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                                   November 2009 

Welcome to the November 2009 Da Giovanni’s Newsletter. 
 
Spring is here and summer approaching bringing the expectation of milder 
weather, bursts of colour and a plethora of new season produce. We have 
said goodbye to those long winter nights spent curled up by the fire and 
welcome the allure of time spent outdoors; warm rays of sun upon your 
face and quick, light, invigorating meals. 
 
Over the next month or so is a great time to catch up with friends for a 
quite meal and a glass of one of your favourite wines at Da Giovanni’s, like 
Murchison Estate Late Harvest.  For your Christmas parties, our Marquee 
is a great venue, seating around 50.  To help planning your functions, we 
have a great range of menu options to suit your needs, and are taking 
bookings for day and night functions. 
 
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. 

On Line Ordering 
 

Da Giovanni’s have introduced on-line 
ordering.  Save time and order your 
home delivery pasta, pizza and wine 

in advance. 
Visit 

 
www.dagiovannis.com.au 

 
The full menu is available on line. 

Wine Tasting 
 

Da Giovanni’s is hosting wine tasting 
on Wednesday 25th November 2009 

from 6.00pm. 
 

Bookings Essential. 
 

Try wines from Murchison Wines 
including Chardonnay, Shiraz and 

their sweeter Hate Harvest  

Veal with Anchovy Butter and Polenta 
Method: 
Combine butter, anchovy, juice and dill in a small bowl making a paste. Bring stock and milk to boil in a large 
saucepan, stirring in polenta gradually; cook polenta, stirring until mixture thickens, then add cheese. At the same 
time, cook veal on barbecue or grill plate as desired.  Serve veal with polenta and seasonal vegetables, topping 
with anchovy butter. 

Ingredients: 
100 g butter 
4-5 anchovy fillets chopped finely 
2 tea spoons of lemon juice 
1 table spoons chopped dill (fresh) 
2 cups of chicken stock 
2 cups of milk 
½ cup of parmesan cheese (grated) 
4 veal cutlets 
Fresh seasonal vegetables 
 

Da Giovanni’s have Introduced on-

line ordering for your home 

delivery and pick up. 

 

Check out 

www.dagiovannis.com.au 

when ordering tonight. 




