(s Tre Pesci

. »"I"-‘:"‘ Italian Seafood Restaurant

MONDAY - THURSDAY MENU

$25.00 indulgence
Group of 10 plus

GARLIC & HEerB DBREAD
Tuscan bread griﬂed with gar]ic but[er or with herb but[er

ANTIPASTO ITALIANO
mixed anfipasfo plate with bread

VARIETA DI INSALATA
Vaﬁety of mediterranea, Wz/a’ foc[(ef az;d caprese sa/ads‘

CAFFé

espresso
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(x4, Tre Pesci

N Italian Seafood Restaurant

MONDAY - THURSDAY MENU 2

$31.50 indulgence
Group of 10 plus

GARLIC & HEerB DBREAD
Tuscan bread griﬂed with gar]ic but[er or with hello but[er

OLIVE NERE
pan-fried black ofives sauféed wifh a pinch of
chill, garfic and fambéed in brandy

PASTA
Sharing platfers of
$3.00 pp includes seafood iterms

INSALATA
Mediterranea safad of mix feaf, cucumber; Roma fomafo,
spanish, onion, ofives, capsicum and basif

CAFFé

espresso




(X4, Tre Pesci

. ;.':f’ Italian Seafood Restaurant

$40.00 indulgence

Group of 15 plus

GARLIC & HEerB DBREAD
Tuscan bread gﬁﬂed with garlic but[er or with herb but[er

ANTIPASTO ITALIANO
mixed anfipasfo plate with bread

MAINS

vea| or chicken breast served wifh mash
sharing plafers

INSALATA
Mediterranea safad of mix feaf. cucumber, Roma [omalo,
spanish, onion, 0/iVes, capsicum az;d baszf

CAFFé

espresso




(x4, Tre Pesci

. ;l'lf’ Italian Seafood Restaurant

$50.00 indulgence
Group of 15 plus

GARLIC & HEerB DBREAD
Tuscan bread gﬁﬂed with garlic but[er or with herb but[er

OLIVE NERE
pan-fried bfack ofives sauféed wifh a pinch of
chill, garfic and fambéed in brandy

SALE E PEPE CALAMARI
fresh calamari seasoned with salf and pepper,
complimented with our chef’s tarfer sauce

PASTA
sharing platfers 2 types of pasfa (one seafood ifem)

MAINS

vea| or chicken breast served wifh mash
sharing plaffers

INSALATA

Medi‘[errarlea sa/aa’ of mix /eaf cucumber, Roma fomalo,
spanish, onion, ofives, capsicum and basif

CAFFé

€Spresso




s Tre Pesci

$65.00 iI[(}L[lgel'pe Italian Seafood Restaurant
Group of 15 plus

GARLIC & HErB DBREAD
Tuscan bread grilled with garlic buffer or with herb butter

ANTIPASTI DI SALumMi MISTI
mixed anfipasfo plate with bread

SALE E PEPE CALAMARI
fresh calamari seasoned with salf and pepper,
complimented with our chef’s farfer sauce

GAMBERI ALLA TOSCANA
prawr, panceffa, diced field mushrooms
and shallots with a splash of cream in Napolefana sauce

PASTA
sharing plafters 2 types of pasfa (one seafood ifem)

MAINS
sharing platfers / select any 2 main ifers

vea| or chicken breasf or

fish selected daily from the markets

INSALATA
Mediterranea

CAFFé

€spresso




ExXTRA ItTEMS TO YOUuR MENU

marinafed, EVO oil, |emon juice, fresh basil, parsley, chilli and garlic 3pp
mussels Sautéed with whife wine, fresh chiﬂi, basi], garlic and pomodoro sauce 3pp
fresh prawigs, evo oif, A pomodbro sauce, gar/ic &£ c]zzﬁ

PASTA SFELECTION & SAUCES

qarlic, basil, olive, basi Italian Roma fomafo
qarlic, diced bacon, olive oil and chilli with pomodoro sauce
bacon, mushrooms, shallofs, parmigiano and cream
mushrooms, garlic, onion, whife wine in a lighf cream sauce
green prawng, garlic , pinch of chilli, bacon, cherry fomato, olive oi| and fresh basi|
a selection of fresh seafood of the day garlic, white wine, basi| and pomodoro sauce
butter, bacon, whife wire, parsley and cream
served with our chef’s tradifiona| Ifalian ragu
slow cooked ragu of beef in a pomodoro sauce
butter, parsley and cream
eggplant, garlic, fomato and basi

VEAL & CHICKEN SELECTIONS

onjons, mushrooms, olives in pomodoro sauce.
mushrooms and cream
lemon, wire, garlic, chill
seeded mustard, avocado and cream
whife wine sauce
fresh lemon juice
onjon, whife wine, baby capers, pomodoro sauce
praw, asparagus, cream (exfra $3.00)

DESSERTS

Perit FOurs $8.00pp
Corree / TeA  $4.00pp




