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—— Jl-hope the festrve sea$®n was geod for_y(pu and you{ famrlres—and you'are - r - .J 2 x._1-5"..pami|y Piz-zas

enjoy,rng a relaxing break Chrlstrmas has now passed and we say gobd :
. bye to the boughires as we awake!to 2010, ang anew decade pa ;L . __$27.50
" /Giovanni's s opén evefy day over January, and with the warmer summer [ o
'nights, dining at Da Grqﬁvannl sisa greai local pptron Whether inside, out ,' | :
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 have; the right setting for you'and your frlends| . . , : Vald gl 31 Samy 2010,
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| With hot summer nights in mind, | have mcluded a great tastlng | fresh :  Phone orders, request offer and present coupon at
'apple walnut saldd with a fruit vinaigrette for you to try at home. Thisisa . dclvery. S delveryfee applies.
"easy to prepare refreshing salad making a gréat accompaniment to any : HOT DEAL NO. 2

BBQ. The fruit vinaigrette is served well with a fresh Sauvignon Blanc, like :

our wine of the month - Republic Sauvignon Blanc. : 2 x 15” Family Pizzas

: 1 x 13” Foccacia :
Register your email address at info@dagiovannis.com.au or visit our new : 1 pottle of Willowglen Red, White or
web site at www.dagiovannis.com.au and receive our monthly newsletter. : Sparkling '

$47.50

Conditions Apply:
Valid until 31 January 2010.

6‘ gl I Present coupon when placing take away order.
d‘l’o"  Phone orders, request offer and present coupon at -

Hope to see you in the restaurant soon.

delivery. $4 delivery fee applies.

Apple walnut salad with fruit vinaigrette

Method:

Spread walnuts out on a baking tray and bake for 8-10 minutes in a pre-headed oven (until lightly toasted). In a
food processor combine cranberries, vinegar, onion, sugar and mustard. Puree until smooth; gradually add oil and
season with salt and pepper. In a salad blow, toss together greens, apples coat with dressing to coat the leaves.
Sprinkle with walnuts.

Ingredients:

% cup chopped walnuts

Y, cup cranberries

%, cup balsamic vinegar

1 tsp white sugar

1 tbls Dijon-style mustard

1 cup olive oil

10 cups mixed salad greens

2 apples, cored and thinly sliced

Ou-live orderiug is nous avedildable
Lor your Wowe delivery and pick
up-

Check ocut
USUsUs. dagiovemuis.com. gy

ushen ordering tonight.
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