
CaffeItalia

VA L E N T I N E ’ S  D A Y  S E T  M E N U
$75 PER PERSON

P R I M I  P I AT T I
Arancini 

Rice balls  s tuf fed with Reg g iano and Mozzarel la cheese,  g rean peas and potatoes . 

Calamari Fritt i 
Deep f r ied local squid r ings ser ved with tar tare sauce and a small  mix salad . 

Bruschetta 
Tradit ional toasted c iabat ta bread accompanied with a San Marzano bruschet ta mix . 

S E C O N D I  P I AT T I
Ravioli  in Salsa Aurora 

Homemade spinach and r icot ta Ravioli  cooked in a l ight tomato sauce with Pecor ino Romano cheese . 

Pesce del Giorno
Fish of  the day ( inquire with your wait person). 

Involtino di Pollo alla Paesana
Pan f r ied rol led chicken breast stuf fed with prawns and capsicum, and dressed in a l ight cream garlic  sauce . 

D O LC E

C o mple m e nt a r y  g l a s s  o f  P r o s e c c o  up o n  a r r i v a l . 

Tiramisu per Due
Savoiardi lady f ingers soaked in cof fee ,  and arranged in layers of  mascarpone cheese . 

(a choice of )

(a choice of )


