
 

 

Smoked Salmon Carpaccio with Pear, Avocado & Bocconcini drizzled with 
Orange Balsamic Glaze and served on Polenta Rounds 

Stuffed Field Mushrooms – Vegetarian
Brushcetta alla Romana with Shaved Peppato 

Prosciutto Carpaccio with fresh Figs and Parmesan drizzled with Fig Balsamic Glaze 
 

Homemade Ricotta Ravioli topped with Sauteed Spinach
Linguini Chilli Prawns with Asparagus

Risotto with Porcini Mushrooms
Pappardelle al Ragu 

 
 

The following served with seasonal vegetables
Veal Stack with prosciutto and bocconcini

Chicken alla Siciliana
Filetti di Pesce with Salsa Verde 

Salt & Pepper Calamari
 

The famous Torta Della Giara served with Raspberry Coulis
 
 
 

 
Any Pasta with any sauce: penne, fettucine, farfalle, ravioli, tortellini, spaghetti

Served with: Bolognese, napolitana, pesto, boscaiola, salsa rosa
Or

Lasagne 
Or 

Fish or Calamari or Schnitzel with Chips 
Including Dessert: Chocolate Mud Cake with Ice Cream 

Choose one of each of the following courses:

 

4 Course Meal $45 per person


