ﬂmti}msti De La Casa (chef selection)

Bruschetta:
Traditional tomato
Sauteed mushroom
Smoke Salmon
Mixed Bruschetta

Caesar Salad
Crispy Romaine Lettuce with anchovies, crouton,
Beef bacon, egg and parmesan cheese

Caprese Salad
Buffalo mozzarella cheese, tomato and bouquet
salad with balsamico

‘Warm Asparagus
‘With hollandaise and parmesan shaved

Aria Fruit Salad
Fruit salad with pasta and honey seed mustard

Pear Salad

Fresh pear, mesclun salad & apple cider vinegar

Carpaccio di salmone

Marinated salmon, topped with black olive mushroom

Rocket salad, parmesan & lemon dressing

Carpaccio di Manzo

Extremely rave tenderloin topped with black olive,
Mushroom, rocket salad, parmesan & balsamic dressing
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ZUPPA

Italian Tomato Soup
Garnished with cream and crouton

Minestrone Estivo
Mixed summer vegetable with tomato and parmesan cheese

Crema di Busco
Creamy chunky mushroom soup

Zuppa di Mare
Spicy seafood soup

Yongole Soup

Venus clam soup with tomato and touch of pesto

PIZZA

Margarita
With slice tomato and basil

Hawaian
Slice turkey ham and pineapple

Polo Funghi

With slice roasted chicken and mushroom

Diavola
Beef peperoni and chili

Quattro Formaggio
Four type of cheese pizza
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PASTA

Choice of Pasta: Penne, Spaghetti, Linguine, Capellini, Fettuccini
ﬂlg[w - Olio (Pepperoncino with garlic, chili, olive oil & parsley)

o Mushroom
e Bacon
o Asparagus

Carbonara
‘With cream, beef bacon, egg yolk and parmesan cheese

Bolognese
Minced beef, tomato and hevbs

Seafood Marinara ( Olio or Tomato )
Mixed seafood with rich tomato or garlic sauce

Ala Yongole

Venus clam with garlic sauce

D’ anatra
Smoke duck breast with black olive, capes in tomato sauce

Lasagna
Minced beef layered with pasta, tomato sauce with
mozzarella and parmesan cheese

Pesto Prawn
Pasta with pesto sauce and prawn

Scallop, smoke salmon and prawn
Pasta tossed with chili and garlic
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Black and White Spaghetti:

Rucola Prawn

Prawn with Bacon

Squid and Asparagus
Tonnarelli di Aria (2 person)

Black & white spaghetti, giant scallop, tiger prawns , mussels,
mushroom , cherry tomato in a light tomato sauce topped rocket salad

Pesce & Frutti di mare ( fish and seafood)

Salmone Al Forno
Pan fried salmon with orange confit

Cod TFish
Slow oven cooked Canadian Cod Fish with honey hollandaise

Barramundi

Oven baked seabass with diavola sauce

grilled Prawn
‘With garlic oil and herbs
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Le Carni (Meat)

‘Wagyu Beef (M6)

Serve with rocket salad and balsamic reduction

Filleto di Manzo

Grilled beef tenderloin with rosemarry reduction

Lamb Shank
Braised lamb shank with mashed potatoes & vegetable

D ‘Agnello
Charbroiled lamb cutlet with black pepper sauce

Invotini Pollo
Grilled chicken leg with shallot gravy

SIDE ORDER

Mashed Potato

Sautéed Button Mushroom
Sautéed Asparagus

Garlic Bread

Mix Salad
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DESSERT
Créme brulee
Panna Cotta
Chocolate Volcano
Classic Tiramisu

Grappa Tiramisu
(Alcoholic)

Affogato

Gellato Ice cream: Vanilla Gime, Vanilla,
Chocolate, Pistachio, Strawberry

Single

Double
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