Appetizers / Antipasti
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Carpaccio Di Manzo 180
Thin Slices of Beef Tenderloin with Olive Oil, Balsamic Vinegar and Parmesan Cheese
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Insalata Di Pomodoro e Cipolla 115
Tomato and Onion Salad, Dressed with Olive Oil and Oregano
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Insalata Di Granchio con Tartare Di Avocado e Salsa Di Pomodorini Ciliegia 155
Crab Salad on Avocado Tartar with Cherry Tomatoes Coulis
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Gamberoni Piccanti con Cannelini all’aceto Balsamic 270
Spicy Tiger Prawns on a Bed of Italian White Beans, Dressed with Balsamic Vinegar
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Insalata Caprese 205
Fresh Buffalo Mozzarella, Tomatoes and Sweet Basil,
Seasoned with Balsamic Vinegar and Olive Oil
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Arugula Salad 115
Arugula Leaves with Olive Qil, Lemon,
Parmesan Cheese and Freshly Ground Black Pepper
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Antipasto Misto 160
Selection of Italian Appetizers
Pickled Artichokes, Stewed Mushrooms, Sun-dried Tomatoes,
Pickled onions and Vegetables Medley
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Soup / Minestre
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Minestrone Di Verdura Di stagione al Pesto 140
Traditional Italian Vegetables Soup with Basil
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Zuppa Toscana 220
Italian Sausage, Crushed Red Peppers, Diced white Onion,
Beef Bacon, Garlic Puree, Chicken Bouillon, Heavy Cream and Potatoes
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Zuppa Di Pesce 280
Italian Fish & Seafood Stew, Served with Rustic Italian Garlic Bread,
And Drizzled with Olive Oil
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Crema Di Pomodoro 160
Traditional Creamy Tomato Soup
Garnished with Crumbled Cooked Bacon and Pancetta Croutons
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Zuppa Di Funghi Porcini con Crostini 210
Porcini Mushroom Soup with Focaccia croutons
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Pasta / Pasta
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Spaghetti con Frutti Di Mare al Pomodoro 285
Seafood and Tomato Spaghetti
pblakall dalog yoed! 45198 an Garbw
Spaghetti all’ Aragosta 1200

Lobster and Oven Dried Tomatoes Spaghetti
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Fettuccine Alfredo 230
Fettuccine Topped with Homemade Rich Decadent Alfredo Sauce
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Penne Arrabiata 160

A Widely Popular Italian Pasta with Spicy Tomatoes Souce,
Garnished with Italian Herbs and Grated Parmesan Cheese
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Lasagne Bolognaise 215

Baked Layers of Flat Lasagna Noodles,
With Alternating Layers of Slow-cooked Bolognese Sauce, Béchamel and Parmesan Cheese
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Ravioli 230
Flat Pasta Stuffed with Ricotta Cheese and Smoked Salmon,
On Creamy Tomato Sauce
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Pappardelle 210
Large Pasta on Saffron Sauce, Strips of Fresh Duck Breast and Broccoli
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Penne Al Gorgonzola 205
Penne Pasta with Gorgonzola Cheese Sauce
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Paglia e Fieno Primavera 150

White and Green Noodles with Vegetables,

Hot Green Chili in Olive Oil and Garlic, Red or Light Cream Sauce
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Tagliatelle Al Salmone Affumicato 255
Fresh Pasta with Smoked Salmon and Cream Sauce
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Linguine con Gambari e Pomodoro Fresco 290
Fresh Pasta in Lemon Cream Sauce with Basil and Tiger Prawns
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Cannelloni Provenzali 240
Oven Baked Cannelloni, Stuffed with Meat and Ricotta cheese
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Shrimp Scampi Risotto 285
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Risotto Allo Zafferano con Asparagi e Spugnole 240

Saffron Risotto with Asparagus and Morels
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Risotto Lungomare 230
Arborio Rice with Lump Crab Meat, Asparagus, Diced Tomatoes and Fresh Herbs
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From the Sea “Fish” / Dal mare “Pesci”
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Aragosta al Forno 1600
con Insalata Di Fagiolini Verdi Sono

Roasted Lobster with Green Beans Salad,

Tossed with Lemon - Garlic Butter
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Filetto Di Salmone in Padella 500
con Asparagi al Vapore
Pan Seared Salmon with Steamed Asparagus,
Mashed Potatoes and Balsamic Vinaigrette
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Fritto Misto 350
Assorted Seafood and Vegetables,
Dipped in Butter and Fried in Olive Qil
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BranZino Alla Portofino 445
Pan Fried Seabass Fillet, Topped with Spicy Cream Sauce
Served with Vegetables Ratatouille
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And the land “Meat” / E Della Terra “Carni”
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Costolette d'agnello alla Menta Fresco 690
Lamb Cutlets with Fresh Mint Sauce,
Served with Potatoes Puree
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Filetto Di Manzo con Tortino Di Patate 630
e Asparagi Gratinati
Grilled Beef Filet on Creamy Potato Cake, Gratinated Asparagus
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Costoletta Di vitello Alla Milanese 650
Veal Chops “Milanese Style” Served with Grilled Vegetables
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Osso Buco alla Milanese 510
Braised Veal shanks with Vegetables and Broth.
Garnished with Gremolata, Served with Risotto and Ratatouille
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Pollo Ripieno 320
Chicken Stuffed with Spinach and Smoked Cheese,
Dreesed on Snow Peas and Mushroom Cream Sauce
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Desserts / Dolci
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Panna Cotta con Salsa ai Frutti Di Bosco 170
Panna Cotta Dessert with Red Berries Coulis
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Sfogliatina Calda Di Mele con Gelato alla Vaniglia 150
Warm Apple Tart with Vanilla Ice Cream
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Selezione Di Gelati e Sorbettina 55
Your Choice of Ice Cream and Sorbet
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Cannoli 120
Filo Pastry Filled with Sweet Ricotta Cream
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Strawberry & Cream 120

Sponge Cake Topped with Mascarpone Cream and Chocolate Chips,
Topped with strawberries
doaySlg dlglyal!
Agyal) Sl o Apkay Bllaiall BY5S5.20) 35655 00 Kelel] L3S lgrls Aiomibs] IS

Coco Bombo 120
A cream Center Surrounded by Chocolate Gelato and Caramelized Hazelnut,
Topped with Cocoa Powder
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Tiramisu 150
Mascarpone Cream and Espresso Soaked Savoiardi Biscuits
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Chocolate Millefeuille with Hazelnut Cream 150
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