Alals

TRATTORIA

STARTERS

MINI ARANCINI 10,00
Golden fried risotto balls served with house dip sauce.

INVOLTINI DI MELANZANE 9,00 (Add focaccia +3,00)
Tender eggplant rolls filled with creamy ricotta and fresh spinach,
served with house tomato sauce and parmesan.

MARINATED OLIVES 6,00 (Add focaccia +3,00)
Kalamata and Nocellara olives marinated with chili and lemon oil.

BURRATA 12,50 (Add focaccia +3,00)
Served with fresh green salad, semidried cherry tomatoes and basil oil.

FOCACCIA 6,00
With Rosemary and Garlic Maldon Salt.

GNOCCHI FRITTI 8,00
Crispy deep fried gnocchi served with the house chili-aioli dip.

PASTE
LINGUINE Al FRUTTI DI MARE 25,00
Linguine pasta served with king prawns, blue mussels, mediterranean tomato sauce, garlic and
braised cherry tomatoes.
FETTUCCINE Al FUNGHI 22,00
Fettuccine pasta with a blend of porcini and king oyster mushrooms in a delicate white sauce.
SPAGHETTI ALLA CARBONARA 21,00
Classic Roman pasta with silky egg sauce, pecorino romano, crispy guanciale and black pepper.
PAPPARDELLE AL RAGU’ 22,00
Traditional Emilia Romagna “Bolognese” ragu sauce, slowly cooked and served with pappardelle
wide pasta and parmesan.
RIGATONI ZUCCHINE E SALSICCIA 22,00
Rigatoni with zucchini creamy sauce, pan fried italian sausage and cherry tomatoes, finished with fresh
stracciatella cheese. (vegetarian option available)
CHITARRA ALLA PUTTANESCA 19,00
Mediterranean classic with chitarra pasta, tomato sauce, anchovies, black olives, capers,
chili and yellow cherry tomatoes. (vegan option available)
RIGATONI ALLA NORMA 20,00
Traditional Sicilian pasta with delicate basil-scented tomato sauce, golden fried eggplants
and ricotta salata. (vegan option available)
RISOTTO
RISOTTO OF THE WEEK
Weekly changing house risotto. Please ask the staff for details.
DOLCI
PIATTO DI FORMAGGI 10,00
Selection of italian cheeses, served with fig jam and Piedmontese grissini.
AFFOGATO AL CAFFE 8,00
TIRAMISU 11,00
GELATO 6,00

Ask the staff about vegetarian, vegan and gluten free options.




