Pane & Vino

SET MENU $40
Antipasto ( (Choose one of the following ) – Served with bread at the table
-Melanzana alla parmigiana(V) - Oven baked eggplant topped with tomato sauce and parmesan cheese

-Gamberi fritti – Deepfried prawns tossed in flour, lemon and black pepper.
-Caprese (V) - Classic from island of Capri with mozzarella cheese ,fresh tomatoes and oregan on a bed of mix green salad
-Polenta pasticciata - Oven baked polenta topped with zola cheese and porcini mushroom 

-Antipasto tipico - Parma ham,fresh mozzarella cheese fresh tomatoes and rocket salad.
Main ( choose one of the following ) - Served with bread and mixed green salad on the table
-Lasagna al forno - Beef lasagne with ragu and bechamel sauce
-Ravioli ai funghi porcini con tartufo (V) – Porcini mushroom ravioli in a creamy truffle sauce.
-Linguine alla Genovese - With chicken and basil pesto  creamy sauce   and topped with parmesan cheese

Pesce alla livornese - -Oven baked snapper fillet topped with fresh tomatoes , black  olives and drizzled with extra virgin olive oil


Melanzana alla parmigiana (V)– Ovenbaked eggplants topped with tomato sauce and parmesan cheese.
Pesce alla zingara - -Oven baked snapper fillet with capsicums, eggplants, garlic, basil and extra virgin olive oil 
Medallione ai funghi - -Grilled eye fillet medallions topped with  mushroom in a creamy and truffle sauce and served with salad
Pizze ( with tomato base and mozzarella cheese)

Inferno – hot salami and capsicum

Pugliese - Chicken,semi sundried tomatoes,zucchine and pinenuts

4 Stagioni – Cooked ham,mushrooms,shrimps and artichokes.

Parmigiana -(V) Grilled eggplants and parmesan cheese

Romana – Cooked ham,pecorino cheese, artichokes and rocket salad

Contadina - red onions,hot salami, zucchine and black olives 

Regina - zola cheese,parma ham fresh tomatoes and rocket salad 

Campagnola - chicken capsicums and basil pesto. 
Dolce 

Tiramisu - Classic italian famous dessert with finger biscuits soaked in a coffee topped with mascarpone cream and cocoa valrhona. 
Baba al limoncello - -Classic from Naples Mini briosche marinated in limoncello served with whipped cream.

Cassata siciliana-Home made original sicilian cake with vanilla gelato lemon zest,orange zest and crushed almonds topped with almond marzapan. 
Coffee
Espresso, Flat White, Cappuccino, Macchiato, Tea
*Note - Please remember to add any wine or beverage to your Set Menu fee It will help to settle up the bill at the end of the night.It is our policy to charge unpaid item to the credit card of the person who organized this booking.
Grazie a tutti per essere venuti e spero che

sia stato tutto di vostro gradimento!

Ciao e a presto
Tito e lo staff di Pane & Vino

