DA MAURIZIO’S DINE AROUND MENU 2016

ANTIPASTI

Please choose one of the following:

LUMACHE AL TREBBIANO
Escargots sautéed with garlic, cremini mushrooms, sherry and cream,
baked on puff pastry and topped with Taleggio cheese and white truffle oil

ZUPPA ALLA FONTANELLA
Tuscan white bean and lentil soup with kale and local Sweet William's hand made sausage

POLPETTA ALLA CASA
House made meatballs braised in tomato sauce, flavoured with garlic, fennel seed
and oregano and served with Parmigiano Reggiano.

MUSCOLI ALLA TRIESTINA
Fresh mussels sautéed with garlic, onions, chillies, white wine, leeks, tomato
and fresh herbs, topped with crusty bread.

INSALATA ROMANA
Crisp romaine hearts drizzled with a garlic, lemon and caper dressing, topped with
double smoked bacon, cracked black pepper and shaved Parmigiano.

SECONDO PIATTO

Please choose one of the following:

LINGUINE INTEGRALI PRIMAVERA
Whole wheat linguine sautéed with olive oil, garlic, fresh chilies and tomato, tossed
with grilled vegetables and finished with lemon and basil goat cheese.

MERLUZZO ALLA PORTOFINO
Pan seared panko crusted haddock topped with fresh lobster and finished
with a reduction of white wine, lobster stock, tomato and lemon.

PETTO DI POLLO CON FUNGHI
Free range chicken breast marinated with garlic,rosemary and thyme, pan roasted
and finished with a variety of wild mushrooms.

STINCO DI AGNELLO
Lamb shank braised with red wine, caramelized onions, fresh herbs and demiglace, finished with a
reduction of lamb stock and fortified wine served with crispy polenta frites.

DOLCE

Please choose one of the following:

BUDINO AL GIANDUIA
Velvety chocolate hazelnut mousse, topped with whipped whole cream
and garnished with whipped cream and fresh raspberries.

TORTA DI CILIEGIA E FORMAGGI
Lemon mascarpone cheesecake with a ginger almond crust topped with a Morello cherry compote.

CROSTATA ALLA FRUTTA
Apple and pear crisp oven baked with cinnamon and brown sugar and topped with maple gelato.

CREMA BRUCIATA
Classic creme brilée garnished with fresh berries.

$45 per person

HST not included ~ not available in conjunction with Dealfind coupon
Buon Appetito!



