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PRIMI PIATTI

first courses

Spaghetll alle vongole verac € 16,00
(spaghetti with clams)

Spagheitl alle cozze, menia e pecorine €14,00
(spaghetti with mussels, mint and pecorino cheese)

Taglielini allo scogllo * €16,00
(fresh home-made pasta with mixed seafood)

Fetiuccine funghi percini ¢ salmone * £16,00

(fettuccine with mushroom and salmon)

Raviell ripienl dl pesce alla crema dl scampi * €16,00
(home made ravioli filled with fish in scampl cream sauce)

Fusilli napoletanl, seppioline, pachino e vongole veraci * €1
{m}mlm-m.ldl napolitan pasta with baby octopus, s

Ravioll latii in casa cremolatl al saimone * €16,00
(home made ravioli with saimon sauce)

Linguine all'astice * €22.00
(linguine with lobster "half lobster” with spicey tomato sauce)
Linguine di pesce spada e fimo *

(linguine with sword fish and tyme) L
Risotio alla crema di scamp! * € 14,
{risotto with scampi sauce) -
Risotio alla pescatora * €16,00
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eticcioe with seafood. fresh vagetables and black truffe)
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Tagliata di fonne con sale grosse, pepe verde e cipolla * € 18,00
lled tuna fish, fresh red onlons, green pepper)
€ 14,00

€ 16,00







