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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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STARTER
LA ZUPPA DI STAGIONE

Home-made seasonal daily soup
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or

GREEK SALAD
tomatoes, olives, bell pepper, red onion and Feta cheese
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SPINACH SALAD
Baby spinach, green apple, walnuts and Gorgonzola cheese
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or
@ BEEF CARPACCIO

with arugula salad, Grana Padano and artichokes
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PASTA / PIZZA

BOLOGNESE
maccheroni pasta tossed with a rich meat sauce
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@ GAMBERI AND POMODORINI
spaghetti pasta with prawns, cherry tomatoes and basil
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PIZZA 4 FORMAGGI
fior di latte, Gorgonzola, Taleggio and smoked Scamorza
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MAIN COURSE

© CALAMARIRIPIENI
baked calamari stuffed with clams, bread and herbs, served with cherry tomato sauce
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or

POLLO ALLA SALTIMBOCCA
pan-seared chicken breast "Saltimbocca” style, with sage and ham
served with roasted potatoes
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GRILLLED SIRLOIN STEAK
served with sun-dried tomato, rocket salad and Grana Padano
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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 $330 will be charged per bottle | Cake cutting fee of $180 will be charged
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