Sazio
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A la Carte
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| www.sazio.com.au ||




Primi Pratti- Starters

Zuppa del giorno

Soup of the day, please check specials board 15.5

Grilled Calamari Salad

Grilled baby calamari tossed with Wild rocket, red capsicum, green beans
mushroom, dressed with white wine vinaigrette 19.5

Satay skewers

Chicken tenders marinated and served with steamed rice and satay sauce 19

Scallops grigliate

Pan fried scallops with red peppers & a buttery Gremolata sauce. 17.5

Branchetts Fritts

Chilli parsley marinated white bait with fresh lemon and tartare sauce 15.5

Chilli prawns

Pan seared tiger prawns in aromatic garlic, chilli, spring onions, and parsley
served on a bed of rice with a creamy Napoli white wine reduction. 19.5

Calamaris Fritts

Fresh baby calamari rings, shallow fried and seasoned with sea salt and ground
pepper, served with lemon and homemade garlic aioli 16.5

All dishes are made to order, we appreciate your patience should there be a delay.

All Prices are inclusive of GST



Pasta

Choices of our Gluten Free Pastas: Please ask your friendly waiter
$2 surcharge applies to all dishes with Gluten free pastas.

Marinara

Fresh selection of seafood with garlic and chilli served Bianco (white wine) or
Rosso (tomato and basil) 23

Matriciana

Pan fried bacon, Spanish onion, garlic, chilli, white wine and tomato 19

Puttanesca

Anchovies, fresh chili, olives, capers, garlic, spring onion, fresh tomato sauce 20

Pesto Alla Genovese

Fresh basil with pine nuts, olive oil, garlic and parmesan cheese. 19

Chicken Avocado

Pan fried chicken, avocado with a rich cream sauce, and parmesan cheese. 20

Sazio style

Pan fried chicken breast with fresh beans, lemongrass, coriander, and a
dash of creamy Napoli 20

Salmon ¢ Funghi

Smoked salmon with freshly chopped spring onions, mushrooms,
brandy and a dash of tomato with a cream sauce 22

Siciliana
Sun dried tomato, mushrooms, onion, bacon, a pinch of chilli with napolitana sauce 20

Vegetarian

A selection of fresh vegetables, basil pesto with Napoli sauce 20

Carbonara

Creamy parmesan cheese sauce with bacon, spring onions, egg and cracked black pepper 19

Bolognese

Traditional Italian sauce with beef and veal slowly braised with fresh herbs
and tomato 18

Napoletana

Fresh tomato sauce with onions and basil 18

All dishes are made to order, we appreciate your patience should there be a delay.

All Prices are inclusive of GST



Secondi — Mains

Bistecca

Grain fed Sirloin steak, marinated and grilled, served with potato mash, herb roasted tomato and a
creamy mushroom sauce 29.5

Scaloppini Salsa Verde

Baby veal fillets, pan fried with baby capers, basil pesto, white wine and lemon juice, on a rocket, pear
and parmesan salad. 29.50

Chicken Tenderloin Valentino

Pan seared free-range chicken tenderloins sautéed with freshly crushed garlic, extra virgin olive oil,
lean bacon strips, avocado and sun dried tomato, finished in a white wine and cream reduction and
served with homemade mashed potatoes. 29.5

Pesce del giorno

Fish of the Day - please see specials board or ask your waiter MP

Agnello Con Miele

Lamb cutlets, rendered and baked served on a grilled potato fritti, roasted seasonal vegetable
pepperonata and generously drizzled with Marsala demi jus. 29.5

All dishes are made to order, we appreciate your patience should there be a delay.

All Prices are inclusive of GST



Contorni — Sides

Steamed vegetables

Mixed vegetables steamed with butter and basil pesto 14.5

Insalata d7 rucola

Rocket, semi dried tomato, Grana Padano parmesan, grilled ciabatta and balsamic vinegar 14.5

Insalata Greca

Fresh coz lettuce, tomato, cucumber, olives, red onion and Persian fetta with
Oregano olive oil dressing 15.5

Chicken Salad

Marinated grilled chicken breast, avocado, tomato, crispy bacon and mescal
Lettuce with balsamic mayo 19.90

Patatine Italiane

Roasted garlic and herb potatoes. 9.5

Fries 7

All dishes are made to order,we appreciate your patience should there be a delay.

All Prices are inclusive of GST



Dolci — Desserts

**Check the specials board for our homemade
deserts of the day™™

Raspberry and Cointreau Pyramid

This lovely frozen dessert consists of a unique combination of freshly picked raspberries and a
generous blend of Cointreau that will surely please your taste 13.5

Ilce-cream

A generous serve of ice-cream buds (seasonal flavours) 8

Little Drops of Heaven

Homemade gelati that’s so fresh that we decided to serve them in their fruit half shells,

Flavours available- Coconut OR Orange 11

Gelato

Two generous scoops of our finest homemade gelato. 11

Flavours available - Banana, Orange, Chocolate, Lemon, Pistachio and Strawberry.

Al Coffees s
Iced coffee/chocolate  ss

72 Infused Tea

Chamomile, Peppermint, Earl Grey, English Breakfast, Green Tea, Chai

Served per cup 4.5

Ligueur Coffeess

Baileys, Brandy, Cointreau, Sambuca, Galliano and Tia Maria

All dishes are made to order, we appreciate your patience should there be a delay.

All Prices are inclusive of GST



