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 Sﬁ_j}%’; g

STARTER

LA ZUPPA DI STAGIONE
Home-made seasonal daily soup

=HES
or
INSALATA

salad with asparagus, chick pea, tomato and egg
EEEETEMEINE

or

SOUR BREAD TOAST

grilled zucchini, Mozzarella and Cacio Ricotta
BANSNEHENIEZTHAENT

or

@ BRESAOLA CARPACCIO

wild rocket, field mushrooms and Grana Padano
B REZFAHEXETVE BEEZ 1

PASTA / PIZZA

RIGATONI “CACIO E PEPE”
tossed with a creamy Pecorino Romano and cracked black pepper sauce
FHZTRPHTHER AN EEL

or

WHOLE WHEAT SPAGHETTI “BIO”
with organic cherry tomatoes, olive and a hint of chili

AREENRHBEEREERAT

or

9 PIZZA “TONNO E CIPOLLA”
tomato sauce, Mozzarella, tuna in oil, olive and red tropea onion

BANFIEN (BNE - BHREBUZL 528 - MERADFE)

MAIN COURSE

@ DEEP FRIED SOLE FILLET IN SEMOLINA CRUST
served with garden salad, lemon mayo
RYEME R BEf M HEW EREEESE

or

IBERICO PORK TENDERLOIN
served with red onion compote and mustard jus

PEEM R B ADF B E R ITART

or

LA TAGLIATA NAGEUTuXe lo - RRY[1):]
Grilled Australian sirloin steak, roasted potatoes and gravy

RUBONTS 2 A BB RIET

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
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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

SMN—R%E MREEIR$295 B ES{E$180
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