LUNCH SPECIALS
Enjoy a Glass of Wine & Meal
$22.00 per person

( $17.00 without wine )

ZUPPA DEL GIORNO

Huge Serve of Chet’s winter soup with plenty of Parniesan Toast
Chianti Tosca Italy

PORCHETTA PANINO

House Made Italian Bread

‘With Pork Belly and the all- im}lgortant Crackling
Dripping in Teleggio Cheese with Pear and Rocket Salad
Peroni Rosa Beer. Lazio Italy

~ ANTIPASTO DI AMARO
(Sonie itenis GF) (Vegan Option Available)
LUNCH FOR 2 ~gourmet sliced small goods, a selection of seafood
& house made specialties
Sangiovese, Veneto, Italy

ARANCINI
Traditional Italian Risotto lightly crumbed and deep fried

2 Flavours Pumpkin, Ricotta, Pancetta and Beetroot, Goats Cheese, Rocket,

Parmesan topped with Beetroot crisps
Chianti Tosca Italy

PRIMI

LINGUINE VONGOLE
Al Dente Linguine with fresh Cockles, White Wine and Herbs
Vermintino, Sardegna Italy

GNOCCHI Al RAGU dA’AGNELLO e PEPERONI
Fresh Potato Dumplings with slow cooked Lamb

Roasted sweet Red Peppers, Italian plump Tomatoes

Ground Black Pepper, torn fresh Basil and shaved Pandano
Fox Gordon Nero D’Avola, Barossa Valley

RISOTTO ZUCCA
Creamy Risotto with Garlic roasted Pumpkin toasted Pine Nuts topped with

fresh Mozzarell di Bufala
Pinot Grigio, Friuli, Italy

DUE VEGETARIANO di GABRIELLAS
Red Pepper filled with Tomato Rice-~~Cabbage filled with Capponata

Finished with Courgette Ribbons and Napolitano sauce
Chianti Tosca Italy




