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
1starter + 1 pasta/ pizza @#+%8%) | +coffee/tea $188 | 4 $38
1starter + 1 main course (B + = 32) mEE/% $218 g S;SH%’; g

Menw

STARTER

LA ZUPPA DI STAGIONE
Homemade seasonal daily soup

EHES

or

L'INSALATA DI FAGIOLINI
French beans salad, goat cheese, radicchio and honey mustad sauce

FERNFENE - WFZE - HERBEITRE
or
IL COCKTAIL DI GAMBERI

Prawns salad, lettuce, lemon, salmon eggs and thousand island sauce
ERMEHIRVEICER BERTEE

or

© 1L CRUDO DITONNO

Tuna tartare, avocado e truffle caviar
BERFHREZRMMEAAERIT

PASTA /PIZZA

GLI SPAGHETTI

Spaghetti Pasta tossed with beef ragout “Bolognese style”
BREBMGTABEE AN

or

© I1RAvVIOLI
Ricotta & spinach ravioli “Goccia D'oro’; basil and Parmesan
MEDZT LREBEANEESREL RIRBRZ L

or

LA PIZZA MARINARA
Pizza with tomatoes sauce, anchovies and taggiasche olives

BARMFACEH (FmE - RARARRAKMEIRE)

MAIN COURSE

LA SOGLIOLA FRITTA
Deep-fried sole fillet, French fries and tartare sauce
YERER S R Z R 1 5

or

LE POLPETTE
Classic Italian meat balls, mashed potatoes and broccolini
BEXANEBREERARIT

or

© LATAGLIATA

Grilled Australian sirloin steak, roasted potatoes and gravy
RUBUMPR 2 4+ A% B BT

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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