PIATIT PRIMI * PIATII SECONDI

@?B@@ 8 | Tude

pOllO con Aciuglle . 26.00
( Chicken Breast in a Creamy Anchovy Sauce)

) Pollo Casalinga 26.00
( Chicken Breast with Bacon and Ondon in a Tangy Sauce)

Garllc Weclges 6.00 Pollo al Limone 26.00
[ Deep-fried Potato Chunks h)ppe(l with Garlic Sauce)

T\1 J s { (] ( L l‘ + 88 5 (l) “hicken R}re/-[asl in a Sweet Lemon Saure)
ix cktai 18.00 e 7 6 94 7 llo al Marsala 26.00
o kSt phs Sl

hicken Breast with Mushrooms and Onion in a Sweet Wine Sauce]

Pesce Marinafo 18.00 7 886 9057 p " \Lp I 26.00
(Masinaled Fish] axs + (b e ook i White Wine and Green Peppercors

smll0 s 19.00 Pollo al Pomodoro 96.00

Appel:lsers

Anhpaslo di Salumi 920.00
(Cliel's Chotee of Salami & other Curedl Meats served with Piekled Vegelables)

Bren(l
([ Alberico’s Bread topped with your choice of Garlie Sauee or Olive Tapenade)

(Deep- {rml Crumbed Scallops served with Tartare Sauce ) [ Chicken Breast in a Tasty Tomato Sauce with Green Peppercorns)
Slll‘llllp Cocltail 18.00 Scnloppme di Pollo ai l“nngl'l 91.00
Zﬂuppa Clel GiOI‘llO 9.00 ( “hicken Breast with Mushrooms h)ppcfl with Ham and Melted ( Lccs(‘)
[ Soup of the day) Seaioo‘ls
Pasl:a Small Large (rum )Hl Srallnps s(-‘rve(l W‘H‘ll your (lmire 0{ Fil‘lu—‘r pf‘ﬁl‘n or Tarl‘ar(» Saur(-‘ 38.00
l“EHHCCh‘e Blue Vein . 19.00 26.00 pan ue(l Flsll F]Jle[s serve(l wﬂll gour cllome {rom l'lle Io”ownlg sauces:-  35.00
 Ribbon Noodles in a Creamy Blue Vein Sauce) Actughe Sauce (o xeamy anchovy sanecls Garlie Parsley Butters- Pesto (asauce with lots of sweet basil
(I)[‘ﬂlﬁ%)ﬂ_[‘\?lelllle CO[l(AClungle A N ) 19.00 96.00 pllL vola S auce (n tasty tomalo sall(e) T wtare S auce \.1 classic w«[uml nml]unnm:e)
on iNoodles in a Ureamy auce “'1* () NnC lOV]LS and dp(ls
Pappnr(lcllc al Pollo 19.00 26.00 Sl:ea.l( All o{ Our S{eal(s are Ege l:i]le{ )
{ Ribbon Noodlcsin Creamy Saee with Mashooms, Smoked Chicken and Mild Curey) Alberico g{eal( 30.00
Pappar(leue al Salmone 91.00 98.00 ( h)p])e(] with Pesto Sauce and Capers)
[ Ribhon Noodles in o Creamy Savce with Smoked Salumon and Swect Basil Carpetbag Steak 30.00
l’} ?lplpm\jld]lle Un((), Due,STle | | [ ! [ o Mo S 2 ]) 19.00 926.00 (rslufﬁxl with ()ljshsrs)
ibbon Noodles in a Creamy Sauce with your choice o inakion of Ham, M s and Sweelt Basi et M;uno“ 30.00
Pasl‘a Buranese P].EASENOE:- Mlmmum Serving 1s two Sma” or one Large**42.00 42.00 ( wmm»e(] with Bacon and lolllml with Musllr00"m>
( Spagllcﬂl \u}ll an ’\l)un(lal\cc o| Sca*oofl }ossc(l W“’l’l (iarlic an(l Pcs{o Saucc) Fiorenﬁna S{eal( 30.00
\pagllelh Alberico 18.00 95.00 (topped with Garlic Parsley Butter)
 Spaghetti in a Tasty Tomato Sauce topped with Pesto and Capers) New Yorker Steak 30.00
Spaghetti Aglio Olio Pc])croncu'lo 18.00 95.00 (topped with Bacon and Caramelised Onions)
( Spaghetti tossed with Chilli, Garlie, Oil, and Peppers) Pepper Steak ) 30.00
bpaglleﬂl Agllo Olm I eperoncino e (laml)ere{h 91.00 98.00 (topped wﬂ]n“ racked Pepper in a Cream Sauce)
[ Spaghetti tossed with Chilli, Garlic, Oil, Peppers and Shrimps) Romana Steak 30.00
S )aqllPHI Arrabbiata 19.00 926.00 (topped W“ll Ham and Melted Cheese)
g;m,l.ou. in a Tasty Tomato Sauce with added Garlic and Clilli) Rossini Steak 30.00
bpngheih Calabrese 90.00 97.00 (topped with Paté in a Madeira Sauee)
(Spaghett in a ot Tomato Sauce sith Olives and Salami) Steak Scozzese o 30.00
Sspﬂqllleu, C ﬂ]rl)o,iaml ST 19.00 926.00 (topped with Mushrooms in a Cream Sauce laced with Drambuie)
paghethi tossed simply with kgg and Bacon
Spaglfle“:l P omotloro . 17.00 24.00 Tl'li]l Cl].lfs ( Classic Ila]ian Bee{ Dislles )
( Sp“‘ll‘eu‘ ma T“Sh’ Tomato \“““’) P _i(‘(:ml{'ine d_l Vin() e Limnne . . . 30.00
[aglm{'e”e alla Matriciana 20.00 91.00 [ Thin cuts in a White Wine and Lemon Sauce with Garlic and Chilli Pepper)
([ Ribbon Noodlesin a Herby Tomato Sauce ith added picces of Bacon] Pizsaiola ‘ w 30.00
“ PLEASE tell your wailress 1{ you do not want parmesan cheese on your pasta dishes or soup.” (Thin cuts in a Tasty Tomato Sauce vith Capers)
Scaloppinc ai Fung]ﬁ 30.00

[ Thin cuts with Mushrooms in a Creamy Sauce)

CONTORNI ( Accompammenls ~ Side Dlsl'les) Villa Avgentina 30.00

( Thin cuts with Mushrooms and Asparagus in a Creamy Tomato Sauce)
Sﬂ]ﬂ(] 5.00 S ecm] 1.00

( Lettuce and Tomato with an Oil and Vinegar Dressing) ( I.pl ( 1.0.“» o[ Salad of the Day)
Wedges 5.00 Veq tables 8.00 *All o{ our prices are Inclustve o{ GST *

(Plain I)ee]) [ried Potato Chunks) (A Seleckion ul Vegelables of the Season)
SB We Will applg a Surclmrge i{ you request Accounts to be Individualised “




