DIVINO MENU

APPETIZERS

	MELANZANE ALLA PARMIGIANA:
	Grilled eggplant baked in layers with Parmesan cheese, mozzarella, tomato sauce and spices
	600

	CHEESE PLATE:
	Selection of Mediterranean cheeses
	900

	SALMON & BRIE:
	Norwegian smoked salmon, brie and capers, served with toasted bread
	890

	PROSCIUTTO & MELON:
	Imported Parma Prosciutto and cantaloupe melon
	750

	PROSCIUTTO & MOZZARELLA:
	Imported Parma Prosciutto and sliced fresh mozzarella cheese
	650

	COCKTAIL OF PRAWNS:
	Avocado, prawns with thousand island sauce
	750

	DEEP FRIED CALAMARI:
	Sliced calamari deep fried
	700

	APPETIZER DIVINO:
	Assorted Italian cold cuts and cheeses, grilled vegetables, roasted peppers and marinated olives
	700


SOUPS

	SOUP OF THE DAY:
	Soup of the day (inquire with waiter)
	490

	TOMATO SOUP:
	Chilled fresh tomato soup with peppers and cucumbers.
	490


SALADS

	MIXED:
	Mixed house salad with balsamic dressing
	450

	CEASAR SALAD:
	Our Classic Caesar's salad with chicken
	650

	SPINACH:
	Spinach, corn, shaved Parmesan and lemon dressing
	550

	GREEK:
	Romaine lettuce, tomato, onions, black olives, anchovies and feta cheese
	700

	CAPRESE:
	Italian buffalo mozzarella, sliced tomatoes, oregano and fresh basil leaves
	700

	CHEF'S SALAD:
	Romaine lettuce, cherry tomatoes, shrimp, corn and avocado with pink cocktail sauce
	700

	MANISCALCO:
	Mixed greens with shaved Parmesan and balsamic dressing
	650

	CHICKEN & MANGO:
	Mixed baby lettuce with mango, grilled chicken breast with raisins and toasted walnuts tossed with raspberry vinaigrette
	650


PASTA AND RISOTTO

	LINGUINE DIVINO:
	Diced shrimp, cherry tomatoes, Portobello mushrooms, garlic and olive oil
	790

	LINGUINE WITH FRESH TOMATO SAUCE AND BASIL:
	Imported pasta served in a sauce of diced Roma tomatoes, fresh basil and garlic.
	690

	SPAGHETTI AGLIO OLIO e PEPERONCINO:
	Spaghetti with garlic olive oil and chilli
	600

	LINGUINE DI MARE:
	Imported pasta with tender baby calamari, shrimp, baby lobster, scallops, fennel and diced green Onions. Finished in our special marinara sauce
	890

	PENNE ARRABBIATA:
	Penne in tomato and chillies garlic sauce
	690

	PENNE ZUCCHINI:
	Penne in cream sauce with baby marow
	690

	RAVIOLI FLORENTINE:
	Ricotta cheese and spinach filled ravioli, served in our tomato sauce
	790

	FUSILLI TUNA:
	Fusilli pasta with tuna fish in fresh tomato sauce and basil leaves
	790

	SPAGHETTI AMATRICIANA:
	Chopped tomatoes and onion with pancetta in olive oil with finely minced parsley and parmesan
	750

	SPAGHETTI CARBONARA:
	Pasta in cream sauce with prosciutto eggs and parmigane cheese
	750

	PENNE PROSCIUTTO FUNGHI:
	Penne in mushrooms cream sauce with Italian prosciutto
	750

	PAPARDELE AI FUNGHI PORCINI:
	Homemade pasta, pancetta, onion and porcini mushroom in a light cream sauce
	890

	RIGATONI CON BROCCOLI:
	Fresh pasta tossed in a light tomato cream sauce of mushrooms, broccoli and sun dried tomatoes
	790

	LINGUINE ALLE VONGOLE:
	Imported pasta prepared in a white clam sauce, extra virgin olive oil with garlic, green onions, basil and fresh parsley.
	800

	RIGATONI ALLA BOLOGNESE:
	Fresh pasta prepared in a sauce of diced tomatoes, red wine, ground beef
	750

	RISOTTO MARE:
	Italian Risotto with seafood
	950

	RISOTTO SPINACH AND CHEESE:
	Risotto with spinach and parmesan cheese
	800

	RISOTTO ASPARAGUS AND CHEESE:
	Risotto with asparagus tips and parmesan cheese
	800

	RISOTTO AI FUNGHI PORCINI:
	Risotto with real Italian porcini mushroom
	900


PIZZA

	MARGHERITA:
	Tomato sauce, mozzarella and basil
	600

	DIAVOLA:
	Tomato sauce, mozzarella and imported Italian spicy salami
	700

	RUCOLA & PROSCIUTTO CRUDO:
	Tomato sauce, mozzarella, fresh arugula and Parma prosciutto
	700

	MARE e MONTI:
	Tomato sauce, mozzarella, shrimp and Assortment of Wild Mushrooms
	800

	QUATTRO STAGIONI:
	Tomato sauce, mozzarella, four sections with mozzarella, mushroom, olives artichoke and ham
	700

	CAPRICCIOSA:
	Tomato sauce, mozzarella, ham, mushrooms, black olives, artichokes and basil
	700

