
Tagliolini Frutti Di Mare (A)   (+$5 PP)
King Prawns, Calamari, Spring Bay Mussels, Vongole, 

White Wine, Cherry Tomatoes, Chili, Garlic, Evoo

Pappardelle Ragu D’agnello
Slow Cooked Lamb Ragu, Rich Tomato Sauce, Ricotta Salata

Spaghetti Alle Vongole (A)
Spaghetti With Clams, White Wine, Garlic, Chili, Lemon Evoo, Parsley

Gnocchi Con Stracotto Di Manzo
Slow Braised Beef Ragu, Rich Tomato And Red Wine Sauce, 

Basil, Pecorino

Agnolotti Burro & Salvia (V)
Spinach And Ricotta Filled, Butter and Sage Sauce

Margherita (V)
San Marzano Tomato, Fior Di Latte, Basil, Evoo

Calabrese
San Marzano Tomato, Fior Di Latte, Hot Salami, Rocket

Capricciosa
San Marzano Tomato, Fior Di Latte, Olives, 

Prosciutto Cotto (ham), Mushroom

Ortolana  (V)
San Marzano Tomato, Fior Di Latte, 

Mixed Roasted Veggies (eggplant, zucchini, onion, capsicum)

Polpettona  (+$5 PP)
San Marzano Tomato, Fior Di Latte, Basil, Meatballs, Parmesan

Mixed Olives (V) - (shared)
Selection of Marinated Olives

Pinsa Romana (V) - (shared)
Rosemary, Evoo

Prosciutto & Burrata - (shared)
Prosciutto Di Parma, Burrata, Evoo, Basil

Arancini (V) - (individual)
Crumbed Sicilian Rice Balls, Truffle & Mushroom Ragu,                         

Mozzarella, Parmesan Truffle Sauce

Polpette Al Sugo - (individual)
Beef Meatballs, Sugo Al Pomodoro, Grana Padano D.O.P.

ANTIPASTI
SHARED SET MENU $70 PP

Choose 2 Pasta and 2 Pinsa

SHARED MAINS

Tiramisu al Limoncello
Savoiardi - Ricotta - Mascarpone - Limoncello

Torta al Cioccolato
Chocolate Sauce - Crumble

DESSERT

PASTA PINSA

Rib Eye Alla Griglia
300g Charred Grass Fed Rib Eye, Red Wine Jus, 

Tossed Tuscan Cabbage, Dutch Carrots  
Barramundi Amalfitano (A) 

Barramundi, Tomato, Oregano, Garlic, Chili, 
 Black Olives, Capers, Basil, Evoo  

Chips (V/VG)
French Fries, Ketchup & Chili Aioli 

Insalata Mista (V/VG)
 Mixed Leaf Salad, Lemon Dressing, Pickled Onion, Evoo

EXPERIENCE OUR FEED ME MENU.
A CHEF SELECTION OF OUR MOST 

POPULAR DISHES THAT SHOWCASE 
THE PURE ITALIAN SPIRIT OF 

DI FRANCESCO CUCINA

- MINIMUM 4 PEOPLE 
- ENTIRE TABLE MUST PARTICIPATE

ADD SHARING MAINS & SIDES + $25 PP FEED ME MENU $75 PP

 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 FREE GNOCCHI & PENNE AVAILABLE ON REQUEST $5 EXTRA | VEGAN CHEESE AVAILABLE ON REQUEST $5 EXTRA | 

PUBLIC HOLIDAY SURCHARGE APPLIES - 15% | ALL OUR STAFF ARE PAID ACCORDINGLY | CARD SURCHARGE APPLIES | 10% SUNDAY SURCHARGE APPLIES 

IF YOU’RE LOOKING FOR A STUNNING EVENT SPACE OR LARGE GROUP DINING EXPERIENCE WITH AN ABUNDANCE OF INCREDIBLE FOOD, ENQUIRE TODAY! SET MENU REQUIRED FOR BOOKINGS 13+
PRIVATEEVENTS@CROWNMELBOURNE.COM.AU    (03) 9292 5535

THANK YOU FOR DINING WITH US

DIFRANCESCO.CUCINA DIFRANCESCOCUCINA


