
 

Ristorante Italiano 
 DINNER MENU  

MAIN DISHES 
 
Pasta: 
Lasagna Bolognese  $98 
Italian favorite with mince meat  Baked Lasagna  

Spaghetti Carbonara  $98 
Italian favorite with pancetta bacon, cream Parmigiano cheese 
Gnocchi Bolognese  $98 
Meat Sauce made from Angus tenderloin 

Gnocchi & Prosciutto Funghi  $108 
Butterfly pasta with Parma Ham, mushrooms in creamy sauce   
Risotto with Porcini Mushrooms & Black Truffle Sauce 

                                 $108  
Imported from Italy rice cooked slowly with porcini mushrooms  
Ink Spaghetti with Half Lobster  $138 
Rich Ink Spaghettti & imported Lobster 
Ravioli with Tenderloin  $188 
Homemade Raviloi & Beef Tednerloin 
 
 

Pizza: 
Margherita  $88 
Tomato, mozzarella cheese 

Vegetarian  $88 
Tomato, mozzarella cheese, roasted peppers, roasted eggplant 

Peperoni  $98 
Spicy Salami, Tomato sauce and mozarella cheese 

Parma Ham  $108 
Tomato, Mozarella Cheese, Parma Ham 

+ SPECIAL DRINK: 
Fruit Punch (per glass)   ( )   $10 
White Wine, Red Wine (per glass)    ( )   $28 

10% Service Charge 
 



                                           
Ristorante Italiano 
APPETIZERS: 

Crustini con pomodoro Cheese and Tomato Toast  $38 

Parma Ham & Melon Plate  $58  

Caprese Salad, Fresh Mozzerella Cheese & Tomato   $68 

Italian Assorted Antipasto   $68 

( , , , , , , )  

COMBINATION PLATES 
 Soup, Main Dish + Coffee, Tea, Soft Drink & Dessert    +  ,  

DAILY SOUP  

Salmon Caesar Salad  $148 
Classic Caesar Salad topped with fresh smoked Salmon 

Pork Chop in Honey Mustard Sauce  $158 
 Pork Chop in Delicious Honey Mustard Sauce, choice Pasta or Rice 

Angus Beef Tenderloin Steak  $168 
Imported Chilled from Argentina, choice of Pasta or Rice 

Lamb Chop  $168 
Imported from New Zealand in a Balsamico Reduction Sauce, choice Pasta or Rice 

Lobster and Beef Tenderloin  $238 
rilled Lobster and imported Beef Tenderloin from Argentina 

HOUSE SPECIAL DINNER 
Tenderloin & Foie Grass Combination  $208 
Lobster Bisque, Salmon Tar Tar, Goose Liver & Beef Tenderloin, Chocolate Volcano 
& Drink , , ,  

SPECIAL: 
Escargot  $38 
Pan-fried Goose Liver   $78 
DESSERTS: 
Tiramisu                               $20  

New York Cheese Cake                   $20                       
Chocolate Volcano & Ice Cream                 $25 

10% Service Charge 


