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                                           May 2009 

Welcome to the May 2009 Da Giovanni’s Newsletter.   
 
The restaurant will be open for the Mother’s Day weekend, the second 
weekend in May.  On Saturday and Sunday nights we will be open from 
5pm with our regular menu, however, on both Saturday and Sunday we 
will be open from 12pm offering a 3 course gourmet meal.  All mothers will 
receive a glass of sparkling wine on arrival for lunch on this weekend.  
Bookings are essential over this special weekend. 
 
Our Friday lunches have been well received, so we continue to be open 
every Friday offering a special lunch time menu.  Join us with friends or 
work colleagues – bookings are essential.   
 
I have included classic Stuffed Pork Loin dish for you to try at home or as 
one of our nightly specials during the month.  This is a great tasting dish, 
particularly with a glass of our wine of the month, Omrah Sauvignon Blanc. 
 
Register your email address at info@dagiovannis.com.au or visit our new 
web site at www.dagiovannis.com.au and receive our monthly newsletter.  
 
Hope to see you in the restaurant soon.   

Mother’s Day 
 

Da Giovanni’s is open for the  
Mother’s Day Weekend 
Saturday 12pm - 3pm 

(gourmet 3 course menu) 
Saturday 5pm - late 

(regular menu) 
Sunday 12pm - 3pm 

(gourmet 3 course menu) 
Sunday 5pm - late 

(regular menu)  
Open for Lunch 

 
Da Giovanni’s is open for lunch every 

Friday from 12.00pm. 
Bookings Essential. 

 
Phone orders available. 

 
10% discount is offered on all alcohol 
purchases when dining for Lunch on  

Friday’s in May.  

Stuffed Pork Loin 
Method: 
Combine apricots, cumin and chopped pistachios and mix into a paste.  Slice pork into steaks and lay over ham.  
Cover with apricot paste and roll up.  Wrap in foil and bake at 200oC for approx 25 minutes.  Once cooked, unwrap, 
reserving juices and cook in a pan to brown ham.   Add juice, wine and chicken stock and cook until liquid 
evaporates.  To serve, thickly slice the pork roll and serve with fresh rocket drizzled in olive oil and balsamic 
vinegar and scallop potatoes. 
   

Ingredients: 
 
1 tsp ground cumin 
400 g tinned apricots in natural juice 
30 g chopped pistachios 
2 springs of rosemary 
4 slices of ham 
500 g pork fillets 
Sea salt and freshly ground pepper 
200 ml chicken stock 
1 tbs olive oil 
200 ml white wine 
Balsamic vinegar 
Scallop potatoes 
 




