
ANTIPASTO DELLA CASA 

Homemade focaccia 

San Daniele prosciutto 

Hot salame

Taleggio

Montasio

Zucchini flowers stuffed with ricotta

Polenta chips with Gorgonzola sauce

Served with Ferrari Brut Spumante

RISOTTO AI PORCINI 

Risotto

tossed with wild porcini mushroom ragù, parsley & white wine, finished

with crispy prosciutto 

 

PORCHETTA 

Chef Francesco’s traditional porchetta, figs, sausage. Served

with radicchio, fennel and orange salad

 

BUDINO AL CIOCCOLATO 

Silk, dark chocolate custard with blueberries

*$105 Food Only $25 (Ample) Wine

Two hundred years have passed since the
birth of Pellegrino Artusi, and nearly a
hundred and thirty since the first edition of his
masterpiece, the very first cookbook on
Italian Cuisine he worked on for twenty
years. This anniversary concerns the history of
an entire country and its cultural identity. In
fact, Artusi wanted to give a highly personal
contribution to a newly united Italy with his
cookbook La Scienza in cucina e l’Arte di
mangiar bene (Science in the Kitchen and Art
of eating well).

A special dinner for the Italian Cuisine Week in the World 2020:
 

East Hotel, 69 Canberra 
Ave, Griffith ACT 2603

For bookings click HERE or 
call the restaurant at (02) 6178 0048 

Celebrate 2020 Artusi's bicentenary!!

featured Menu

AT

WHEN 24 November 2020

WHERE

with the patronage of: 

iitaly.org

https://icciaus.glueup.com/event/italian-dinner-at-agostinis-29161/

