STEFANGS
MENU



Zuppe | Soup

Minestrone di Verdure ;55,38 85 (g5iugie 45.00
Mix Vegetable Soup dslid) Olg pasdl clus
Zuppa di Funghi =945 5 Lg) 54.00

Home-made Mushroom Cream Soup with Parmesan Cheese
el die, J3abl @5 iid) , dg ST el

Caciucco alla Livornese ;652 VI §Sg.s8 75.00

Seafood soup with Prawns, Calamari, Hammour and Mussels
blobl dalo @ ASadl & ,oud! dasbl) clus

Antipasti | Starters

Bruschetta alla Pugliese qul>g Vi liis s 30.00
Pugliese Bread with Red and Yellow Cherry 'I:omotoes, Garlic Basil and Olive Oil
O3l s pells Olowys Llesy pbleb e (qudzgy 54
Focaccia alla Aglio sJsi ¥ L.slSs3 30.00
Focaccia Bread with Melted Cheese, Garlic and Parsley served with Tomato Dip
pbbbl dalo ze puisgadls poilly (nodl @e LslSsd 5us
Caprese o o5 65.00
Fresh Buffalo Mozzarella with Romana Tomato, Basil and Olive Oil
Og il Cuds Olouys pbleb me djlhall Woylige dis
Dynamite Shrimp cuslus Hlugy 75.00
Crispy Shrimp mixed with Spicy Sauce s)l> dalo g gieyie Olus)



Insalata | Salad

Organic Quinoa Salad 4.5 dal. 50.00

White and Red Quinoa mixed with, Edamame Beans, Roasted Vegetables, Pomegranate
topped with Orange Segments & Lemon Olive Oil Dressing

Osedlb 053l Coh daloy JEAN 25l @e Oloy Brame Oy pa bigall s o dbsliue el jom g clay IsiS

Baby Beets Salad ..l dale 50.00

Marinated Baby Beetroots, Roasted Butternut Squash, Avocado, Crumbled Goat Cheese,
chopped Parsley & Lemon Olive Oil Dressing

Osaally 0523 s daliog 5,0 (sl ikl selbl i o358 (panoma S5z aite suiad

Stefano’s Salad glacw dals 55.00

Smoked Salmon with Marinated Bell Pepper, Avocado, Cherry Tomato, Sweet Corn
Capers & Roman Lettuce, Edamame served with Lemon Olive Oil Dressing

25,85k 833,423,5 eblob, 93531 s its slo JA mo 3 e (gade
) dalo ze Glogy ouis

Caesar Salad ;... dal. 49.00

Baby Roman Lettuce, Wheat Croutons, Grilled Chicken and Grated Parmesan Cheese
with Caesar Salad Dressing

sl dabo 2o dagnkl Olieold] iz §539,5 5 « Gadie glzrd 2o dlagy s

Greek Salad 45Lg dhl. 49.00

Iceberg Lettuce with Cherry Tomato, Cucumber, Red Onion and Feta Cheese,
Kalamata Olives, Bell Peppers & Oregano

Ld disrg yaml by Sgul D539 slss 35S pbleb mo pus

Rocca Salad -, dal. 49.00

Rocket leaves, Cherry Tomato, Figs, Walnut and Parmigiana Shaving Served with Lemon Vinaigrette
Jdl 5 Gsedll dalo ge puds Ol dizg Jozriicds3 Sl pblobally s y2dl 8)9
Olagyll sl o abl Ggalully gl d3Lo)



Panini | Sandwiches

Focaccia di Capri s p5 s> 4s548 39.00
Buffalo Mozzarella, Tomato, lollo Bianco Lettuce, Basil Pesto served on toasted Focaccia Bread
4 lSebll 5utu pud Olou I dabo 9 us pblob o W)lige duz
Panini Milanese .5 L 39.00
Pan Fried Chicken with Tomato, lollo Bianco Lettuce and Garlic Mustard Mayonnaise
served on toasted Ciabatta Bread Sweet Potato Fries
oaesbl Bluddl s o paiic Jo,sdl 5 psidl 5osle go puidly eblabll 2o Jdo glos
Smoked Salmon Sandwich ;s Hgble Giogails 65.00

