
 

All prices are inclusive of GST 

343 Nepean Highway, Frankston, Victoria, Australia 3199. Tel: 03 9770 0111 Fax: 03 9770 2567 

www.caesars-restaurant.com.au 

You can find us on facebook! 

 

     **Entertainment Card NOT valid** 

2 Course Dinner Menu $41.90 or 3 Course Dinner Menu $51.90 
With a complimentary glass of Oscar’s Estate Shiraz or Light’s View Chardonnay 

Entrees 
Carpaccio   Raw marinated eye fillet sliced paper thin, dressed with an anchovy & caper mayonnaise, 

di Manzo  fresh basil leaves, parmigiano cheese & Sicilian sea salt, drizzled with white truffle olive oil 

   & served with toasted focaccia fingers. 

 

Rotolo di  Rolled roasted red capsicum layered with an eggplant, ricotta cheese & olive tapenade 

Peperoni  served on a garlic crostini drizzled with fig vincotto. 

 

Calamari   Chickpea flour, turmeric spice & semolina dusted calamari fried golden on a fetta cheese 

   & semidried tomato rocket salad with lime & basil aioli. 

 

Saganaki  Greek Kefalograviera cheese pan-fried with olive oil, lemon, oregano, fresh rocket & 

   toasted ciabatta bread. 

 

Mains 
Risotto di  Local green asparagus spears, preserved lemon & golden shallots topped with shaved  

Asparagi  asiago cheese. 

 

Calamaretti   Local baby calamari filled with a saffron, preserved lemon, baby spinach & bocconcini 

Ripieni  cheese risotto baked in a spicy caper, tomato & white wine sauce served with grilled 

   ciabatta bread & a petit salad. 

 

Pollo Involtini  Chicken breast filled with a baby spinach & macadamia nut chicken farce baked on  

   zucchini & potato rosti with a sweet creamed corn sauce. 

 

Filetto di Anatra In house smoked 250gr crispy skinned duck breast served with a watercress & rocket  

   salad, toasted pecan nuts & dressed with a burnt orange vinegarette. 

 

Desserts 
Tiramisu  Traditional Italian trifle layered with mascarpone cheese, coffee & marsala on vanilla  

   anglaise. 

 

Semifreddo con Chilled nougat & pistachio nut cream served on a rich Belgium dark chocolate fudge & 

Torrone  topped with a spun sugar ball. 

 

Panna Cotta  Sheep yoghurt & orange scented cream accompanied with raspberry vincotto jelly,  

   passionfruit & blood orange glaze topped with Persian vanilla fairy floss. 

 

Torre di  Tower of Italian meringues layered with a sweet licorice mascarpone cream & wild  

Meringa  raspberry coullis. 


