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CHOOSE ONE

DEGUSTAZIONE DI AFFETTATI DELLA CAsA
Alliance of Prosciutto San Daniele di Parma, Salame Siciliano,
Assassina (homemade Veal ham,), Bresaola, Salame maturato and
Mortadella di Bologna served with bread and pickles

SALMONE IN INSALATA DI MELOGRANO
Australian prime smoked salmon, wild rocket,

[fresh baby spinach, goat cheese and pomegranate

MINESTRONE CON VERDURE FRESCHE V
Traditional soup with fresh grilled seasonal vegetables and organic pasta

C)Z;wu/ gﬁé - MAIN COURSE

CHOOSE ONE

TORTELLONI DI MAGRO AL BURRO E SALVIA V
Pasta stuffed with fresh ricotta cheese and sautéed fresh spinach

in a butter and sage sauce

FiLETTO DI BUE IN TAGLIATA
Scotch filler Iralian style with turnips and roasted potatoes
served sliced with balsamic reduction

PEsce Fresco
Fresh fish of the day with sautéed spinach and baby potatoes

% - DESSERT

DEGusTAZIONE DI DoLct DELLA Casa
Degustation Dessert

$60 PER PERSON
THREE COURSE DINNER

‘WHEREVER POSSIBLE WE USE ORGANIC PRODUCTS IN OUR RECIPES AND ALL OUR
PASTA, PIZZAS, FOCCACIAS AND BREADS ARE HOME MADE EVERYDAY



