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ovita
November Chef Menu

/ 3 Course- $35/PP Lunch

CHOOSE ONE PER COURSE
STARTER
Soup of the Day

HArancin

Crispy risotto balls stuffed wich
creamy Bocconcini cheese.

Stuffed Mine Portobello
Sruffed with a 3—cheese green olive

PHTEE, fTESh H?”ngiﬂ

M AIN
[isit of The Day

Teal Francese

Ego dipped veal sauteed, mashed

potato, seasonal vegetables
Rigaton: Carbonara

Rigatoni, creamy carbonara sauce,
pancetta, shrimp, crab meat

DESSERT
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November Chef Menu

' 3 Course- $45/PP Dinner

CHOOSE ONE PER COURSE

STARTER
Soup of the Day

= Srancing

Crispy risotto balls stuffed wich
creamy Bocconcini cheese.

Stuffed Mini Portobello
Sruffed with a 3—cheese green olive

PHTEE, fTESh H?”ngiﬂ

M AIN
Lisitof The Day

Lamb Strrank

Slow cooked lamb, mustard mint sauce,
mashed poatoes, season vegetables

Rigaton: Carbonara

Rigatoni, creamy carbonara sauce,
pancetta, shrimp, crab meat

DESSERT

Classic Tiramisu/Sorbet/ Creme Brﬂ[e":-::- e



