VALENTINES DAY

SUNDAY 14TH FEBRUKRY

l.c..o.cDco.o.co-olc........0..'..00.........0.

LUNCH 12NOON DINNER 6PM

LIMITED AVAILABILITY
BOOKINGS 9347 5610

SPUNTINO

[talian olives piccante, Signora Maria’s
fennel grissini

DEL MARE PER DUE

Tastes of the sea for two

Tempura of blue swimmer crab filled
zucchini flowers

Hand made agnolotti of gld prawn,
scallop & whiting, saffron bisque

Canadian sea scallop, black mussel,
octopus, cucumber salad, salmon
pearls

DAL FORNO

Cannelloni a mano, veal and chicken
filling, spinaci saltati, mushroom ragu
& parmigiano

Pesce del mercato today’s fish, dry
vermouth velouté of mussels & pippies,
pulse salad

DELLA GRIGLIA

Pollastrino baby chicken, chilli, honey
& lemon glaze, oven baked on terra
cotta

Chateaubriand for 2 - Black Angus
tenderloin served rare, sauce Peverada
& mushrooms

VERDURE

Rosemary potatoes & Mediterranean
pepperonata

DOLCE PER DUE

Desserts for two

Bacio & vanilla semifreddo
Balsamic glazed strawberries
Tira mi st Masani

Arabica espresso,
Signora Teresa’s biscotti toscani

MASANI

Italian Dining & Terrace
313 Drummond Street, Carlton
masani.com.au

Chef: Richard Maisano
Sommelier: Kara Maisano

MASANII



