served with seasoned vegetables & potato mash

SWEETS

ANY CHOICE OF CAKE & HOT DRINK
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MINIMUM 10 PEOPLE OR OVER
ENQUIRIES & BOOKINGS: (08) 9246 4406