	CIOCIARA:
	Tomato sauce, mozzarella, roasted peppers, black olives, basil and goat cheese
	750

	HAWAIIAN:
	Tomato sauce, mozzarella, sliced pineapple and cooked ham
	700

	TONNO e CIPOLLA:
	Tomato sauce, mozzarella, Italian tuna with julienne onions and black olives
	700

	PROSCIUTTO COTTO e FUNGHI:
	Tomato sauce, mozzarella, cooked ham and mushrooms
	700

	BANDIERA:
	Tomato sauce, mozzarella, basil, arugula and shaved Parmesan
	650

	CALZONE CLASSICO (Folded Pizza):
	Tomato , mozzarella and basil
	650

	DIVINO (Folded Pizza):
	Tomato , mozzarella, ricotta cheese, spinach and spicy salami
	700

	VESUVIO:
	Mozzarella, Italian ham, ricotta cheese and pineapple, topped with tomato sauce
	700


GOURMET GRILLS

	CHICKEN WITH ASPARAGUS:
	Sauteed Chicken breast topped with slices of fresh tomato, asparagus and cheese
	990

	CHICKEN VALDOSTANA:
	Chicken breast in butter cream sauce ,slices of prosciutto and cheese
	990

	GRILLED CHICKEN:
	Grilled chicken breast with extra virgin olive oil and lemon sauce
	850

	
	
	

	HALF SPRING CHICKEN:
	Specialty half spring chicken marinated in home made seasoning
	900

	SCALOPPINI WITH ROSMARIN:
	Veal scaloppini served with fresh rosemary in a lemon sauce
	890

	FILET IN MUSTARD SAUCE:
	Grilled filet of beef in mustard sauce
	950

	PORK CHOPS:
	Grilled pork chops with apple sauce
	890

	
	
	

	FILET MIGNON IN GORGONZOLA SAUCE:
	Filet mignon with sauteed porcini, Portobello and shitake mushrooms in our chef's gorgonzola cream sauce
	990

	
	
	

	VEAL PORCINI:
	Scaloppini of veal sauteed with porcini mushrooms, brandy, and a touch of cream
	990

	
	
	

	PEPPER FILET:
	Grilled filet of beef with cream pepper sauce
	950

	LAMB CHOPS:
	Grilled marinated lamb chops
	900

	T-BONE CLASSIC FLORENTINE 500/600 gr:
	T-bone steak sauteed in spinach and olive oil and seasoned with rosemary, sage, thyme leaves and freshly ground black pepper
	990/1100

	MIXED PLATE OF GRILLED MEAT (for two):
	A delight of grilled to perfection meats (veal, lamb, chicken) marinated in homemade seasoning
	1800

	GRILLED RED SNAPER:
	Grilled filet of red snapper with extra virgin olive oil and lemon sauce
	890

	GRILLED RED SNAPPER WITH TAMARI AND AVOCADO:
	Grilled filet of red snapper served with tamari sauce and garnished with avocado
	950

	RED SNAPPER WITH ORTOLANA OR BASIL SAUCE:
	Red snapper filet served with ortolana or lime basil sauce
	900

	DEEP FRIED CALAMARI AND PRAWNS:
	Deep fried calamari and prawns served with fresh lemon
	950

	GRILLED KING FISH:
	Grilled King Fish marinated in bay leaves, thyme and a touch of vinegar
	900

	SALMON FILET:
	Grilled salmon filet marinated in a mix of soy sauce and hints of lemon and garlic
	1500

	GRILLED MARINATED PRAWNS:
	Grilled marinated jumbo prawns in finely chopped red chilies, fresh ground black pepper and fresh lemon juice
	1990

	GRILLED ROCK LOBSTER:
	Grilled to perfection lobster with melted drawn butter, lemon juice and slices of lemon
	1990

	MIXED PLATE OF GRILLED SEAFOOD (for two) :
	A delight of grilled to perfection seafood (squids, prawns,king fish and snapper)
	2200


DESSERT

	HOMEMADE TIRAMISU:
	Traditional Italian Cream cake with a touch of liquor
	500

	CHOCOLATE MOUSSE:
	Solid Mousse Milk Chocolate with mousse dome served with chocolate shavings
	500

	APPLE PIE:
	Pastry casing with cinnamon Sugared apples served with Cream or Ice Cream
	500

	PANNA COTTA:
	Silky Smooth Italian pudding served with Fresh Berries
	500

	CREME BRULEE:
	Warm Cream Custard Scented with Vanilla beans and crusted with caramel
	500

	PROFITEROLES:
	Smothered in home made chocolate sauce
	500

	GELATO AFFOGATO:
	Vanilla Gelato drowned in espresso
	500

	DIVINO CUP:
	Variety of fresh fruits topped with cream, lemon sorbet with strawberry sauce
	500


COFFEE, TEA AND HOT BEVERAGES

	CAFFE ESPRESSO/ DOUBLE:
	150/200

	CAFFE MACCHIATO/ DOUBLE:
	160/220

	CAPPUCCINO:
	270

	CHOCOLATE WITH CREAM:
	180

	HOME BREWED TEA:
	100

	IRISH COFFEE:
	500

	HERBAL TEA:
	150

	HIBISCUS:
	150

	CHAMOMILE:
	150


