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CATALANO’S

Sef Menu

STARTER

ANTIPASTO MISTO (SHAREFOR 6 PEOPLE)

olives, calamari, Italian sausage, salad, feta, shards of Grana
Padano, Provola Dolce, mixed Salumi and Italian bread

MAINS (CHOOSE ONE)

FILETTO DI RED EMPEROR ALLA GRIGLIA (G.F.)

wild caught Red Emperor served with chips and salad or vegetables

PASTA DEL GIORNO

spinach and Ricotta Ravioli with pink sauce, finished with
fresh herb and buffalo mozzarella

COTOLETTA DI POLLO ALLA PARMIGIANA

free range chicken breast coated with herb and Grana crumb topped with
tomato, mozzarella, basil served with chips and salad

DESSERT

MIX MINI CANNOLI PLATTER

BYO Wine, $8.00 corkage per bottle (Red & White Wine only)
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STARTER

ANTIPASTO MISTO (SHAREFOR 6 PEOPLE)

olives, calamari, Italian sausage, salad, feta, shards of Grana
Padano, Provola Dolce, mixed Salumi and Italian bread

ARANCINI DI RISO

rice balls stuffed with Parmigiano Reggiano and mozzarella, Sugo, Verde

MAINS (CHOOSE ONE)

FILETTO DI RED EMPEROR ALLA GRIGLIA (G.F.)

wild caught Red Emperor served with chips and salad or vegetables

PASTA DEL GIORNO

spinach and Ricotta Ravioli with pink sauce, finished
with fresh herb and buffalo mozzarella

COTOLETTA DI POLLO ALLA PARMIGIANA

free range chicken breast coated with herb and Grana crumb topped with
tomato, mozzarella, basil served with chips and salad

COSTATA DI MANZO (GF)

grilled rib-eye 350gm, served with chips and salad or steam vegetables with
choice of sauce (pepper / mushroom / creamy rosemary)

DESSERT

MIX MINI CANNOLI PLATTER

BYO Wine, $8.00 corkage per bottle (Red & White Wine only)
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STARTER

ANTIPASTO MISTO (SHAREFOR 6 PEOPLE)

olives, calamari, Italian sausage, salad, feta, shards of Grana
Padano, Provola Dolce, mixed Salumi and Italian bread

COZZE AL PEPERONCINO

mussels, white wine, chilli, tomato sauce

MAINS (CHOOSE ONE)

FILETTO DI RED EMPEROR ALLA GRIGLIA (G.F.)

wild caught Red Emperor served with chips and salad or vegetables

PASTA DEL GIORNO

spinach and Ricotta Ravioli with pink sauce, finished
with fresh herb and buffalo mozzarella

COTOLETTA DI POLLO ALLA PARMIGIANA

free range chicken breast coated with herb and Grana crumb topped with
tomato, mozzarella, basil served with chips and salad

COSTATA DI MANZO (GF)

grilled rib-eye 350gm, served with chips and salad or steam vegetables with
choice of sauce (pepper / mushroom / creamy rosemary)

COSTOLETTI DI CAPRETTO (GF)

grilled baby goat chops marinated in garlic, rosemary, fennel seeds and thyme,
drizzled with herb salsa served with chips and salad

DESSERT

MIX MINI CANNOLI PLATTER

BYO Wine, $8.00 corkage per bottle (Red & White Wine only)



