SEASONAL SALAD _ _ 1070¢ LASAGNA CLASSICA ALLA BOLOGNESE @0 (20 15%0¢
LETTUCE, ARUGULA, TOMATO, CARROT, ONION. AND BLACK OLIVES CLASSIC LASAGNA WITH BOLOGNESE SAUCE, BECHAMEL MOZZARELLA
lingredients may vary.depending on ral groeducts) CHEESE AND PARMESAN
LA BURRATA O 1479¢ TONNARELLI AL POMODORO > (3 |
FRESH ARTISAN CHEESE, PARMA HAM, AND TOMATO FRESH PASTA SPAGHETTI WITH CHERRY. GARLIC. AND BASIL
VITELLO TONNATO & (" 15%¢
PENNETTE ALPESTO O (2 O 13908
ROUND OF MEAL ITH ELASSIC TONNATA SAUCE PGIGRAGNANG SHORT PASTA N BASIL SAUCE PINE NUTS AND PARMESAN CHEESE
CARPACCIO A LA CIPRIANI O 15%0¢ TONNARELLO CACIOEPEPEQ ) (A 1370
LIGHTLY CURED TENDERLOIN OF VEAL WITH ARUGULA AND 24-MONTH HANDMADE PASTA IN PECORINOG CHEESE CREAM AND BLACK PEPPER
PARMESAN FLAKES 00
, GNOCCHI 4 CHEESES ! 13
Q&%ﬁﬂg’:‘i’:&fmﬁ;mAg RSU1{) M — 1400¢ HOMEMADE DE POTATO CNOCCHI |N GORGONZOLA CHEESE, TALEGGIO,
: 2 ' ROVOLOM DR
e TR O ML EiRA A TICY0 -
/ %
ANTIPASTO ITALIANC O 24700¢ - e
PLATE OF SAUSAGES, GHEESES, FRIED VEGETABLES AND OLIVES ;‘f*;‘&”p‘,;,';f,ggm SUANGIBLE FECORMALHEESEERG CHEAN SN
MELTED PROVOLONE CHEESE Q) 12%e< GNOCCHETT! ALLA SORRENTINA Q) 14750
HOMEMADE POTATO GNOCCHI WITH TOMATO SUACE, SMOKED MOZZARELLA,
MORTADELA DE BOLOGNA IGP AL PLATO eee BASIL AND PARMESAN CHEES -
HOMEMADE FOCACCIA BREAD gooe
e TAGLIATELLE ALLA BOLOGNESE 20 0 (A @) 14508
HANDMADE PASTA WITH CLASSIC BOLOGNESE SAUCE
IQHUIOU: TAGLIATELLE VERDI AL RAGU BIANCO® Q0 M@ 1450¢
X SPINACH PASTA IN WHITE RAGU SAUCE OF BEEF AND PORK WITH
RICOTTAE SPINACIO ' (3 14508 PARMESAN CHEESE
SPINAO-I PASTA STUFFED WITH COTTAGE AND SPINACH IN TOMATO SAUCE
PLINDECARNE © 0 D0 0 1558 'é'o'fgﬂgﬁﬁo'ffs?? xﬁ:igm?.cmuc AND PARSLEY. !
HANDMADE PASTA WITH BEEF AND PORK. STEWED IN RED WINE IN PARMESAN ;
CREAM AND TOASTED HAZELNUTS
PLIN DE VERDURA DI O (' (2 14308
FRESH PASTA STUFFED WITH PEP_PERS, ZUCCHINI, AUBERGINES. MUSHROOMS, gEconp CO“RQE
CTARROTS AND ONION, IN TOMATO SAUCE
L'APE RECINA O (A0 15508 CORDONBLEU O (2 160
HANDMADE PASTA WITH GOAT GALA IN SWEET AND SOUR SAUCE WITH BATTERED CHICKEN BREAST, STI:JFFEB WITH CHEESE AND COOKED HAM,
HONEY AND PINE NUTS ACCOMPANIED WITH FRENCH FRIES
PROVOLONE, PISTACHO AND MORTADELLA O (A0 16°°¢
BOTTONI FILLED WITH PROVOLONE CHEESE IN BUTTER SAUCE WITH BACALAO A LA NAPOLITANA O 178
PISTACHIO AND MORTADELLA coD mf TOMATOD SAUCE WITH BLACK OLIVES OQ.PER.S AND PARSLEY
PRAWS AND CLAMS Q (> (30 O Ay ENTRECOTE WITH POTATOES FRIES ;
]9"&0(
'CAPPELLETTI STUFFED WITH LEMGN FLAVORED PRAWNS IN CLAM SAUCE GIRONA BEEF ENTRECOTE (300-350G) GRILLED




