Vivace

Restaurant | Wine Bar | Caffé

AMother's Day 2009 Booking Form
$80.00her frerson including a glass of sarkting on arrival

O asrtvad
+ Pate w home made lavosh, Sicilan olives, home made fetta and rosemary grissini
* Glass of sparkling

Sarter (choice)

* Zucchini, leek & goats cheese croquettes, beetroot, watercress & walnuts (v)

* Pepper & juniper crusted beef carpaccio w fig, chilli vinegar & homemade grissini (gf)
+ Spiced calamari, pickled cucumber, radish, green chilli, tomato & raisin dressing (gf)
* Freshly shucked oysters, champagne, shallot & ruby grapefruit dressing

AMair (choice)

+ Chicken roasted off the bone, traditional stuffing, gnocchi, peas, leek, prosecco & sage dressing
« Crisp pork belly, glazed apples, white vegetable gratin, sherry vinegar sauce

* Fish of the day

* Slowly braised beef cheek, buckwheat polenta

* Broccoli, cauliflower & ricotta cannelloni, tomato sugo, almond & thyme pangrattato (v)

Dessert (choice)

+ Chocolate marquise, orange blossom anglaise, Mastic gelato

« Zuppa Inglese, Italian trifle featuring raspberry, rhubarb, pistachio & mascarpone cream
* Lime tart, hazelnut pastry, lemon, lime & bitters sorbetto

+ Affogato w honeycomb, vanilla bean ice cream, espresso and liqueur (gf)

BOOKING NAME

Contact phone number Email Address

Number of adults No of children under 12

Booking Time 11.30am, 12 midday, 12.30pm, 1.00pm
Deposit Amount - $50.00 per booking required Signature

Credit Card Number Exp Date

Dietary Requirements
PLEASE RETURN THIS FORM VIA FAX 9596 9522 OR INFO@VIVACE.COM.AU



