Vitalia's

Menu for Group

Selection of 2 S$39
Selection of 3 S44

with 1 glass of
house white wine/
or house red wine/
or soft drink/
or juice/

Pappa Al Pomodoro/

Bread and Tomato Tuscany Soup, extra virgin olive oil
garlic and Basil

Bruschetta al pomodoro/
Fresh chopped tomatoes, garlic, extra virgin olive ail,
shaved parmesan cheese and fresh basil

Scugnizzi Napoletani/
Deep fried pizza with fresh diced tomatoes, garlic, fresh
basil and extra virgin olive oil

Mains

Casarecce Bolognese/
Short twisted Italian pasta with bolognese
Cannelloni (Veg)/ &
Tubed Pasta stuffed with pumpkin, ricotta cheese
topped with creamy mushrooms, toasted
breadcrumbs and parmesan

Scaloppine ai Funghi (GF)/
Pan fried Free range chicken breast with
mushrooms, touch of cream, dash of Pinot Grigio
and served with Italian herbs roasted potatoes

Dessert

Zeppole/
Deep fried sweet frittelle with sugar and lemon flavours

Pannacotta/ |
Homemade PannaCotta topped with home made mixed
berries sauce ||

i
1
il

Gelato alla Nuteila/
Home made Nutella ice cream whipped cream and
crushed hazelnut
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EXECUTIVE CHEF
VITALIA ZANDA
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