Smoked Salmon, Avocado, Tomato, Lettuce, Cucumber, Capers and Dill Cream Cheese
served in Fresh Brown Bread Mix Green Salad with Balsamic Vinaigrette

aluldl dalay sl pas dale Cile J gilb soul 5u e gilddS) go ndl dg S e e pblobe 936531k s goale

Steak Sandwich ¢l i 9sils 65.00

Grilled Tenderloin Fillet with Cucumber, Red and White Cabbage Carrot, Mint and Spicy Mayo Sauce
served in Fresh Baguette with Oats & French Fries

iﬁlE.Ll blad & 6“"’)5 Sus Byl 5ogalll dalo & (ﬁd.ne O3> Ogke Bgdlac sl & \”39,.‘&.4:\ Ogadyass &,.L:s

Burger

Burger di Carne con Patatine Fritte
SR8 OBL OsS G6 ¢8 ,= 75.00

Brioche Burger Bun, Angus Prime Beef, Caramelized Onion, Rucola, Tomato,
Brie Cheese, served with Potato Wedges

Gisa 3 & blhdl ge puds 9 4 die eblobs (o ,SUI dadl 2o (poszs¥N) G5k 1550 o=

Burger di Pollo con Patatine Fritte
28 36l OsS oo 83 21 75.00

Brioche burger bun, marinated chicken burger, lollo Bianco lettuce, tomato, red cheddar cheese,
cucumber pickle, mayo roast garlic sauce, served with spicy French fries

3yl wa] &0 U993 @ (=J.a:\ ‘f}ij] ol sl M ol o] juiad! dus (‘c.blolo cous o Jid] EL?J.” Bt



Filled Pasta

Ravioli di Carne 4,5 s> Jgdly 71.00
Ravioli Beef Pasta with Bolognese and Cream Sauce
4g,8ls 59ded) dalo zo g Liwly Yol

Ravioli Ricotta Spinach &l 5sSs 5 Js.dl, 70.00
Ravioli Filled with Ricotta and Spinach in a Gorgonzola and Walnut Sauce
392919 Yo3iezy92 dale § goluwls BsSoJU Bgdiono S8l
Ravioli di Porcini _iine g> Jgs8l) 70.00
Ravioli Filled with Porcini in Mushroom Truffle Oil Sauce
shlls 8lSUl o3 dalo § Gliys: dodone Jsidly

Lasagna Bolognese 34y L3y 75.00

Layers Fresh Pasta with Bolognese Sauce and Parmesan Cheese
bWl duzy 50908 dalo go dejlbll buldl Olib

Seafood Pasta Specialty

Stefano’s Seafood Pasta & ,=Jl &S gilacw Ll 95.00

Spaghetti with Prawns, Calamari, Mussels in a Garlic and Fresh Tomato Sauce
dzjlall eblohll dalog peill & ol s ¢ il ¢ Gous 8l @o sl

Gamberoni Grigliati 3= ;> (9,wl> 120.00

Grilled Prawns served with Spaghetti Arrabbiata
Blob) sl 2o pady Gode Snoz

Homemade Pasta

Gnocchi Pomodoro Basilico ¢Sl 4l 5)954040 59.00
Cherry Tomato and Basil gl s 3,51 8500

Penne Arrabiata Lwl,] 65.00
Garlic, Chilli, Onion in @ Tomato Sauce bl dals § Jadl « Jalill  pol

Rigatoni Bolognese ;.35 69.00
Minced Beef in a Tomato Sauce eblhll dals § asyis pol

Spaghetti Carbonara I;l4s,S 75.00
Smoked Beef Bacon, Egg, Parmesan Cheese in a Creamy Sauce
dg SVl dale § Ulal diz < pag  dade iy o)
Fettuccine Alfredo 5., ,4)1 69.00
Chicken and Mushroom in a Creamy Cheese Sauce
el ezl dalo & Shills gl
Fusilli Pesto LJLL (L3)s3 65.00

Grilled Chicken with Creamy Pesto Sauce, Roasted Pine Nuts & Parmesan Cheese
Olsldl diuzg (pambl psiall dg S gtucd) dalo ge gsdn gld

