Ricetta

Risterante Italiane LIC/BYO Wine Only

$55 CHOICE MENU

ON ARRIVAL
On arrival you will receive to share...

Mixed Bruschettas - artichoke, tomato.
La Ricetta’s Plate - Plate with mixed olives, grilled vegetables, prosciutto, salami & pecorino stagionato

PRIMI
For starters you have a choice of:

LINGUINE VONGOLE

Linguine tossed with vongole, fresh tomatoes, chilli and garlic.
or

CALAMARI FRITTI

Fresh calamari lightly fried served with tartare sauce.

or

CARPACCIO BRESAOLA

Cured Beef thinly sliced topped with artichokes, rocket, grated parmesan, drizzled with

olive oil and balsamic vinegar.

SECONDI
For mains you have a choice of:

BARRAMUNDI ALLA GRIGLIA

Barramundi fillet served with a lemon butter sauce.

or

FILETTO TERRA E MARE (cooked med)

Grilled eye fillet wrapped in proscuitto, topped with a King Prawn and bernaise sauce.
or

POLLETTO ALLA DIAVOLA

Butterfly spatchcock with white wine, rosemary, baked in the oven.

CONTORNI
The side dishes you will receive:

MIXED LETTUCE LEAF SALAD

Tossed with extra virgin olive oil and balsamic vinegar

COCKTAIL POTATOES

Potatoes roasted with rosemary and olive oil.

DOLCI

For desserts you have a choice of:
PANNA COTTA - Buttermilk cream pudding topped with hot chocolate fudge.

or

TIRAMISU - A traditional Italian dessert with mascarpone, eggs and savoiardi biscuits soaked in espresso coffee and
marsala.

or

MOUSSE DI CIOCCOLATO - Dark Belgium chocolate mousse served with fresh cream.



