SHARING ENTREE PLATTER $38
EGRATW®

Tris di Pasta parcels

Three different shapes of pasta parcels, stuffed with a variety of fillings: Piramidi al pesce (seafood),
Cappellacci di zucca (pumpkin), Ravioli con pollo & manzo (beef and chicken), completed with a
fresh grating of Parmesan and a drizzle of sage infused butter.

Gamberoni Veneta

Shell on prawns sauteed in garlic, a light touch of chilli and splash of white wine, finished in the
oven with a Parmesan and breadcrumb gratine’, served with tender deep-fried calamari and lemon
wedges.

Misto carni

Beef kebabs, Italian meatballs, home cured bacon lardons, chicken drumettes bruschetta and
hummus dip.

SHARING MAINS PLATTER $68
FOR TWO

All served with roasted vegetables and potatoes

Pavarotti platter

Steak, calamari, mussels and prawns glazed in green peppercorn, white wine and Worcester
sauce, this is the Italian version of “surf and turf” that will make you sing!

Misto pesce Siciliana

Rare seared tuna, calamari, prawn cutlets, roasted capsicums, red onions, Chilies, orange and bay
leaves infused butter.

Grigliata
The meat lover dish from the hot plate: steak, chicken Maryland, pork belly, mushrooms,
courgettes and a melt of garlic butter.

Vegetarian option available



