
A N T I P A S T I

C A R PACC I O  T R A D I Z I O N A L E    
Thinly Sliced Filet Mignon, Rucola, Capers, Shaved Parmesan Cheese

C A R PACC I O  D I  TO N N O  E  E R B ACC I A    
Thinly Sliced Tuna, Black Olives, Sundried Tomato

SA L M O N E  A F F U M I C ATO  
Smoked Scotish Salmon, Prepared Table-Side 

P R O S C I U T TO  E  B U R R ATA    
Prosciutto (100g), Fresh Burrata

V I T E L LO  TO N N ATO    
Sliced Veal, Creamy Tuna Sauce, Capers

P R OVO LO N E  A L L A  P I AST R A    
Grilled Provolone Cheese, Oregano

T I R A M I S Ú  D I  V E R D U R E    
Mixed Vegetables, Goat Cheese, Basil Dressing

COZ Z E  A L L A  P R E G O    
Fresh Mussels, White Wine, Garlic, Pernod

Z U P P E

Z U P PA  D I  P O M O D O R O    
Tomato Soup, Fried Basil, Touch of Cream

M I N E ST R O N E  A L L A  M I L A N E S E    
Vegetable Soup, Short Pasta, White Beans

C ACC I U CCO  A L L A  L I VO R N E S E    
Seafood Stew with Pernod

I N S A L A T E

C A P R E S E    
Mozzarella Cheese, Tomato, Fresh Basil

C E SA R E  
Lettuce, Original Dressing, Prepared Table-Side

I N SA L ATA  V E R D E  CO N  M E L A    
Italian Greens, Apple, Caramelized Pecans, Gorgonzola Cheese

T R I CO LO R E            
Arugula, Tomato, Avocado, Cucumber, Goat Cheese, Black Olives

P I Z Z A  A L  F O R N O  D I  L E G N A

M A R G H E R I TA    
Mozzarella Cheese, Fresh Tomato, Basil, Olive Oil

Q UAT T R O  FO R M AG G I    
Mozzarella, Fontina, Gorgonzola and Goat Cheese

SA L A M E  E  P E P E R O N I    
Salami and Mixed Peppers

P R O S C I U T TO  E  R U CO L A    
Prosciutto, Arugula, Shaved Parmesan

P R OVO LO N E  E  F U N G H I    
Mozzarella, Provolone, Mushrooms, Sundried Tomato

N A P O L I TA N A   
Tomato Sauce, Mozzarella, Olives, Anchovies, Peperoncino, Fried Capers

V E G E TA R I A N A  CO N  C A P R I N O   
Mixed Peppers, Mushrooms and Onions Sauteed with Balsamic, Mozzarella 
and Goat Cheese

P A S T E  E  R I S O T T O

S PAG H E T T I  A L L A  R U OTA ®    
Prepared in a Parmigiano Reggiano Cheese Wheel,Tomato Sauce

S PAG H E T T I  A L  L I M O N E  E  G A M B E R E T T I    
Lime, Lime Zest, Basil, Shrimp, Fried Capers

G N O CC H I  A L L A  S O R R E N T I N A   
Tomato Sauce, Topped with Burratta

L I N G U I N E  F R U T T I  D I  M A R E    
Calamari, Shrimp, Clams, Mussels, Fish, Tomato and White Wine Sauce

L I N G U I N E  A L  SA L M O N E  CO N  C AV I A L E    
Salmon, Vodka Cream Sauce, Dash of Caviar

PA P PA R D E L L E  A L L A  C A R B O N A R A  D I  AS PA R AG I    
Prosciutto Cotto, Asparagus, Cream

TAG L I AT E L L E  A L F R E D O  E  TA R T U FO  N E R O    
Parmesan Cheese, Cream, Chives, Black Truffle

