ANTIPASTO AL ITALIANA

Mix of cold meats and cheese with vegetables in

oil

INSALATA CAPRESE

Bufala mozzarella with tomato

CARPACCIO DI BRESAOLA

Slices of bresaola with rocket and parmesa€10.95

ZUPPA DI MARE
With fillets of fish and seafood

INSALATA DI POLLO

Mixed season salad with grilled chicken breast

RISOTTO ALLA MARINARA
With seafood

LINGUINE SCOGLIO

Linguine with seafood with a touch of tomato
sauce

SPAGHETTI VONGOLE

With clams, garlic and white wine

SPAGHETTI CON RICCI DI MARE

With sea urchins

SPAGHETTI CON POMODORO

With fresh tomato sauce

ROSETTE AL SALMONE

Baked with smoked salmon, cheese and cream

ROSETTE AL PROSCIUTTO

Baked with ham and cheese, tomato sauce € 9.95

BISTECCA Al FERRI 300/350GR
Grilled Rib eye steak

BISTECCA Al PORCINI

Rib eye steak with porcini mushrooms sauce

BISTECCA AL PEPE VERDE

Rib eye steak with green peper sauce

FILETTO DI MANZO Al FERRI 3OOGR

Grilled filet steak

FILETTO DI MANZO Al PORCINI

Grilled filet steak with porcini mushrooms sauce

FRITTO MISTO
Mixed fried fish

CALAMARI RIPIENI

Baked squid stuffed with breadcrumbs, pine nutz
and shrimp and finished with cherry tomatoes,
onion, white wine E1¢

ARROSTO MISTO DI PESCE
Mixed grilled fish

ZUPPA DI CIPOLLE CON CAPRINO

Onion Soup with Goat cheese

TARTAR DI FILETTO E PARMIGIANO
CROCCANTE

Tartar Fillet and Parmesan crisp

TRIS DI PESCE MARINATO ALLE

ERBETTE
Tris of Fish Marinated with herbs

CANNOLI SICILIANI

ANTIPAST

MELENZANE ALLA PARMIGIANA

Eggplants parmigiana with cheese and tomato
sauce boiled eggs o

PARMA E MELONE

Parma ham and melon

CALAMARI FRITTI

Fried calamari

[UPPL

ZUPPA DEL GIORNO
Soup of the day

INSALATE

INSALATA DI POLLO

Mixed season salad with grilled chicken breast

RISOTT

RISOTTO GAMBERI E ZUCCHINE

With prawns and zucchini

PRIMI

SPAGHETTI CARBONARA
With bacon and eggs

SPAGHETTI NERO DI SEPPIA
With black squid sauce

TAGLIATELLE DEL ETNA

With Sicilian sausage , onions, porcini mushrooms
cherry tomatoes finished with white cream sauce

PASTA FRESCA

PANZOTTI VERDI

Tortelloni stuffed with spinaci and ricotta cheese
finished with gorgonzola cream or butter and sage
sauce €10.9

SECONDI DI CARNE

FILETTO DI MANZO AL PEPE VERDE

Grilled filet steak with green peper sauce €26.95

MEDAGLIONI DI FILETTO ALLA
GORGONZOLA

Medallions of filet steak with gorgonzola sauce

FILETTO DI MAIALE Al MIRTILLI

Pork tenderloin with cranberry sauce

PETTO DI POLLO ALLA GRIGLIA
Grilled chicken breast

COTOLETTA DI POLLO

Chicken breast in breadcrumbs

SECONDI DI PESCE

GAMBERONI ALLA GRIGLIA
Grilled King prawns

PESCESPADA ALLA GRIGLIA
Grilled swordfish

SPECIALITA

TAGLIATELLE AL RAGU' DI CINCHIALE

Tagliatelle al ragu "of wild boar

GNOCCHI AL PISTACCHIO E
GORGONZOLA

Gnocchi with gorgonzola and pistachio

FUSILLI IN CREMA DI BROCCOLI E
SPECK

With broccoli cream and speck

DESSERT

SORBETTO AL LIMONE

DEFILE DI MARE
Mixed fish and seafood

PEPATA DI COZZE

Mussels cooked in garlic and white wine

POLIPO AL FORNO

Baked octopus with cherry tomatoes,onion, Olives
and capers 9.9

INSALATA CONTADINA

Mixed season salad with Feta cheese

RISOTTO Al FUNGHI PORCINI

With porcini mushrooms sauce

GNOCCHI ALLA SORRENTINA

Potato gnocchi with tomato sauce and mozzarella

PENNETTE ALLA NORMA
With eggplant fresh tomato basil and ricotta salata

PENNETTE AL SALMONE

With salmon and cream pink sauce

PANZOTTI Al PORCINI

Tortelloni stuffed with meat and cheese finished
with cream of porcini mushroom 10 9

FAGOTTO DI POLLO

Baked chicken breast stuffed with ham and cheese
creamy sauce £14 G

SCALOPPINA DI VITELLA AL PEPATO

Slices of veal with peppered cheese

COTOLETTA MILANESE

Veal in breadcrumbs

INVOLTINI DI VITELLA TARTUFATI

Veal rolls with cheese and ham finished W|th
truffle cream

STINCO D'AGNELLO AL BALSAMICO

Lamb shank with rosemary and balsamic sauce

SALMONE ALLA GRIGLIA
Grlled Salmon

ROTOLINI DI SALMONE

Stuffed with ricotta and spinach baked in plnk
sauce €18.95

FILETTO D'AGNELLO AL ROSMARINO

Fillet of lamb with rosemary and white wine sauce

INVOLTINI DI PESCE SPADA E
MELENZANE

Baked rolls of Swordfish and aubergines

DESSERT FROM THE DISPLAY



