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VILLA DANIELI’S ITALIAN PROSECCO BRUNCH

ANTIPASTO

Parmesan and Thyme Tart with Onion Jam (*Vegetarian)
Mixed Salad with Choice of Dressing (“Vegetarian)
‘Caprese’, Buffalo Mozzarella, Roma Tomato, Basil (*Vegetarian)

Arugula Salad with Parmesan Cheese, Fresh Fig, Avocado, Walnut, Balsamic Vinegar,
Extra Virgin Olive Oil (*Vegetarian)

Air Dried Beef with Rock Melon, Aged Balsamic, Figs Jam
Caesar Salad with Anchovies Dressing and Garlic Croutons
[talian Pasta Salad (*Vegetarian)
Mediterranean Prawns Salad
Oyster with Lemon Granita
Fig Salad with Gorgonzola, Spinach and Balsamic Dressing

Beef Carpaccio with Mustard Dressing, Onion Pickles, Capers and Arugula

SERVE TO TABLE

Pan Seared Duck Foei Gras, Caramelized Apple, Onion, Balsamic Vinaigrate Sauce
Honey Pumpkin and Gorgonzola Soup

Mini Calzone - Spinach, Ricotta Cheese, Chicken and Hard Boiled Egg

A LA CARTE MAIN COURSE
Forest Mushroom Risotto with Assorted Mushroom, Parmesan Shaving and Aromatic
Truffle Oil (*Vegetarian)
Homemade Squid ink Fettucine Aglio Olio and Salmon Roe
Penne Pasta in Creamy Carbonara Sauce with Chicken and Mushroom
Penne Arrabiata
Sautéed Fresh Clam and Mussel with Garlic, Parsley and Saffron Jus
Pan Fried Sea Bass with Fennel and Passion Fruit
Salmon with Fennel, Asparagus and Tomato in Prawn Broth

Beef Fillet Mignon with Parmesan Crust, White Asparagus and Green Beans



Gratinated Australian Grain Fed Lamb Rack with Mediterranean Vegetable and Thyme
Natural Jus

FROM WOOD FIRE OVEN

Mascarpone, Beef Pepperoni and Fresh Button Mushroom Pizza

Margherita Pizza (*Vegetarian)

IMPORTED ITALIAN CHEESE

Tallegio
Gorgonzola
Asiago
Aged Parmesan Wheels
Fontina
Pecorino

Salata Ricotta

DESSERT SERVE TO TABLE

Puff Pastry, Strawberry, Cream
Chocolate Pear Tart
Vanilla Mille Fueille with Passion Coulisse
Lemon Tart

White Chocolate and Raspberry Cheese Cake in Cornet

A LA CARTE DESSERT

Caprese with Lemon Sorbet
Gelato — Asparagus, Orange, Yoghurt, Lemon Thyme
Three Chocolate Semifreddo
Pannettone with Braised Red Plum

Tiramisu

Affogato
Coffee and Tea



