
 

SET MENU 3 
(3x courses p.p.) 

(4x courses p.p.) 

 

ENTRÉE  
Antipasto della casa 

(Platters To share for the tables Including): 

 Arancini Fritti, mixed marinated olives, Grilled sausages, Italian cold cut, Fried 

Calamari, Homemade Focaccia  

 

PASTA & PIZZA 
(Pasta and Pizza for the tables to share): 

✓ Penne alla Bolognese 

Traditional slow cooked Bolognese tossed through Penne with Parmesan. 

✓ Fettuccine al granchio  

Sauteed blue swimmer crab meat, in garlic chilli and EVOO with tomato sauce 

tossed through fettucine. 

✓ Pizza Margherita 

 

MAIN 
(Choice of):  

Pesce del giorno 

Grilled WA fish of the day served with roasted vegetables and potatoes, finished with 

a lemon and herb vinaigrette. 

Or 

Agnello al forno 

Slow roasted Amelia park lamb shoulder cooked untill very tender with herbs, wine 

and garlic, served with roasted vegetables, potatoes & rosemary sauce. 

 

DESSERT 

Tiramisu 

Layers of coffee soaked sponge fingers with mascarpone and cocoa 

 

(Please ask for gluten free and vegetarian options) 

 
• Available for groups of 10 or more  

• Advance Booking Required  

• Not Valid with any other discounts  

• 25% Non-refundable deposit is required at time of booking  
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