
We are delighted to invite you to join us at the 
third of our series of Truffle Dinners for 2019, 
in conjunction with NoMenu Finest Italian 
Restaurant and Latitude 34 Wine Company 

on Wednesday 21st August at 7pm. 
The night will consist of a 5 course Truffle themed dinner 

with paired wines:
Aperitif

Handmade crunchy kisses with Black Truffle ravioli  
Starter

Free range quail consommé with poached quails’ eggs 
and Truffle 

  First Course 
Handmade half moon ravioli with potatoes and dry ricotta 

served in butter and Truffle
Main Course

Beef eye fillet with porcini mushrooms and Truffle
Dessert 

Crema di zabaione with Truffle
Tea & Coffee

Tickets are priced at $100 per person inc paired 
wines.  Please RSVP to 

nannuptruffles@gmail.com by 5pm Monday 
12th August to secure your place. 

NoMenu Finest Italian Restaurant
448 Beaufort Street,WA 6003


