$15 Risotto Lunch Special

Choose any of the lunch special dishes and enjoy a glass of De Bortali wine.
Your choice of Cab/Merlot, Chardonnay or Sauvignon Blanc.

Risotto con Spinaci e Limone - Lemon risotto with baby spinach.
Risotto Rape Rose - Beetroot risotto with sheep’s milk fetta.
Risotto Pollo e Funghi - Risotto with chicken & mushroom ragu, pecorino & herbs.
Risotto Zucca - Roast pumpkin, Parma ham & baby spinach.
Risotto Ortolana - Country style eggplant risotto with ricotta & pecorino cheese.
Risotto Risi Bisi - Risotto with baby peas & Parma ham.
Risotto Paesana - Green vegetable risotto with peas, zucchini, leek, baby spinach, asparagus & basil pesto.
Risotto Salsicce - Italian pork & fennel sausage, Swiss brown mushrooms, roasted garlic & chilli.
Risotto Ragu - Risotto with rich tomato ragu of pork, beef, Italian sausage & eggplant.

Risotto Gamberi - Prawn risotto with roasted garlic, herbs, chilli & tomato 19.0

Pasta

Lasagne 19.0
Orrechietti with broccoli, semi dried tomato, dried chilli & toasted breadcrumbs 19.0
Spaghetti marinara 24.0
Penne with Tuscan sausage, eggplant, olives & ricotta 19.0
Fettuccine Meatballs 19.0
Tagliatellini with aglio, olio e pepperoncino 19.0

Penne with pancetta, black olives, mushrooms & napoli 19.0

Lunch

Minestroni soup 12.0
Lentil Soup 12.0
Bruschetta — Tomato, basil, oregano & red onion finished with exta virgin olive oil 14.0
Calamari fritti — Fried calamari served over rocket with lemon aioli 19.0
Caesar salad with chicken, poached egg, pecorino & pancetta 17.0
Open steak sandwich with roast peppers, caramelised onions, rocket, provolone cheese, mayonnaise & chilli jam 19.0
Polpette — Nonna Vicolo’s meatball served with ciabatta 15.0
Crisp White bait with aioli & paprika salt 16.0
Warm Calamari Salad - Grilled calamari with a hint of chilli, lemon & fresh herbs over crisp garden greens 19.0

Veal Coteletta - With bocconcini, basil, tomato and rugola 19.0

Gluten Free available upon request
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