Risotto

Risotto alla Pescatora sl V1 53955, 75.00
Risotto with Prawns, Calamari, Mussels and Cherry Tomato Sauce
3559 bbbl daloy youdl b « 638 ¢ i )l mo 539325
Risotto Funghi Porcini iic)gs =398 ¢3930) 72.00
Risotto with Mixed Porcini Mushroom and Truffle Oil
BLaSUl iy alihl indysy yhd ma 3535
Risotto con Pollo ¢y )5S §393: 5 75.00

Risotto with Chicken, Mushroom, Cream and Parmesan Cheese
Oyl dizrg dg Sl shadlle 2wl 93555



Pizza Italiana

Margherita lu ;> 59.00

Tomato, Mozzarella and Basil glewys YWlse « eblob

Funghi =4 65.00

Tomato, Mozzarellg, Fresh Mushroom and Oregano  Juay « dlas « sl ez < Yslise « pblob

Gamberoni iywl> 75.00

Tomato, Mozzarella, Spicy Shrimp, Capsicum and Onion
day c dads Gl gnez Wlise « pblob

Buffalotta bylsg 73.00
Tomato, Buffalo Mozzarella, Cherry Tomato, Basil and Oregano
Juzdl JulS) 9 Glowy « 35S pbleb < Moslige die ¢ eblob
Vegetariana il (b,luswd) 64.00
Tomato, Mozzarella, Zucchini, Eggpldnt, Capsicum and Mushroom
shd 5 dlads  Olesdl « dwsS M)lise « pbleb

4 Formaggi >k, 65.00

Mozzarella, Gorgonzola, Parmesan and Emmental Cheese
Jliel iz « Olysmsls « Vo338 )88 « Wy)lign ne

Contadina lustigS 69.00

Tomato, Mozzarella, Grilled Chicken, Capsicum and Onion
dhay 9 dlads « sodin plerd Mslise < pblob

Arbica 5.1yl 75.00

Tomato, Mozzarella, Chicken, Pepperoni Sausage and Jalapeno
su¥ley Boww dosw « gld Moligs « eblib

Pepperoni s,.o 68.00
Tomato, Mozzarella and Beef Pepperoni dsus e=ds Yslise « eblobs

Capricciosa |jg.i (S 68.00
Tomato, Mozzarella, Fresh Mushroom, Turkey Ham and Artichokes
Sodys 9 a9 cbs ood ¢ gilb 4hd  M)lige « pblob
Frutti di Mare s,k ¢> 3g,% 75.00
Tomato, Mozzarellq, Shrif"np, Calamari and Mussels
sl by sl < ez Mjlige < pbleb



Piatto Principale | Main Course

Grigliata Mista di Pesce quw ¢ liwus Bldsw ,> 180.00
Grilled Salmon, Seabass, King Prawns, Calamari and served with Steamed Vegetables,
Roasted Baby Potatoes and Fresh Salad
e\l daludls 8pamedl bolladly dslull slasdlze pudy $3ldlS « pook )l (oliad Shows ¢ S5kl Ogalud] elaw
Grigliata Mista di Carne ;5 > v Gldsw ,> 160.00

Grilled Lamb Chops and Tenderloin Fillet and Chicken Breast served with Chips and Fresh Salad
d2jlb dalu 5 publadl g pui glos 0o 4lé 5 goie it o) g5l

Pollo alla Grigliata bllss ,> Vi gJgs 95.00

Fresh Grilled Chicken Breast served with Steamed Vegetables,
Roasted Sweet Potatoes and Fresh Salad

dojlb dalug dyeme dglo Uolhy (d8glull jLasdl & (-a,\j;” C)Lb Soine zl=d Huo
Filleto di Brancino g..idlys g5 gulié 126.00
Grilled Sea bass served with Steamed Vegetables and Mash Potatoes in lemon Butter Sauce
Osaalll Coiis dalo § dugype bl Bslud) Hlasd] go pady sl pwloedl clow
Salmon alla Piastra I3 Y oshle 126.00

Salmon Fillet with Steamed Vegetables and Mashed Potato served with Lemon Butter Sauce
Qg abl blladly Bsludl jlasd! go Ogalud! dlaw 4,3

