RISTORANTE

ITALIANO - EST. 2004
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Calamari Deep fried calamari pieces served with caper berries and aioli (**GF & DF)

Polpette Handmade beef and pork meatballs covered in a pomodoro sauce topped with parmesan

Secomds /NWhing s

Gnocchi Potato gnocchi with broccoli and spinach in a creamy tomato sauce topped with a parmesan gratin and pesto
(Vegan on request)

Fettuccine Soprano Fresh fettuccine in a mild blue cheese sauce with tender pieces of chicken, sautéed mushrooms, red
capsicum and spinach (available without blue cheese)

Bolognese Spaghetti pasta tossed through a ragu of beef and pork with garlic and thyme, topped with parmesan

Lasagne Beef and pork lasagne topped with a pomodoro sauce with parmesan served with a rocket, pear and parmesan
salad

Agnello Braised lamb shank in a tomato jus on a creamy herb mash with seasonal vegetables (GF)

Do/ i/ Deggeﬂ[@m )

Tiramisu Classico Traditional Tiramisu of coffee-soaked sponge layered with mascarpone, Marsala and cocoa

Créme Briilée Classic creamy custard dessert topped with a thin caramelised sugar crust served with biscotti
(GF on request) 15.50

Please advise us of any dietary requirements

(GF) Gluten Free, (DF) Dairy Free
(**) cooked in the same fryer as Gluten items



