DIVINO v PATIO
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\
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 dessert
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LA ZUPPA DI STAGIONE
Home-made Seasonal Daily Soup

EHES
or
ORGANIC QUINOA SALAD

with crumble Feta cheese
BRBELEFENZLIE

or

@ CARPACCIO OF BRESAOLA
orange segment, Grana Padano and citrus dressing
B A4 AR RN IR EENHEE

or

in pink pepper corn, avocado cream
BEEZRFMABMHMESHRT

PASTA /PIZZA

CRESTE DI GALLO PASTA “ARRABBIATA” }
tossed with a spicy tomato, garlic and parsley salsa

maREmEEEANHETER
or

© FARFALLE
with smoked salmon, vodka, dill and cream sauce, lime zest
R SE E B AR = S SR S [ 2]
or

© LA PI1ZZA“BIANCA”
with cherry tomatoes, artichokes and spianata romana salame
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MAIN COURSE

SOLE FILLET BREADCRUMED “MILANESE” STYLE
served with wild rocket and cherry tomatoes
SREATUIERE IS =2 iR K BB = i

or

TENDER CHICKEN “ALLA CACCIATORA”
stewed with tomato and mushrooms

BB RAER
or

Grilled Australian sirloin steak, roasted potatoes and gravy
RUBNIO S A8 B B MG

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
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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
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