DIVINO v PATIO

R1STORANTE B AR P11 ZZERIA

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

Any one course (—EX) $158 Chef’s
1 starter + 1 pasta/pizza @E=+%#) | + coffee/tea $188 $38
1 starter + 1 main course (B%+ %) meE/% $218 dessert
HHm5BMme3s
STARTER
LaZ di Stagi
Hgmgnpwgge sclaasoigllg;}ﬁ/ soup
=HES

or

Carpaccio di Bresaola
with wild rocket, mushrooms and Grana Padano shavings

RIRZHERAFKEER - EEARERZLER
or

Caesar Salad Wiy ™
Romaine lettuce, Parmesan shaving and croutons tossed with homemade Caesar dressing

SVRUD R
or

Norwegian smoked salmon with fennel, cherry tomato and Taggiasche olives salad

1B = R FE] - BRI A MIE

PASTA / PIZZA

Rigatoni all’Arrabbiata
rigatoni pasta tossed in a spicy tomato sauce

EREMEGREHE
or

@ Spaghetti al Tonno
Spaghetti with tuna, cherry tomatoes and taggiasca olives

HEEEMSEREATEE

or

Pizza Tirolo ) )
hand tossed pizza topped with Speck ham, potatoes, fior di latte and tomato sauce

OFBEFUBRANES (BRAEE - F1E  SHRENZTRENSE)

MAIN COURSE

Baked Red Snapper Fillet
served with sautéed vegetables and capers-butter cream

BALSR R ARG AR

or

© Deep-fried Pork Cutlet
served with mashed potatoes

PSR BREE

or

Grilled Sirloin Steak NaGUTUIICEEI

served with sun-dried tomato, rocket salad and Grana Padano

R P ELZEN - MR AIRERZ 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
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The menu is subject to a 10% service charge | Corkage fee of $\133 ill be charged per bottle | Cake cutting fee of $180 will be charged
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