SEL

N E W

-ENTREES-

Herb or Garlic Bread s
Soup of the day 512
Bruschetta 14
=Mussels Delmar- Entree $20
Main 528
=Salt and Pepper Calamari- Entree $zo0
Main 328
Oysters-
Natural /2 Doz $z0

i1 Doz $32

Kilpatrick, Mornay or Florentine /2 Doz 522

i Doz 833

- !: rawn-
Garlic Prawns, Chili Prawns or Entree
Asian Prawns w/ Rice noodle £30
Main
£36

-Salads:-
Cacsar Salad 523
w/Chicken $27
Warm Chicken Salad sy
Greek Salad $23

~Pizzas-
Garlic Cheese $1z
Calabrese $26
Tandoori Chicken 2z
Margarita Supreme $26
Chicken $24

= MBASIEN

LEATS
DROMANA HOTEL

MENU

-PASTA. RISOTTO

& GNOCCHI-

=Linguini-

Carbonara - ﬂnfng!misc ar Mushroom
Chicken Avocado Cherry Tomaro

Best Scafooed Marinara

Putenesco -

Capers - Anchovies- Chili - Olives - Tomaro

=X i n Es*s*h E -

Bﬂfogn.:zfst - Tomarto & Presto - Carbonara
or Pesto Spinach Mushroom

Pesto, Spinach, Sundried L'jrcr:r}r Tomato,
Olives, Tomato, Parmesan, Crispy Bacon

-Risotio-
Mushroom or Bolognaise

T'E%::r Prawns, Cherry Tomato, Avocado,
Baby Spinach and Ferta

Chicken - Avacado
-Lasagna-

Homemade Vegetable Lasagna
Homemade Lasagna

MEALS -

ALL WITH VEG QR SALAD

-Meat-
Roast of the day $30
z50g Eye Fillet $45
Potato and Bacon Crepe or Blue Cheese -$3 Seafood -s¢
300G Black Angus Porterhouse Steak 40
Pepper-Mushroom-Garlic Bucter $2
Moroccan Lamb Shanks $34

ol

.-! hi‘"kgﬂa
Chicken Philip $35
m-Sundried Tomato-Mushroom-Cream Sauce
Chicken Schniczel $27
Chicken Parmigiana $30
Chicken Pocket $37
Stuffrd F‘im’rmr-S,ﬂimn'f:-Cc!m:’mbrrr
Cream-Grain Muscard

-Fish-

13

Fish of the Da $36

Whole Large Grilled Flounder $42
Tassie Saﬁ:-mn - Asian Sauce $36
Fried Flake $32

320
$32
317
35

30

$32




