CELEBRATE
2

S85 PER ADULT 325 PER KID We are unable to accomodate any menu

alterations
Starterd CHaind- Select: One
Fried Olives (VG) Pollo Terranova
Pan fried mixed olives sautéed with fresh garlic & herbs Pan fried chicken breast topped with a creamy mushroom
Garlic Pizzetta (V) brandy sauce and a touch of seeded mustard
Pizza crust with garlic, olive oil & oregano served OR
with olive dip & sun-dried tomato dip Barramundi

Premium filleted barramundi served with garlic roasted

ém— W % potatoes, seasoned Vegetables & lemon wedges

OR
Rigatoni All Norma (V)

Rigatoni pasta with eggplant, tomato passata, garlic and

Pork Belly ™

Slow cooked pork bell d with
OW COOKCLPTIRE 1Y ST, Wit a touch of chilli, topped with fresh ricotta

asparagus & Worcestershire sauce ‘ ’
OR
OR ] \ ( Premium Scotch Fillet 250g (GF)
Calamari Sale e Pepe Char grilled Premium Scotch fillet served with a choice

Lightly coated calamari served on a'bed of rocketiwith aioli & of pepercorn gravy or mushroom sauce, served with garlic

lime sauce \ roasted potatoes & scasoned vegetables
OR OR
Polpetta Alla Mamma Con Pollo Pizza

Two pieces of homemade meatballs served in Tegranova's Tomato base, mozzarella, capsicum, onion, chicken

traditional napoletana sauce ( (BBQ sauce optional)
OR OR
Croquette Alla Mamma (V) La Vegetariana (V)

Two pieces of homemade parmesan & parsley filled rice balls Tomato base, mozzarella, capsicum, eggplant, onion,

mushroom, garlic, basil and rocket leaves

............................................................
. . . .

. Bowl Fries $10 Penne Bolognese @mm - SM OM

Garden Salad $16 or : Tiramisu
Mixed Vegetables $14 Chicken Schnitzel & chips 8 (amma’s Cheese Cake
Pane di Casa $8 & :
] $ o e Crean Panacotta
ta $12 o
urrata Chocolate Mousse

............................................................

GLUTEN FREE PIZZA BASES AND PASTA AVAILBLE



	Panacotta
	Chocolate Mousse

