CHAINE DF S ROTISSE (RS DINF R AMICAL MENU

At Olio Restauranton 1 | Maq 2018 at 8pm

CANAFES-FASS AROUND
Foccacia with Sour Cream & Salmon Caviar

Mini Pancake with Ratatouille
Rissole Potato with T una (Gratin
Folcnta Cake with Tigcr Frawn
Masottina Prosecco [~ xtra Drﬂ DOCG (Italﬂ)

AMUSE BOUCHE
ATOUCHOF LUCCHESE
Seared [ una with | emon Dill Aioli & Roasted Sesame

AFFETIZER
THEMOBSFEAST
Ant/}oastibccn served
Air Dried BeeF on Honey Dew
Ci‘xicoxy with Smokecl Duck
Frawn T ossedin Garlic
Salmon (Gravlax
Mozzarelini & Kalamata Olives
Arancini Kice Ba”

Fried Tuna Fatties
Chalk Hill SCmiHom Szauvigncm Blanc (Australia)

SOUP
SIZILIAN BOUILLABAISE
GENOVESE DELIGHT
A Mouthwatering SClcction of Mediterranean Seafood

Served ina Rich Ocean Broth
Enhance with Sagron and \/egetable Fearls



HOT AFFETIZER
AL CAFONLE
‘BDOSSES OF BOSSES?
Whole meal Fasta with T ossed Walnuts, [Herbs Spaghetti with Meatballs &
T omato Napoli Sauce,
Fumpkin Angelotti with Lobs‘cer Morsels
Alkoomi Black | _abel Char(Jonnag (Australia)

SORDBDET
GAMBINO TEMFTATION
Bloocl Orange Sorbet with [Tresh Rosemary & Qyines

MAIN COURSE
COSANOSTRA
Veal 5caloPPini on Saffron Barley Risotto
Stuged Ci‘xicicen Timbale with Wild Mushroom Kagout
T ossed Fea SProut & Ci‘xayote on Vine Kipen T omato
lngo!dby Shiraz (Austra!ia)

FESCE SFADA
Stuged SwordFiSE Ro”s on Baked Finocchio

Topped with SPicy T omato Orange Salsa with CaPcrs & Semolina dene”e

DESSERT
QUATTRODOLCE
Biancomangiare Accompanieé }33 Tempting Authentic Canoli
Torta SCttevcli and Mini Brioche with Gelato
[Finished on Mocha Sauce and Orange Compote
| Muri Primitivo |(GP (]talg)
MIGNARDISE
[lomemade Biscotti and (Genovese [~ ricine



