7 \E%
/$95 per person

Entertainment with DJ Carlo Gulluni
A complimentary glass of Jannison Champagne

11.00am Start

Camembert Fritto

Wedges of camenmbert cheese, wrapped in bacon, deep fried in crisp batter served with port wine sauce and fresh fruit

Gamberi all Adriatica

Prawns served with white porcini mushroom sance & rocket

Fungo all’Taliana

Tasty field mushrooms oven roasted with garlic, lemon & oregano L
i E
Filetto Del Pascore

Prime Eye Fillett griled to your liking served with dijon mustard sance

Gnocchi alla Venare
Homemade gnocchi served with roast eggplant, cherry tomatos and parmesan cheese

Pesce alla Tropea
Fish of the day in Asparagus 1emon Salsa

Dessert

Pannacotta
Pistachio flavoured Panacotta
Profiteroles w
Trio of profiteroles coated in chocolate ganache and served with ice cream ) p .
Tiramisu ( J { - “’\

Traditional Italian dessert — =
E==

No disconnt card available — -




