UNA SERATA ITALIANA 1 §

AN ELEGANT EVENING OF FINE DINING, WINE &

LIVE ITALIAN MUSIC
$95 per person amh
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< Arrival

Coccoli, Stracchino & Prosciutto di Parma
-Borgoluce NV Prosecco Brut DOC-

Entrée
Beef Carpaccio, Crispy Enoki Mushroom & Parmigiano Reggiano
-Le Fraghe 2025 Chiaretto Doc-

Primo
Lobster Ravioli, Tomato Consomm¢é & Zucchini Flowers
-Antonella Corda 2025 Vermentino di Sardegna DOC-

Secondo
Veal Cotoletta alla Milanese, Whipped Feta, Wild Rocket &
Confit Tomato
-Ca La Bionda Valpolicella Classico Superiore DOC-

g Dolce
; Classic Tiramisu
-Mirto di Gallura-
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Elevate Your Dining Experience
Add our carefully curated Italian Wine Pairing

$35 per person

VY (08) 6244 4800
= J= Limited places available

<——=» bookings are essential.
amaroo

reservations @amarooretreat.com.au

www.amarooretreat.com.au
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