DIVINO v PATIO

R1STORANTE B AR P11 ZZERIA

\
POWER LUNCH 52 57 %
AVAILABLE FROM 12NOON TO 2:30PM g%

Any one course (—E%) $158 Chef’s
1 starter + 1 pasta/ pizza 5+ | +coffee/tea $188 $38
1starter + 1 main course (B + = 32) mEE/% $218 g S;%g—;’; g

Menw

STARTER

LA ZUPPA DI STAGIONE
Homemade seasonal daily soup

=HE&%
or
@ LA CAPRESE
Traditional Mozzarella and tomatoes “caprese salad”, oregano and basil
SHBHNZTEMTENE IR

or

L'INSALATA DI LENTICCHIE E ARANCE
Lentil, mache leaves, orange and cherry tomatoes salad

BRI BERBREMDER

or

© IL CARPACCIO DI MANZO

Classic Italian beef carpaccio, artichokes, Parmesan and balsamic
BANEREAHFE - RISEHRZ T K ERE

PASTA /PIZZA

LE PENNE INTEGRALI
Whole wheat penne tossed with Napolitana tomatoes sauce and basil

#YPENBEGRANZEREN
or

| GALLETTI ABRUZZESI
Curling Galletti pasta tossed with Tuscan sausages and scarola lettuce, Parmesan sauce
BEREHFAER HEXERT THERRB/ LM

or
LA PIZZA ALLA GRICIA

Pizza with Mozzarella cheese, onion, Italian guanciale from Norcia
BANFHCEH (FEgBENZ L - 58 - BANER)

MAIN COURSE

IL MERLUZZO

Baked cod with a light bread crumb crust, seasonal vegetables, lemon butter
EE NS A AR B

or

LA LINGUA DI MANZO

Slow cooked beef tongue, salsa verde, eggs, carrots and boiled potatoes
ER4AEREAISIDERESE PREEAERE

or

Grilled Australian sirloin steak, roasted potatoes and gravy
RUBN IO 2 4 A e S Z i e

WEEKLY WINE BY GLASS SELECTION

NV PROSECCO DOC LE CONTESSE $60
PINOT GRIGIO DOC $58
CANNONAU $58
MINUTY ROSE COTES DE PROCENCE FRANCE $78

CHARDONNAY MACON VILLAGES - LUPE CHOLET $115 images are for reference only
BAHRESE

The menu is subject to a 10% service charge | Corkage fee of $295 will be charged per bottle | Cake cutting fee of $180 will be charged

SMN—R%E MREEIR$295 B ES{E$180
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