Scottadito Agnello alla Erbe Fini 8 W)l VT glis] suoligSu 116.00

Grilled Lamb Chops with Steamed Vegetcbles and Roasted Butter Nut Squash
& Mushroom Sauce

hill dalo 9 dassbl jszdl B3 ge Bsludl sLasdl go gsidl el gdlol
Chicken Cordon Bleu sl; (33)5 zl>> 96.00

Pan fried Chicken Breast filled with Emmental Cheese and Turkey Haom
served with Chips and Fresh Salad

a3l aluls Uolhad] 3085 e ok a9 Sl ooy Jigdl diion slos i glod sio

Filleto alla Grigliate Gl ,> Vi gilé 120.00

Grilled Tenderloin Fillet with Pepper Sauce or Mushroom Sauce served
with Mash Potato and Steamed Vegetables

Sl e Boghall Lasdls dus bl bladl e pads i)l dalo sl Jald)l dalo e Ssde (29 4l



Dolci | Dessert

Tiramisu guwel s 42.00
Freshly made Mascarpone Cream, Savoiardi Biscuits and Coffee
S54ally s0blsdle CosSun « Zilb Og1,Sue 02,5
Torta al Cioccolato «3¥sSeil &5y93 42.00
Homemade Chocolate Cake served with Fresh Berries
Cheesecake ¢S ;i3 42.00
Homemade Cheesecake served with Mixed Berry Sauce
dbolill Ol dalo 2o puly giall Jows S 5085
Macedonia con Gelat sl (155 Wigucisl 38.00
Fresh Fruits Salad with Homemade Vanilla Ice Cream
Sorbetto di Frutta s, s> giwygw 36.00
Delicious Homemade Fruit Sorbet — Lemon, Orange, Mango and Pineapple
BBYly s=lbly Jlasls Ggadll - miall dudoe 833l aSlgall Olondie
Cream Caramel Jl,S ¢s,S 35.00

Homemade Cream Caramel
Jual)S mrall oo 02,8



Bevande Calde | Hot Drinks

Caffe ESpresso guo ywl 8443
Decaffeinato oLl ¢
Caffe Doppio gugd wslS
Macchiato gLSk
Cappuccino giwlS

Caffe Latte 45y 435
Americano ¢ .l

Tea sl

Hot Chocolate 4L &Y¢S¢i
Black Coffee 4Sls 5443

Moroccan Tea ¢ ;=s sls
Small yso

Large »S
Turkish Coffee Small o0 45,5 0443

20.00
25.00
25.00
22.00
25.00
25.00
23.00
25.00
32.00
25.00

35.00
40.00

20.00

Bevande Fredde | Cold Drinks

Pepsi, 7Up, Mirinda, Mountain Dew

23 FOgle i o0l G guo

Mineral Water douss 3lw

Hildon Still/Sparkling Small 8ys0 8)lgd / didse Hyilo
Hildon Still/Sparkling Large 8,5 8)lg8 /dids=e gilo
Non-Alcoholic Beer Js=S (95 8,0

Iced Tea [ Iced Coffee

dxlio 0945 /e i

Energy Drink 43lh)l Ug pice

18.00

20.00/15.00
25.00/22.00

19.00
19.00

28.00



Spremute di Frutta Fresche Espresse
Freshly Squeezed Fruit Juice

Pineapple, Green Apply, Carrot, Orange, 28.00
Strawberry, Watermelon, Lemon
dglyd IS/ y3/ pas] a3/ wbl/
Osad/ oo iy

Fresh Mocktails

Orangestraw gsi.sslygl 39.00
Orange Juice, Strawberry sh,all 5 JisJl pas

Strawbull Jgs55. 39.00

Strawberry, Triple Sec Syrup, Red Bull
Jsrlhisane o d 5 A3l

Lemonbull JyigsJ 39.00

Lemon Juice, Triple Sec Syrup, Fresh Mint, Red Bull
J923) 5 ilb gl o9 oo w3, Ogealll yass

Bananapple sl GLs 39.00

Apple, Pineapple, Banana, Strawberry dsl3,35e, b,z s

Lemonmint Cus (g9ed 39.00
Lemon Juice, Fresh Mint, Frozen Ice
Pinorange gil;s: 39.00

Pineapple, Orange Juice, Strawberry
l,8,0E 5 yuae,julbl



