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Caesars Restaurant 
343 Nepean Highway, Frankston, Victoria, Australia 3199.  

Tel: 03 9770 0111 Fax: 03 9770 2567 
http://www.caesars-restaurant.com.au ● info@caesars-restaurant.com.au	
  

 

1 Course Lunch Menu  $20.00 
 2 Course Lunch Menu $29.90 

With a complimentary glass of Deakin Estate Sauvignon 
Blanc or Cabernet Sauvignon. Mon-Fri 11.30am – 3.30pm. 

Mains 
Zuppa di Pesce Mediterranean fish broth consisting of prawn cutlets, 

scallops, fish fillet, baby clams & Tassie mussels 
served with grilled ciabatta bread. 

 
Calamari  Lightly dusted with semolina, fried golden, sprinkled

 with lemon pepper on wild rocket with lime & basil aioli. 
 
Conchiglioni   Large “sea shell” pasta filled with fresh peas, golden 

   shallots & boconccini cheese, baked with tomato &
   parmigiano, served in a terracotta pot. 

 
Fettucine al Toscana Long ribbon pasta tossed with roasted chicken, porcini 
    mushrooms, semidried tomatoes & olives in a creamy 
    parmigiano sauce. 
 
Risotto di Carciofi  Carnaroli rice folded with chargrilled artichokes, young 
    creamy gorgonzola cheese, semidried tomatoes & 
    aromatic herbs. 
 
Osso Bucco   Slow braised veal knuckle in red wine, tomato &  
    aromatic herbs served with roasted garlic potato mash. 
 
Pollo al Tropicale  Breast of chicken marinated in Cajun spices & grilled

   on a corn & basil blini, topped with fresh mango salsa. 
 
Scallopine Pizzaolo  Panfried milk fed veal topped with olive tapenade & 
    provolone cheese in a tomato & basil sauce on potato 
    mash & winter vegetables.     

Desserts 

Tiramisu   Traditional Italian trifle layered with mascarpone  
    cheese, coffee & Marsala.      
 
Semifreddo Torrone  Chilled nougat and almond cream, rich chocolate 

 fudge, topped with cold Amaretto zabaglione    
 
Trio Of Sorbet   Lemon, raspberry & green apple drizzled with  
    Lemoncello liquor & topped with homemade biscotti. 
  
Panna Cotta   Sheeps yogurt & orange scented cream accompanied  
               with grappa infused rhubarb chards & vanilla fairy floss. 


