
 

Special A la Carte 
 M o t h e r ’ s D a y Menu 

SUNDAY, MAY 9, 2010 
S a z i o R e s t a u r a n t, B l a c k R o c k ( 9 5 8 9 3 4 1 6 ) 

w w w . s a z i o . c o m . a u 

F i r s t s i t t i n g : 1 1 am – 1 : 3 0 pm 

S e c o n d s i t t i n g : 2pm t i l l    1 0 pm 

E n t r e e 
 

Brushetta di Salmone -Grilled homemade ciabata with basil pesto, finely chopped vine-ripened 
tomato, Spanish onions, and quality Australian smoked salmon, drizzled with extra virgin olive oil and 

                                                 Balsamic vinegar.                                                       18.5 
 

Homemade Agnolloni - Large stuffed pasta filled with fresh rockling, prawns, scallops, aged Grana 
Padano, caramelized onions, and sautéed with a creamy Napoli, sun-dried tomatoes & spinach merlot 

                                                flambé wine reduction.                                               18.5 
 

Calamari Fritti - Lightly floured baby calamari rings, shallow fried and seasoned with sea salt and ground pepper 
                                      served with lemon and homemade garlic aioli                     16.5 

 
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 
 

Ma i n Co u r s e 
 

Delicate Salmon Steak - Served with an aromatic garlic butter and plum sauce on a bed of feta salad 
                           with cucumber & cherry tomatoes                                                    34.5 

 
Lean Eye fillet - Carefully grilled with fortified sherry wine and served with delicately sliced 

mushrooms, grain mustard, and crème fraiche reduction, topped with freshly blanced spinash served 
    with homemade mash potato and salad with pesto dressing                                   34.5 

      
          Chicken Tenderloin Valentino - Pan seared free-range chicken tenderloins sautéed with freshly crushed garlic, 

 extra virgin olive oil, lean bacon strips, avocado and sundried tomato, finished in a white wine and cream reduction and 
                         served with homemade mashed potatoes.                                      29.5 

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

                                                                                                                                 23 

             D e s s e r t 
 
Baileys Pudding – Freshly baked blackberry 
pudding topped with homemade caramel and 
Baileys liquor, served with vanilla ice cream 
                                                   13.5 
                                                                                                                                                     
Dark Chocolate Heart – Homemade Dark 
chocolate ice cream coated in almond studded 
dark chocolate ganache, topped with a raspberry 
Sorbet heart                                 9.5 


