|

Cocklaily $20

Blue Ttaly
Aperel/Campani Sprilg

Limoncello Spritz
Negneni
Eaprense Mantini
Marganita
Stuawbevuy Manganita

Chianti Rec (Tuscany)
Typical Ttatian duy red wine, light bedied

Mentepulciane B Abwigze

Sangisuese (Puglia)
Dy, light bedied red wine with high level of acidily
Banbera O Alba (Piemente)

‘Cambusce (Puglia)
Guweel and ned with aremas ef, erange and chewies

Nene B Auvela (Gicily)
Full-bedied ned, likely to appeal to Lans of cab sawy

Synah (Sicily)
Balanced ned wine. With a lingering palate . Pains per-

Leclly with Pigzas and nich pasta dishes

Dy Rese

12.50/46

12.50/46

12.50/46

12.50/46

12.50/46

12.50/46

12.50/46

12.50/42

ST DOMENICO

‘Pe Bivie
Peneni Resaa
Penoni Naste Azgunne
Penoni Cibena (0%)
Menetti

Conona

10

10

10

10

10

www.stdomenicorestaurant.com.au

Manganita 0%
Gtrawberwy Gprilg 0%
Penoni ‘Cibena 0%
Chinstlo
Gpankling waten 750ml
Ananciata Ressa
‘Pemonade/Coke/Coke 360

€lb/Seda Lime Bilten/Rasp ‘Cemenade
Vini Bianchi

Ttalian preaeccs (Venets)

Sauvignon blanc (New Zealand)

ailky textune
Pinet Grigio (Veneto)

op lemen, lime and apele

Riesling (Clare Valley)
Aremaltic grape with flewery avemas

Chandennay (Limestone Coast)
Medium-bedie with fresh, cusp neles of pean,
lemen-peel and apple

Gicilian dwy (Sicily)

Meacate (Piemenite)

10

6.5

75

6.5

4.9

6.5

Dy white with acidity cemplemented by avemas

Full bedied duy with mellew cibuw il laveww

12.50/46

12.50/46

12.50/46

12.50/46

12.50/46

12.50/46

12.50/42




Stuggichini ad allu pialli Vegan cheese $3 | 36 Houns Fevmentation Pig3a | Guuten pee $6

ﬂ\.‘ Manghenita 25
EST. @ ¢01s Ta, bion di latte, basid

X . \ o’
b 22/30 l 28
Freah fued Calaman with sall and peppen seasening T Ta, pion di latte, ancheuies, elives, capens
aewed with necket and aweli dip i
e Peaciutlo
Temate aauce, fior di latte, Preaciutle, basil 32
Bunvuala dwmazfuw wilh mefltmmidmeh(ga sl Pasta feuvers Peslo e Mortadella 30
A (Gluten Free $5 Extna) Peato sauce, lior di latte, mortadella, basil
Ganlic fecaccia Tanlugo 30
ion di s » Mushy ;
( ih ol o t l) 18/15 B |\e 2 Fion di latte, Tugile paste noem, ham
¥l e gil
. e Galami -
2 ; Ci ine di Mane Ta, tion di latle, seppresaa, slives
Anhpaatonueto(},m&en&,on‘l) 2544 fuean ‘ Imgm e sn woluike. Wik, ciillicoed a 39
Geleclion ef cuned meal and vegetables with grissini touch of, tomato sauce Calabnese
Ta. fion di lalte, nduja, capsicum 28
Rigatoni Bol
Anancini (4 on 8) 18/30 alow cooked Beel, nagu, 25 Gambeni
Becp (ried nice bally with atichekes and (ien di latte Twaditienal necipe frem Belogna Fion di latte, Roma lomatees, Prawns, ganlic 32
Loz G ! mmwmmm 30 Qualine Founaggi
(aalads and side dishes) wilh pumpkin sauce and nicotta Fion di lalte, Gorgengela, Fontina, Parmesan e
Itapnnpotatoea - i Hememade Pappandelle with home made tuiggle 52 FOE VLTS, patiitoes, pandellis adbemany 28
Bowl of fresh ued pelatees sewed with aioli paste and seasenal mushngems
Trnaalata Founaggie e Pene Rigatoni nduja Capriccicsa
Reockel, Peans, Waliuta, paumesan and balsamic glage 16 mewﬁuﬁkmmm 33 T3, pien di latte, mushneom, ham,antichokes, elives 28
' and waliuda
Caprese » A Otelana
Tadidienal temalees and feah tion di latte salad Gnecchi Soventina Ta, pien di Latte, Zucchine, capaicum, eggplant, enien 28
Tnaalata verde Home made Guecchi with melted fior di latte and 28
Reckel, icebeng lettuce , tomalees, snion e teah tomats sauce Remana 28
Fion di latte, Perk sausage, mushnieom, pelatees, pansley
E . 28
*10% cuncharge on Sundays and public holidays Ak (or Tlalian o1 Aussie Vewion Beacaiola 28

Fion di lalle, pancella, nunhiesem, sage

*Winimum spend B35 fifs on Pridays amd Saturdays




