CANTINA

N>
Unlimited Cicchetti Brunch
Enploingy Ty ore b <ine

Bottomless Cicchetti &R

- - - % BRUSCHETTA FEAST ETV/E%AE. - -- SERVED UPON ARRIVAL - - - AFFETTATI FEAST BEZABE ----------

| | PACHINO TOMATOE & [ ] mORTADELLA EEtRIRE

[ ] SALMON AND AVOCADO TARTARE = 30f R4S thAtt i [ ] PROJCIUTIO CRUDO DI PARMA M1 ABE
KI | | CREAM CHEESE AND PICKLE CUCUMBER BIRBR S TAIMEM | | | COPPA FETRPAGE

[ ] NDWIA-SPICY SAUSACE kB Bbkes [ ] ciccioama shr5s /4B AR
[ ] cHicKen LIver gfFis [ ] SALAME “SOPPRESATA" 443285

............................ ITALIAN FAVOURITES SR EAFIINE oo oo

|:| JAUSAGES COOKED IN TOMATO SAUCE E e & i s |:| [ITALIAN TOAST WITH HAM & CHEESE Z - ABER R E]
%9 [ ]| MIXSEAFOOD SALAD B &BHEDE [ ] MARITOZZO WITH SHRIMP COCKTAIL B4 B SRR R 1R
N[ ] SCRAMBLE EGC WITH ASPARAGUS AND CAVIAR RFEEEETISE 49| | TUNA TARTARE ffafthfth (+638)
D ROASTED BEEF WITH SALIA VERDE BAFI FERE4R V] |:| EGGPLANT CAPONATA 77 BRI
V] |:| JOUP OF THE DAY @ HE & v ] D BURRATA E TOMATO FEA7KFZ + (+458/PC)
K| | ECCPLANT PARMICIANA CROQUETTE F /B 7T A 4t N[ | LAMBSKEWER FPYER

sy |:| FRITTO MISTO WITH LIME MAYONNAISE MESBEEBHE D S1EE =L (+438)

Pasta( 'To share)

RICATONI ALLAMATRICIANA FEHEREMEE E@ER

Main
48 [ ] IKG AUSTRALIAN T-BONE FOR TWOIRHTE A HE (R (15588)  Nip> || ROASTED LAMB LEG FOR TWO (+258) HERE (R{ILFE) (+4258)

#9 [ | BREADED VEAL CUTLET (FOR 2) BEZCKE/ NP (RIAILAR) (+258)

%9 [ | CHEFS CRISPY LASAGNA (FOR 2) - (TRADITIONAL BOLOGNESE OR VEGETARIAN) 13K TF/B5E (ML) - (RIS E) (+498)

Dessert Platter zasiss

N> EASTER PLATTER TO SHARE 13 4 = 38

[ ] TABLE SIDE TIRAMISU (CLASSIC | HAZELNUT | BRONTE PITACHIO) BEAFIZ 1 455/ BILER/ BT (+58)

0% SERVICE CHARCE Q(&B Easter special 4 Chef's Signature Vegetarian



