MENU FROM VIALETTO FOR 9 DECEMBER, $25

Pane
Toasted herb, garlic or spicy cheese bread to share.

ain
Pesce del giorno
Girilled fish of the day with a herb butter and white wine sauce, served with seasonal vegetables.
or

Penne all' amatriciana
Penne with hot salami, honey cured bacon, spring onion, chilli and napoli sauce.
ot

Petto di pollo ripieno
Breast of chicken pocketed with basil, bocconcini and sundried tomatoes,
served with a swiss brown mushroom and wine jus and seasonal vegetables.
or

Saltimbocca alla romana
Pan cooked veal scaloppine with Virginian ham, fresh sage
and a white wine sauce served with seasonal vegetables.
or

Conchiglioni ripieni
Large pasta shells filled with spinach, ricotta, parmesan cheese and
topped with napoli, cheese and pesto sauce.

Dessert
Dutch Chocolate and Hazelnut Pudding
Served with a rich chocolate sauce and fresh cream.
ot

Bailey’s and White Chocolate lce Cream

Homemade ice cream served with a chocolate wafer and a splash of Bailey’s Irish Cream liqueur.
or

Bigné con Cioccolata
Profitteroles filled with crema pasticcera, served with warm chocolate sauce and vanilla bean ice-cream.
or
Trio of Summer Sorbets
A delightful selection of mango, green apple and raspberry sorbets.

Caffe’ & Te’

Genovese coffee or our selection of leaf teas.




