CUCINA

VALENTINE'S DAY SET MENU 85PP

ANTIPASTI(To share)

ANTIPASTI BOARD
Mixed Cured Meats, Burrata with Pesto, Olives, Grilled vegetables,
Giardiniera, served with Pinsa Romana

PASTAS & PIZZAS(Choice of one Pasta and one Pizza to share)

AGNOLOTTI BURRO & SALVIA DIAVOLA

Spinach & Ricotta filled, Butter San Marzano Tomato, Fior di

& Sage Sauce Latte & Hot Salami

SPAGHETTI ALLA VONGOLE MARGHERITA VERACE

Spaghetti with Clams, White Wine, San Marzano Tomato, Fior di

Garlic, Chilli & Lemon EVOO Latte, Grana Padano D.O.P,
Basil & EVOO

MAINS & SIDE S(Choice of Main to share - served with two sides)

TAGLIATA DI MANZO BARRAMUNDI AMALFITANO

200g Chargrilled Sirloin, Barramundi, Tomato, Oregano,

Rocket Salad & Parmesan Garlic, Chili, Black Olives,
Capers, Basil & EVOO

GREEN BEANS CRISPY CHIPS

Pan Tossed Green Beans & French Fries, Ketchup

Basil Pesto

DOLCI(Toshare)

STRAWBERRY PAVLOVA
Meringue, Vanilla Chantilly, Strawberry Gelato & Strawberry Coulis

FOOD ALLERGY STATEMENT

Please notify your waiter for any allergens. While Gradi Crown Melbourne will
endeavor to accommodate for special meals for customers who have food allergies or
intolerances, we cannot guarantee completely allergy-free meals. This is due to the
potential of trace allergens in the working environment and supplied ingredients.




