Enfree

Homemade puffy focaccia
Garlic Bread Auctralian garlic, parsley, calt

Cozze Mugsele cooked in aromatic /Vapo/efaua sauce, a tovch of chilly garfie, parsley and served with bread
Cured Meats Antipasto Parma Procciutto DOP, Mortadella, Sopresca Salami, trio of cheeses, crackers
Fried Calamari Lightly battered and fried fresh Baby calamari

Salads

Mixed Green Salad Mixed feaves with cacumber , cherry tomato, mixed olives, Ttalian balsamic dressing
Burrata & Plum Salad Hand-tied borrata, citrue, queen garnet plom, heirloom cherry tomatoes,basil, balcamic glaze & evoo

Mains
Veal Saltimbocca
Tender veal backstrap cooked with Parma proscivtto, cage, butfer, white wine and served with rocemary and
garlic roasted vegetables
Pollo Parmigiana
Chicken breast fillet cooked with eggplant and fior di latte cheese, cerved with rosemary and garlic roasted
vegetables
Barramundi Fillet
Delicious and suctainable Barramund: fillet [2509m}, cerved with

Italian calsa verde & roasted seasonal vegetables

Dolei

Homemade Signature Tiramisu
Gelato (Vanilla Bean, Hazelnut, Chocolate, Pistachio)

Nutella Calzone

~ 85 pp ~
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