M Tre Pesci
Italian Seafood Restaurant

MONDAY - THURSDAY MENU

$25.00 indulgence
Group of 10 plus

GARLIC & HErB DREAD
Tuscan bread griﬂed with garlic bu‘[[er or with herb buﬁer

ANTIPASTO ITALIANO
mixed anfipasfo plate wifh bread

VARIETa DI INSALATA
variely of mediferranea, wild rockef and caprese sajads

CAFFé

espresso

X Frequent/lyer



N\ Tre Pesci

Italian Seafood Restaurant

MONDAY - THURSDAY MENU 2

$31.50 indulgence
Group of 10 plus

GARLIC & HErB DREAD
Tuscan bread griﬂed with gar]ic buﬁer or with herb buﬂer

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

PASTA
Sharing platfers of 2 of pasta & 1risotto selection
$3.00 pp includes seafood iterns

INSALATA

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

CAFFé



M Tre Pesci

Italian Seafood Restaurant

$40.00 indulgerce

Group of 15 plus

GARLIC & HEerB DREAD
Tuscan bread griﬂed with garlic buﬁer or with herb but[er

ANTIPASTO ITALIANO
mixed anfipasfo plate with bread

MAINS

Viteﬂo & Poﬂo Selectioq
vea| or chicken breast served with mash
sharing plaffers

INSALATA
Mediterranea safad of mix feaf. cucumber, Roma [omafo,
spanish, onion, oﬁVes, capsicum az;c/ 6&51]

CAFFé



M Tre Pesci

Italian Seafood Restaurant

$50.00 indulgence
Group of 15 plus

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

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

SALE E PEPE CALAMARI

fresh calamari seasoned with salt and pepper,
complimented with our chef’s tarter sauce

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

MAINS

Viteﬂo o Poﬂo selectiorl
vea| or chicken breast served with mash
sharing plaffers

INSALATA

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

CAFFé

espresso



$65.00 i ] m g M Tre Pesci
Group of 15 plus

GARLIC & HErB BREAD
Tuscan bread grilled with garlic buffer or with herb bufter

ANTIPASTI DI SALUMI MISTI
mixed anfipasfo plate with bread

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

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

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

MAINS

sharing platters / select any 2 main ifems
Vitello o Pollo

vea| or chicken breast or

Fileffo di Pesce

fish selected daily from the markefs

INSALATA
I"[edi‘[errar]ea sa/ac/

CAFFé

espresso



EXTRA ITEMS TO YOUR MENU

ANCHOVY FILLETS marinated, EVO oil, |emon juice, fresh basil, parsley, chilli and garlic 3pp
MUSSELS Tassi mussels sautéed with white wing, fresh chilli, basil, garlic and pomodoro sauce 3pp
Gamserl AL Suco fresh prawis, evo oil, basil. pomodbro sauce, garfic & chifl

PASTA SELECTION & SAUCES

Tortellini - Pennette - Risotto - Rigatoni - Spaghetti

POMODORO garlic, basil, olive, basi| Italian Roma tomato

ARRABIATTA garlic, diced bacon, olive oi| and chilli with pomodoro sauce

BOSCAIOLA  bacon, mushrooms, shallofs, parmigiano and cream

FUNGHI  mushrooms, garlic, onion, whife wine in a light cream sauce

GAMBERI green prawns, garlic , pinch of chilli, bacon, cherry fomato, olive oi| and fresh basi|
MARINARA a selection of fresh seafood of the day garlic, white wine, basi| and pomodoro sauce
ALFREDDO butter, bacon, white wine, parsley and cream

BOLOGNESE served with our chef’s traditional Italian ragu

RAGU slow cooked ragu of beef in a pomodoro sauce

PANNA butter, parsley and cream

SICILIANA eggplant, garlic, tomato and basi

VEAL & CHICKEN SELECTIONS

CACCIATORE onjions, mushroomns, oliVes in pomodoro sauce.
FUNGHI mushrooms and cream

MARINATED [emon, wire, garlic, chilli

SENAPI  seeded mustard, avocado and cream

VINO BIANCO while wine sauce

LIMONE fresh |emon juice

P1zZAIOLO onjon, whife wine, baby capers, pomodoro sauce
MONTICARLO  prawr, asparaqus, cream (exfra $3.00)

DESSERTS

(MENU ON REQUESD

Perit FOurs $8.00pp
Corree / TeA  $4.00pp



