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 Sé_jsm“-;’; g

STARTER

LA ZUPPA DI STAGIONE
Home-made seasonal daily soup

=HES
or

SALAD OF ROASTED BEETROOT
with mache, Gorgonzola, walnut and aged balsamico
AXZBEHERE AN Z T2 ERCRRES

or

LA CAPRESE
plum tomato, fior di latte Mozzarella salad
FFEMZ TR

or

@ PROSCIUTTO E MELONE

San Daniele ham and cantaloupe melon
ENEMXBEAREN

PASTA / PIZZA

© ARTISANAL RAVIOLI FILLED WITH EGGPLANT AND PARMIGIANO
laid on a light Pecorino fondue
FLiFRBRZLEANEEHEXRZ T

or

PENNE PUTTANESCA

tossed with capers, anchovies and olive spicy tomato sauce
BERBEOHMEBREENEGREEN

or

HAND TOSSED PIZZA “SALAME NAPOLI”
topped with tomato sauce, Mozzarella, fior di latte and spicy salame
BANZREIDEEBZFACEH (BME - BEHREANZ L - BEEREB)

MAIN COURSE

@ SUSTAINABLE BARRAMUNDI FILLET
served with carrot purée and parsley coulis

BRUBERNEEHBERERE
or

KUROBUTA PORK“MILANESINE”
served with wild rocket and fresh tomato strips

PRBE TUXEFE P 22 il 352 R o i 2 16

or

Grilled Australian sirloin steak, roasted potatoes and gravy
RUBMPE 2+ ARE 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

images are for reference only
ElRRfH2E

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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