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A glass of Prosecco on arrival
A selection of Chef’s choice CANAPE’S

A little Bite of Entrée
BURRATA
Creamy Burrata cheese, eggplant puree and parmesan Grissini

POLPO ALL’' INSALATA
Large octopus, served with blanched potatoes, Cherry tomato, Celery and Champagne Vinegar

A lUfelong Love Main affoir
RAVIOLI FUNGHI TRIFOLATI E MACADAMIA
Spinach and Ricotta ravioli Mushroom Ragu and toasted Macadamia

TAGLIATA DI AGNELLO
Lamb rump seared and served with roasted chat potatoes drizzled with Semidried tomato jus

NASELLO FRITTO
King George Whiting lightly floured and fried and served on a top of Fennel and Orange salad

Sweeten your Evening
CUORE DI CIOCCOLATO
Warm dark chocolate fondant served with a vanilla bean Ice-cream

BIGNE’ ALLA CREMA

Fresh house-made Profiterole filled with cream patissier crumbled with meringue and fresh Raspberry

"The best té/}y/ to hold onto iy //fe s each other, "

4 course Dinner with a glass of Prosecco
56.9 per person
S85 per person

[with matching wines for each course]

*Gluten Free and Vegan option available*

Booking: 3262 9777
www.fiamme.com.au



