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3 course menu $353 course menu $353 course menu $353 course menu $35    
Choose one appetizer, main course and dessert with coffee Choose one appetizer, main course and dessert with coffee Choose one appetizer, main course and dessert with coffee Choose one appetizer, main course and dessert with coffee 

includedincludedincludedincluded    
    

Appetizers Appetizers Appetizers Appetizers     
 

Roasted Portobello mushrooms with goats cheese & tomato 
tartare 

 
Salt & pepper calamari with lemon, rocket & almond aioli 

 
Roast tomato, garlic & saffron soup with pesto foccacia 

 

Cielo salad with asparagus, beetroot, cucumber, tomato & walnut 
vinaigrette 

 

Main coursesMain coursesMain coursesMain courses    
    

Original lasagna with slow cooked beef, tomato, garlic & 
mozzarella 

 

Linguine with smoked salmon, vodka, cherry tomatoes, cream & 
dill 
 

Chicken cacciatore with braised thigh, grilled breast, mushrooms 
& linguine 

 

Tilapia fillets with green lentil risotto, celery, almonds & black 
olive tapenade 

 

DessertsDessertsDessertsDesserts    
 

Chocolate mousse cake with drunken cranberries & candied 
macadamias 

 
Home made caramel ice cream with strawberries & balsamic 

caramel 
 

Cielo’s original tiramisu with brandy soaked raisins 
 

Sorbets & ice creams with passionfruit-caramel 
 



 

 

AppetizersAppetizersAppetizersAppetizers    
 

Chilled fruits of the sea  - Shrimp, scallops &          $13$13$13$13 
mussels with olives, parsley & garlic  
 

Caprese salad - Tomatoes three ways with boconcini & basil     $9$9$9$9 
 
Cielo salad with asparagus, beetroot, cucumber,      $9$9$9$9 
tomato & walnut vinaigrette 
 

Beef carpaccio with capers, Parmesan cheese &       $12  $12  $12  $12 
truffle oil  
 
Salt & pepper calamari with lemon, rocket & almond aioli     $11$11$11$11 
 
Roasted Portobello mushrooms with goats cheese &      $9$9$9$9 
tomato tartare 
 
Antipasti plate: Shaved prosciutto, bresaola &       $12$12$12$12 
swordfish with pecorino cheese, marinated olives,  
artichokes & grissini sticks 
 
 
SoupsSoupsSoupsSoups    
 

Roast tomato, garlic & saffron soup with pesto foccacia     $7$7$7$7 
 

Stracciatelli – chicken broth with pasta, egg & lemon      $7$7$7$7 
 

 

 

PastasPastasPastasPastas 
 
Original lasagna with slow cooked beef, tomato,   $18$18$18$18 
garlic & mozzarella 
 
Roasted cauliflower risotto with gorgonzola,   AAAA---- $13 ~ M  $13 ~ M  $13 ~ M  $13 ~ M ---- $18 $18 $18 $18 
walnuts & honey 
 
Pumpkin & Parmesan malfatti with zucchini,   A A A A ---- $12  ~ M  $12  ~ M  $12  ~ M  $12  ~ M ---- $17 $17 $17 $17 
sunflower seeds & roasted peppers 
 
 



    
Pasta selection:Pasta selection:Pasta selection:Pasta selection:    

    
Choose    linguine, penne or farfalle 

 
Pasta Sauce selection:Pasta Sauce selection:Pasta Sauce selection:Pasta Sauce selection: 

 
Shrimps, scallops, mussels & grouper with   A A A A ---- $16 ~ M  $16 ~ M  $16 ~ M  $16 ~ M ---- $22 $22 $22 $22 
chilli & garlic cream 
 
Puttanesca with tomato, anchovies, garlic,  A A A A ---- $11  ~ M  $11  ~ M  $11  ~ M  $11  ~ M ---- $16 $16 $16 $16 
 olives, capers & basil 
 
Carbonara with pancetta, onions, garlic,   A A A A ---- $12  ~ M  $12  ~ M  $12  ~ M  $12  ~ M ---- $17 $17 $17 $17 
parsley & egg yolk 
 
Ragout of beef tenderloin with red wine,  A A A A ---- $15 ~ M  $15 ~ M  $15 ~ M  $15 ~ M ---- $21 $21 $21 $21 
tomato & basil  
 
Smoked salmon with vodka, cherry tomatoes,  A A A A ---- $14 ~ M  $14 ~ M  $14 ~ M  $14 ~ M ---- $20 $20 $20 $20 
cream & dill 
 
Pomodoro with onions, garlic &  parsley  A A A A ---- $10  ~ M  $10  ~ M  $10  ~ M  $10  ~ M ---- $14 $14 $14 $14 
 

A A A A = Appetizer M= Main Course= Appetizer M= Main Course= Appetizer M= Main Course= Appetizer M= Main Course    
 

Main coursesMain coursesMain coursesMain courses 
 
Grilled fillet of salmon with crushed peas,    $25$25$25$25 
Feta cheese, thyme & salsa verde 
 
Pan roasted prime rib of beef with leek fondue,    $30$30$30$30 
croquette potatoes & hollandaise sauce 
 
Tilapia fillets with green lentil risotto, celery,            $24$24$24$24 
 almonds & black olive tapenade 
 
Tenderloin of beef with fondant potatoes,     $25$25$25$25 
broccoli & pine nut gremolata 
 
Chicken cacciatore with braised thigh,     $22$22$22$22 
grilled breast, mushrooms & linguine 
 
Lamb shank osso buco with carrots, thyme,    $23$23$23$23 
 tomato, bay leaves & parmesan risotto 



    
Side dishesSide dishesSide dishesSide dishes    
 
Tomato, basil & red onion bruschetta – 2 person   $5$5$5$5 
Broccoli with toasted almonds       $4$4$4$4 
Mashed potato with roasted garlic & olive oil   $3$3$3$3 
Side salad with tomato, cucumber & olives    $3$3$3$3 
French fries         $3$3$3$3 
 
 
 
 
DessertsDessertsDessertsDesserts    
 

Chocolate mousse cake with drunken cranberries &  $8$8$8$8 
candied macadamias 
 
Home made caramel ice cream with strawberries &  $8$8$8$8 
balsamic caramel 
 
Affogato with chocolate sauce, liqueur & espresso  $10$10$10$10 
Choose either Frangelico, Amaretto, Baileys, 
Kahlua or Ponche caribe liqueur 
 
Cielo’s original tiramisu with brandy soaked raisins  $8$8$8$8 
 
Sorbets & ice creams with passionfruit-caramel   $6$6$6$6 


