
4-Course Italian Set Dinner



antipasti
C A M P A G N O L A

Purple Cabbage, Parmesan Cheese, Salad, Olives, 
Capers Berries, Capsicum Julienne, Yogurt Dressing




o r



C A P R E S E  D I  M A R E
( a d d i t i o n a l  $ 6 )

Buffalo Cheese, Marinated Salmon, Fennel Salad



o r



B U R R A T A  P U G L I E S E  
( a d d i t i o n a l  $ 6 )

Stretched Curd Cheese with Italian Sweet Tomatoes,
Slices of Parma Ham and Mediterranean Herbs




zuppa
VELLUTATA DI ZUCCA FUNGHI E CAPPESANTE

Pumpkin Soup, Mushrooms and Roasted Scallops



primo
T A G L I A T E L L E  A L L A  B O L O G N E S E

Tagliatelle, Bolognese Meat Sauce, Parmesan Cheese



o r



L I N G U I N E  A L L O  S C O G L I O
( a d d i t i o n a l  $ 6 )

Linguine, Prawns, Squids, Mussels, Clams, Cherry Tomatoes
o r




T A G L I A T A  D I  M A N Z O
( a d d i t i o n a l  $ 1 5 )

Beef Tenderloin with Rocket Salad, Parmesan Cheese 
and Shallot Balsamic Sauce 




o r



T R A N C I O  D I  S A L M O N E
Gril led Salmon Fil let, Sauteed Vegetables,

Beetroot Gravy and Leek Sauce





dolce
G E L A T O  E  S O R B E T T I

Choice of Two Scoops:
Vanil la / Chocolate / Lemon / Raspberry




or



T I R A M I S U  C L A S S I C O
Ladyfingers (Savoiardi), Mascarpone, Coffee, Cocoa Powder




or



F I N E  I T A L I A N  C H E E S E  S E L E C T I O N
( a d d i t i o n a l  $ 8 )

Selection of Four Types of Italian Cheese
served with Honey and Nuts



$68++ per person



Prices are subject to 10% service charge and 7% GST.


