
 
***Entertainment Card Not Valid*** 

1 COURSE LUNCH MENU $20.00 

2 COURSE LUNCH MENU $29.90 
With a complimentary glass of Cape Vine Semillon Sauvignon Blanc or Cabernet Shiraz 

Available Monday to Friday 12 noon – 3.00pm 

Mains 
Salsicce e Polenta  Pork, fennel & chilli sausages grilled on soft creamy yellow polenta served with rich 

    caramelised onion & red wine jus. 

 

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

    cheese, semidried tomato rocket salad with lime & basil aioli. 

 

Bucatini al Puttanesca Thick hollow spaghetti with Ligurian black olives, anchovies, capers, oregano, chilli, 

    garlic & fresh tomatoes topped with a slice of baked ricotta. 

 

Orecchiette con Salsiccia Small ear shaped pasta with pork, fennel & chilli sausages, porcini mushrooms,  

e Fagoli   canellini beans & fresh tomato sauce topped with shaved parmigiano. 

 

Insalate Gamberi  Marinated prawn cutlets grilled atop mixed salad greens & mango slices dressed 

    with sweet chilli & balsamic glaze. 

 

Risotto con Formaggio Carnaroli rice folded with young creamy gorgonzola cheese & golden shallots, 

e Pera    drizzled with chestnut honey & garnished with slices of sweet pear. 

 

Barramundi   Fillet of barramundi grilled & served with a summer salad dressed with a burnt 

    orange vinegarette. 

 

Pollo Campingola  Breast of chicken panfried & topped with prosciutto crudo, baby spinach & asiago 

    cheese in creamy white wine sauce served with Summer vegetables & mash potato. 

     

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

    vanilla anglaise. 

 

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

Torrone   & topped with a spun sugar ball. 

 

Coppa di Sorbetto  Lemon, raspberry & green apple sorbet drizzled with Lemoncello liqueur & topped 

    with homemade biscotti. 

 

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

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

     
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! 

http://www.caesars-restaurant.com.au/

