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- —_.JWe WIlI—be hestmg_pres-dlnner wine tasnng+nthe restau;ani:en-Wedxmsday Da@iovann#s—is hostih.g.win'te tasting

115 April 2009. This is a great oppqrtunlty to try some new Wlnes}, or one of ; on Wednesday 15 April 2009
lour favorlte fronjthe some of our'suppllers mgludlng Four Sisters, Stp( -y __from 6.00pm.
.Crowded Hpuse'and Chmpbells - | 7771 Bookings Essential.
| I ' ; L Try....
' i | have included classnﬂ.emcm Thyme Chlckerm*dlshfor you-to-try,at home ! ““Four Sisters
 or as one of our nlghtlylspecfals during the manth. This |s|a gredt tasting Crowded House
/ dish, :particularly. wﬂh.q glass:of Crowded Hou’se_SauwgnquBJanc or, for Rockbare
: |someth|ng sweatler Longleat Estate MUIChISOFI Late Harvest. : Campbells
! i I | i___________________________________________________:
i Reglster your email address at mfo@dacuovannls.com.au or visit our new - Open for Lunch :

web site at www.dagiovannis.com.au and receive our monthly newsletter. : :
The great deals from the pizza shop are still available until the end of April : Da Giovanni’s is open for lunch on the :
2009, and the offers can down loaded from the web site. : 1st Friday each month.

: Bookings Essential.

Hope to see you in the restaurant soon.
Phone orders available.
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: 10% discount is offered on all alcohol :

purchases when dining on
Friday 3rd April 2009.
Lemon Thyme Chicken
Method:
Combine garlic, lemon thyme, salt, pepper and oil in a mixing bowl and coat chicken and refigerate for about half
an hour. Heat a large frying plan, coat with oil and cook chicken skin-side down for 7-8 minutes, turn over and
repeat until chicken cooked through.

Blanch asparagus in boiling wanter, divide into four bunches and wrap with a slice of goats cheese, wrap in
prosciutto and drizzel with olive oil. Serve with chicken.

Ingredients:

2 cloves of crushed garlic

2 tablespoons of lemon thyme leaves
2 tablespoons of olive oll

Salt and pepper to season chicken

4 chicken wings (skin on)

2 bunches of asparagus

250g goats cheese

Olive oil
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