DIVINO v PATIO

R1STORANTE B AR P11 ZZERIA

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

Any one course (—E%) 5158 Chef’s
1 starter + 1 pasta/ pizza @%+%89) | +coffee/tea $188
1 starter + 1 main course (% + £3) me /% $218 dessert

A an s N$38

STARTER
LA ZUPPA DI STAGIONE

Home-made seasonal daily soup
EHE&S
or

INSALATA ESTIVA
iceberg and radicchio salad with chick pea, smoked Scamorza, tropea red onion and tomatoes

BRAEIIE (X  HE - BEY - BB FERZ T - 4DFRKNENM)
or

ROASTED YELLOW AND RED BEETROOT
baby carrot and Stracciatella cheese salad

EEIHRIR AL RARA T Z 0
or

@© RUSTIC “BRUSCHETTA”

with crushed avocado, smoked salmon and tomato salsa

FHREEE=NREMDDHES L

$38

PASTA /| PIZZA

Q FARFALLE“3P”
tossed with cooked ham, green peas and cream sauce

gy HER K BES 2 18 B UK
or

SPAGHETTI“Al GAMBERI”
with prawns, tomato sauce on a hint of chili

FHIMEXRIER AT
or

PIZZA “VERDURE”
with tomato sauce, Mozzarella, assorted roasted vegetables and mushrooms

BAMNEZFZFAEH (FHENZ T - BIREKREL)

MAIN COURSE

SUSTAINABLE HALIBUT FILLET
carrot purée and sautéed green vegetables

BB ELLERNEHES E R T ERIR

or

© 1/2 SPIT GRILLED CHICKEN
served with roasted potato, mixed salad and lemon wedges

FERAHERRKRE  WEINES

LA TAGLIATA

Grilled Sirloin steak with sun-dried tomato, rocket and Grana Padano

LB ERZEM - M ABEEZ T
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
BRAMHSE

The menu is subject to a 10% service charge | Corkage fee of $330 will be charged per bottle | Cake cutting fee of $180 will be charged

SMN—R%E MREEIR$330 B ES{E$180
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