ANTIPASTI

* * * * *

Bruschetta Al Pomodoro 4/Pz - $10 7

Toasted Bread, Fresh Tomato, Olive Oil, Garlic Oil, Basil

Burratina Pugliese - $20 7
Fresh Burrata, Rocket Salad, Cherry Confit

Antipasto Italiano - $28
Combination of Italian Cold Cuts, Cheese,
Grilled Vegetables

Carpaccio Di Manzo - $18
Sliced Beef Tenderloin, Rocket Salad,
Shaved Parmesan, Lemon Dressing

Scamorza Alla Contadina - $20
Grilled Smoked Mozzarella Cheese wrapped
in Parma Ham

Parmigiana Di Melanzane - $18 #
Baked Eggplant, Mozzarella, Tomato Sauce,
Basil, Parmesan

Fritto Di Calamari - $18
Deep Fried Squid served with Tartar Sauce

ZUPPE - SOUPS

* * * * *

Zuppa ai Frutti Di Mare - $20
Mix Seafood Stew, Tomato, Bisque

Zuppa del Giorno - $12 7
Soup of the Day

Crema di Funghi - $12

Mushroom Soup

INSALATA - SALAD

* * * * *

Insalata di Spinaci - $16 #
Baby Spinach, Fresh Figs, Salted Ricotta,
Roasted Walnuts

Insalata di Rucola - $18
Rocket Salad, Mango, Bufala Mozzarella,
Parma Ham

Penne alla Bietola e Pesto - $20 #
Penne, Beetroot Pesto, Light Cream, Parmesan,
Dry ricotta

Fettuccine al Granchio - $22
Fettuccine, Crab Meat, Brandy, Tomato, Light Cream

Spaghetti ai Frutti di mare - $24
Spaghetti, Mixed Seafood, Tomato, Basil

Cannelloni - $20 7

Baked Pasta, Spinach & Ricotta, Cream, Parmesan

Spaghetti alla Carbonara - $20
Spaghetti, Pancetta, Egg Yolk, Cream Sauce,
Parmesan

Tagliolini al Nero Di Seppia - $22
Black Ink Pasta, Squids, Homemade Squid Ink

Gnocchi alla Bufala - $20 7 ®

Homemade Gnocchi, Tomato Confit, Olives,
Fresh Basil, Bufala

Ravioli con Funghi Porcini - $24 7
Ravioli filled with Mushrooms, Porcini, Light Cream,
Truffle Oil

Lasagna - $20

Layered Pasta, Beef Ragu, Cream, Parmesan

Risotto alla Zucca - $26 7 ®

Italian Rice, Pumpkin, Broccolini, Mascarpone

Risotto agli Scampi e Capesante - $28
Italian Rice, Scampi, Scallops, Light Tomato

*Vegan Pasta Available
Ask our Staff

Parma E Rucola - $26
Tomato, Mozzarella, Rocket Salad, Parmesan,
Parma Ham

Bufala - $24 7

Tomato, Mozzarella, Rocket Salad, Bufala

Margherita - $18 7

Tomato, Mozzarella, Fresh Basil

Acciughe e Cipolla - $25
Tomato, Mozzarella, Anchovies, Red Onions,
Caper Berries, Cherry Confit

Capricciosa - $24

Tomato, Mozzarella, Ham, Mushroom, Olives

Diavola - $24

Tomato, Mozzarella, Italian Spicy Salami

Vegeteriana - $22 7

Tomato, Mozzarella, Zucchini, Eggplant, Peppers, Mushrooms

Calzone - $24
Tomato, Mozzarella, Cooked Ham, Mushrooms,

Artichokes, Olives

Pancetta, Caprino e Fichi - $26 »

Tomato, Mozzarella, Pancetta, Fresh Figs, Goat Cheese

Quattro Formaggi - $22 7
4 Cheeses

Salsiccia e Spinaci - $24
Tomato, Mozzarella, Fennel Sausage,
Caramalized Onions, Fresh Baby Spinach

Pollo Peperoncino e Avocado - $24
Tomato, Mozzarella, Chicken, Avocado, Mixed Chillies

Funghi Porcini e Mascarpone - $26 7 #

Mozzarella, Porcini Mushrooms, Mascarpone,
Truffle Oil

@ - Vegetarian'Dish ‘® *Recommended
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LE CARNI - MEAT COURSES

* * * * -

Tagliata Di Manzo 300g - $36
Grilled Prime Rib-Eye, Roasted Potatoes, Salad

Stinco Di Agnello - $28
Braised Lamb Shank, Mashed Potatoes, Salad

Pollo alla Diavola - $24
Chicken, Mixed Herbs, Chilli, Roasted Potatoes, Salad

IL PESCE - FISH COURSE

* * * * -

Pesce Fresco - $28
Fresh from Market. Ask our Staff

DOLCE - DESSERTS

* * * * -

Pannacotta - $10
Ask our Staff for Flavors

Tiramisu’ Della Casa - $10

Dolce del Giorno - $12
Dessert of the Day

Sorbetto - $5 per scoop
Lemon

Gelato - $5 per scoop
Chocolate / Vanilla / Pistachio / Mango



