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Entrees B3

Antipasto platter
Sydney rock oysters
Ricotta ravioli
Macaroni
Minestrone soup
Mozzarella fritter
Mussel & bean soup
Caesar salad
Mushroom aranccini
Fritto misto
Braised octopus
Milanese style veal

Crab risotto

Sides

Mediterranean salad
Truffled green beans
Baked potatoes

Potato chips

Rocket & pear salad
Crisp fried onion rings

Mixed tomato
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Pasta INRH
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