
    

Valentine’s Day Valentine’s Day Valentine’s Day Valentine’s Day     

4 Course Degustation Menu4 Course Degustation Menu4 Course Degustation Menu4 Course Degustation Menu    

enotecaenotecaenotecaenoteca....    
14 February 20114 February 20114 February 20114 February 2012222    

 

1111stststst Course Course Course Course    
    

Yellow fin tuna carpaccio, fennel, dried chilli, baby capers, parsley and orange oilYellow fin tuna carpaccio, fennel, dried chilli, baby capers, parsley and orange oilYellow fin tuna carpaccio, fennel, dried chilli, baby capers, parsley and orange oilYellow fin tuna carpaccio, fennel, dried chilli, baby capers, parsley and orange oil    
    

2010 Mitchell “Watervale’ Riesling 2010 Mitchell “Watervale’ Riesling 2010 Mitchell “Watervale’ Riesling 2010 Mitchell “Watervale’ Riesling     

    

2222ndndndnd Course Course Course Course    
    

House made linguine with blue swimmer House made linguine with blue swimmer House made linguine with blue swimmer House made linguine with blue swimmer crab, tomato and chillicrab, tomato and chillicrab, tomato and chillicrab, tomato and chilli        
    

2008 2008 2008 2008 Agricola Allegrini Valpolicella ClassicoAgricola Allegrini Valpolicella ClassicoAgricola Allegrini Valpolicella ClassicoAgricola Allegrini Valpolicella Classico    

    

Sorbet del giornoSorbet del giornoSorbet del giornoSorbet del giorno    

    

3333rdrdrdrd Course Course Course Course    
    

Char grilled Riverine 120 day grain fed scotch fillet, carrot puree, Char grilled Riverine 120 day grain fed scotch fillet, carrot puree, Char grilled Riverine 120 day grain fed scotch fillet, carrot puree, Char grilled Riverine 120 day grain fed scotch fillet, carrot puree,     

roasted shallots and jusroasted shallots and jusroasted shallots and jusroasted shallots and jus    
    

    2009 Glaetzer ‘Bishop’2009 Glaetzer ‘Bishop’2009 Glaetzer ‘Bishop’2009 Glaetzer ‘Bishop’    ShiShiShiShirazrazrazraz    

    

4444thththth    CourseCourseCourseCourse    
    

Praline semiPraline semiPraline semiPraline semi freddo, salted almonds, poached pear and Manuka honey freddo, salted almonds, poached pear and Manuka honey freddo, salted almonds, poached pear and Manuka honey freddo, salted almonds, poached pear and Manuka honey    
    

2007 Bethany Late Harvest 2007 Bethany Late Harvest 2007 Bethany Late Harvest 2007 Bethany Late Harvest RieslingRieslingRieslingRiesling    
    

    

$$$$88887777    pppppppp food only food only food only food only, glass of Prosecco, glass of Prosecco, glass of Prosecco, glass of Prosecco    

$14$14$14$145555    pp with matching winespp with matching winespp with matching winespp with matching wines    
  

For bookings call 8227 0766 or enoteca@italiancentre.com.au  

Full payment upon booking requiredFull payment upon booking requiredFull payment upon booking requiredFull payment upon booking required    

262 Carrington Street Adelaide 

Not valid with any other discount offers  

CCCCoooommmmpppplllliiiimmmmeeeennnnttttaaaarrrryyyy    ppppaaaarrrrkkkkiiiinnnngggg    iiiinnnn    CCCCaaaarrrrddddwwwweeeellllllll    SSSSttttrrrreeeeeeeetttt    ccccaaaarrrr    ppppaaaarrrrkkkk 


