
GUSTI D'ITALIAErr
LUNCH MENU

Monday to Sunday 12.00pm to 3.00pra
2 Course t12.95

************************************************************************

Zuppa del Giorno
Chefs Soup of the day.

Minestrone
Traditional homemade ltalian vegetable and tomato soup.

Pat6 Della Gasa
Chicken and pork liver pat6 served with a cranberry sauce and garlic bread.

Bruschefta Polmodoro
Toasted ltalian garlic bread topped with fresh tomatoes, mozzarella cheese, fresh basiland olive oil.

Cotze Livornese or Bianco
Fresh west coast steamed mussels in a white wine and garlic sauce or a chilli and tomato sauce.

Served with garlic bread.

Cocktail Di Gamberetti
Freshwater prawns in a Marie-Rose sauce.

Polpette Piccanti
Homemade pork and beef meatballs with breadcrumbs, onion, garlic and parmesan.
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Pitzacon Prosciutto

Pizza with tomato sauce, mozzarella cheese, oregano and ham.

Lasagne Al Forno
Homemade beef and pork lasagne.

Cannelloni
Cannelloni pasta with ricotta cheese, spinach and a Napoli sat oe, topped with mozzarella cheese.

Pollo Milanese
Pan fried breaded chicken served with penneArrabbiata.

Risofto Filetto (t2.50 supplement)
Rice with sliced fillet steak, garlic and tomato sauce with a touch of cream.

Seabass or Salmone (82.50 supplement)
Pan fried fillet of seabass or salmon in a white wine, garlic, herb sauce accompanied with

a selection of roasted veg and potatoes.

Pollo Stroganoff
Pan fried strips of chicken breast, sliced mushrooms and onion in a French mustard sauce.

Served with rice.

Spaghetti Arrabbiata 1v1

Spaghetti pasta in a tomato and fresh chillisauce.

Filetto Alla Griglia (86.95 supplement)
pan fried thinly sliced fillet steak with chips. choice of sauoe: Peppercorn sauce or Diane sauce.