P E N N E  A L L A  A R R A B B I ATA    
Tomato, Garlic, Pepperoncino, Red Wine

R I G ATO N I  A I  Q UAT T R O  FO R M AG G I    
Mozzarella, Fontina, Gorgonzola and Goat Cheese

R AV I O L I  D I  R I COT TA    
Ricotta Cheese, Spinach, Tomato Sauce

R AV I O L I  D I  V I T E L LO    
Filled with Veal and Goat Cheese, Tomato Sauce

R AV I O L I  CO N  B U R R O  D I  TA R T U FO  N E R O    
Filled with Mushrooms and Ricotta Cheese, Black Truffle Butter

R I S OT TO  Z A F F E R A N O  CO N  O SS O B U CO    
Saffron Sauce, Veal

R I S OT TO  A I  F U N G H I  P O R C I N I    
Dried Mushrooms, White Truffle Oil

C A R N I  E  V I T E L L O

F I L E T TO  D I  M A N ZO  A L  R E L I Q U I A R I O    
Thinly Sliced Fliet Mignon, Olive Oil, Green Pepper (200g)

F I L E T TO  D I  M A N ZO  A L  P E P E  V E R D E    
Filet Mignon, Green Pepper Sauce (200g)

F I L E T TO  D I  M A N ZO  A L  P O R TO          
Filet Mignon, Port Sauce, Spinach, Mushroom Ravioli (200g)

S C A LO P I N A  D I  V I T E L LO  A L  L I M O N E    
Veal Scallop, White Wine and Lime Sauce, Capers (200g)

COTO L E T TA  A L L A  VA L D O STA N A    
Breaded Veal Cutlet, Mozzarella Cheese, Tomato Sauce (150g)

CO ST I N A  CO R TA  B R ASATA    
Braised Short Rib with Vegetables (200g)

O SS O B U CO  A L L A  F R A N C E S CO    
Oven-Braised Ossobuco with Spaghetti (450g)

M A R E

P E S C E  A L L A  SA R DA    
Red Snapper, Sundried Tomatos, Slighlty Spicy (200g)

P E S C E  I N  C R O STA  D I  PATAT E    
Red Snapper, Potato Crust, Lime Butter Sauce (200g)

G A M B E R O N I  CO N  PASTA  E  F U N G H I   
Jumbo Shrimp Over Creamy Pasta with Mushrooms (200g)

SA L M O N E  A L  P E P E  R O SA    
Salmon, Pink Pepper, Cucumber, Mustard Seeds, Balsamic (200g)

All of our dishes are prepared with authentic Italian ingredients and fresh products. Our kitchen prepares each dish at the moment, we appreciate your patience.
Our prices include  16% of IVA.



T I R A M I S Ú
Mascarp o ne,  C h o c o late,  E xpre ss o  and  Brand y

C R O STATA  D I  P E R A  T I E P I DA  ( 1 5  M I N . )
Warm Puf f  Pas t r y  w i th  Pe ar  and C rè me Angl a i se

C R E M E  B R U L E E
Ric h  C us tard  w i th  C aram e l ize d Su gar

M E R I N G A  CO N  PA N N A  E  L A M P O N I
Meringue Dr o ps ,  W h ippe d C re am ,  F re sh  Rasp b err i es

PA N N A  COT TA  D I  PA R M I G I A N O
Parm e s an C h e e s e  F lan,  C aram e l  Sau ce

PANNA COTTA CON SALSA DI  MORE E CAFFE
Sweet  Cre am  F lan,  B lac kbe r r y  and C of fee  Sau ces

TO R TA  A L  C I O CCO L ATO  T I E P I D O  ( 1 5 M I N . )
M o lte n C h o c o late  C ake

PROFITEROLES CON MASCARPONE E BAILEYS
Prof i tero le s ,  M as c ar po ne,  Ba i le ys ,  C h ocol ate  Sau ce

G E L ATO  E  S O R B E T TO  I TA L I A N O
I ta l ian  Ge lato

D O L C I




