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m Wélcome to- therfvrarch 2008 Da G10vann|'s Newslétter s“‘Thls mdntﬁ we HOT DEAL- NO_I
|are introducing a new wine |of the'month from Norfolk Rlée lncludlng a 'E f ' ' I

—— #sauw.gﬁon bfanc,-a pinot- gr|g|o— ar'cabernet sauvighon; ahd a merlot — e ) - e - —}
Every purchaser of a bottle of the wine of the month goes into a draw Buy any wine W|th your plck up or
pu— wm an- émazmg hamper \/alueb over. $.10Q _You can'also fi'nd some__: _delivery-order and receive a free
Iof your other wihe favourites on our wme specials board to compllment 'E ; garllc or herb foccacia
) ~our extensrve wrne Ilst b ] F_0
_" - esra (== o o Condltlons Apply:
We are holding anothér wine tasting on Wedjnesday 2”d||Apr|I 2008 in Preseﬁ?{i‘ég’;;ﬁilh’;ﬁ'g.ai?,?gg order.
’the Marquee. A great night'to come and try’ some 'of your Sefect wines - Age ID required.

$3 delivery fee applies.

II .l prior to dinner, so bring your friends add book a table for the night. Only one coupon per order.

R o e | | HOT DEAL NO. 2
I have included one of my choice recipes, grilled veal chops with red :
wine sauce, great when complimented with Norfolk Rise Merlotand 2 1 x 15" Family Pizza
Hot Deals from the pizza shop for you to take advantage of. 1 x 2L Soft Drink

. $18.00
Hope to see you in the restaurant soon.

Present coupon when placing order.
$3 delivery fee applies.
Only one coupon per order.

Grilled Veal Chops with Red Wine Sauce

Method:

Prepare red-wine sauce by melting butter in saucepan, adding chopped onion and garlic. Cook until onion is soft
and brown. Add and mix flour and cook until bubbles. Add stock, wine, tomato past and sugar and continue to
simmer until mixture thickens.

Combine tomatoes and balsamic vinegar and roast in 220°C pre-heated oven for about 30 minutes, or until soft.
Remove, cover and keep warm. Grill veal on plate or BBQ until cooked as desired. Serve on mash potatoes
covering with cooked tomatoes and red wine sauce.

5 g rovnlac. Conditions Apply:
(Er""o" : Valid until 31 April 2008.

Ingredients:
Veal Red Wine Sauce
= 8 large tomatoes = 1 teaspoon garlic

= 1 tablespoon = 1 tablespoon flour
balsamic vinegar = 250 ml beef stock

= 6 veal chops 150 ml red wine

= 250 g spinach leaves 1 tablespoon brown
= 259 butter sugar

= 8 potatoes 2 tablespoon tomato
= 100 ml milk paste

= 1 tablespoon butter = 1onion

= Salt and pepper to

taste

Accompany with Italian salad and Norfolk Rise Merlot.

www.dagiovannis.com.au
132-136 Highfield Rd Camberwell VIC 3124 Telephone 03 9836 0714 or 03 9836 0744





