Di Francesco

CUCINA

ANTIPASTI
Mixep Ovives (V) - 14

SeLECTION OF MARINATED OLIVES

Pinsa Romana (V) - 14

Rosemary, Evoo

Pinsa BruscHeTTA (V) 17
TomaTo, REp OnioN, BasiL, Balsamic, Evoo

Prosciutto & BURRATA - 28
Prosciutto DI Parma, BurraTa, Evoo, BasiL

Arancin (V) - 17
Crumsep Siciuan Rice BaLLs, TRUFFLE & MusHrRoom RAGU,
MozzareLLA, PARMESAN TRUFFLE SAUCE

PoLPeTTE AL Suco - 22
Beer MeaTBaLLS, Suao AL Pomobporo, Grana Papano D.O.P.

CaLamarl | E 24-M 36

Friep CaLamaRrl, LEmon PeEPPER, ROCKET, AlOLI

Gameeri AcLio E PEPERONCING - 30
Ticer Prawns, CHILLI, GarLic, BUTTER

PASTA
TagLiouint FRutTi Di MARE (A) - 42

King Prawns, CaLamari, SPRING Bay MusseLs, VONGOLE,
WHITE WinE, CHERRY TomaTtoes, Crilul, Garuic, Evoo

Ricatoni aLLa Norma (V) - 32
RizaToNI TOSSED IN A RicH TomATo SAUCE,
Friep EGGPLANT, AND RICOTTA SALATA

Ricatoni Ragu Di MaiaLe - 35
CaLaBRESE-STYLE Pork Racu, CHiLL, Garuc, Pecorino D.O.P.

SPAGHETTI ALLA CARBONARA - 32
Bacon, Free Rance Ecas, Cream, Grana Papano D.O.P.

GnNoccHI BoLogNESE - 35
Homemape Potato GnoceHl, Trapimional Beer Raagy,
Grana Papano D.O.P.

Risotto FunaHI (V)- 36
Mixeo MusHrooms RisoTT0, TRUFFLE BUTTER,
GRrana Papano D.O.P., Parsiey

FEED ME MENU $75 PP

EXPERIENCE OUR FEED ME MENU.
A CHEF SELECTION OF OUR MOST POPULAR
DISHES THAT SHOWCASE THE PURE ITALIAN
SPIRIT OF DIFRANCESCO CUCINA.

- MINIMUM 4 PEOPLE - ENTIRE TABLE MUST PARTICIPATE

PINSA

MarcHerRITA (V) - 25
San Marzano Tomato, Fior Di LatTe, BasiL, Evoo

CaLaBRESE - 29
San Marzano Tomato, Fior Di Latte, Hot SaLami, RockeT

CaPRricciosA - 29
San Marzano Tomato, Fior Di LatTe, OLIVES,
Prosciutto CoTTo (HAM), MUusHROOM

OrtoLana (V) - 28
San Marzano Tomato, Fior Di LATTE,
RoasTeD EgerLANT, ZuccHin, Onion, Capsicum

RusTicHELLA - 30
San Marzano Tomato, Fior Di LatTe, RoasTep Capsicum,
Pork Sausace, ONIONS

TarTturona (V) - 30

Fior i LaTTE, TRUFFLE CREAM, MusHROOMS, PARMESAN, BaLsamic

SECONDI

ALL SErvED WiTH CHIPS & SaLAD

Barramunbi AmaLFitano (A) - 41
Barramunbl, Tomato, Orecano, Garcic, CHILLI,
Brack Ouives, Carers, BasiL, WHiTe WINE, Evoo

CHickeN ALLA PARMIGIANA - 36
GRrana Papano CrRuMBED CHICKEN, NAPOLI SAUCE,
MozzaRELLA, BasiL

ScotcH ALLa GrigLia 300G - 66

300a ScoteH FiLet, Ren Wine Jus or MusHROOM SAUCE

VEAL ScALLOPINI - 46
Pan Friep VEAL, MusHroom CREAM SAUCE, PARSLEY

SIDES
Chips (VIVG) - 15

FrencH Fries, KeTcHup & CHiLLI AloL

Pure Di Patate (V) - 15

Creamy MasH PoTato

InsaLaTta DELUorTO (V/VG) - 15
GarDEN SaLap, Tomaro, CUCUMBER,
Rep Onion, LEmon DRESSING

InsaLaTA Di RucoLa (V) - 15
RockeT, Grana Papano D.O.P., BaLsamic, Evoo

DIFRANCESCO.CUCINA f biFrRANCESCOCUCINA

PLEASE NOTIFY YOUR WAITER OF ANY ALLERGIES. WHILE WE WILL ENDEAVOUR TO ACCOMMODATE REQUESTS FOR SPECIAL MEALS FOR CUSTOMERS WHO HAVE FOOD ALLERGIES OR INTOLERANCES
WE CANNOT GUARANTEE COMPLETELY ALLERGY-FREE MEALS THIS IS DUE TO THE POTENTIAL OF TRACE ALLERGENS IN THE WORKING ENVIRONMENT AND SUPPLIED INGREDIENTS
V:VEGETARIAN, VG: VEGAN, A: CONTAINS ALCOHOL | ALL OUR PIZZA BASES ARE VEGAN |
GLUTEN FAREE GNOCCHI & PENNE AVAILAELE ON REQUEST S5 EXTRA | VEGAN CHEESE AVAILABLE ON REQUEST S5 EXTRA|
15% PUBLIC HOLIDAY SURCHARGE APPLIES | 10% WEEKEND SURCHARGE APPLIES | ALL OUR STAFF ARE PAID ACCORDINGLY | CARD SURCHARGE APPLIES |

IF YOU'RE LOOKING FOR 4 STUNNING EVENT SPACE OR LARGE GROUP DINING EXPERIENCE WITH AN ABUNDANCE OF IN
PRIVATEEVENTS@ECROWNMELBOURNE COM AU (D3

IBLE FOOD, ENQUIRE TODAY! SET MENU REQUIRED FOR BOCKINGS 13+
5635

THANK YOU FOR DINING WITH US




