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20 :
LINGUINE BURRATA 15.90  RAVIOLI TOSCANI 1590 °°
Linguine with burrata, cherry tomatoes, Homemade Ravioli filled with spinach and
spinach and truffles ricotta di bufala, cooked in a creamy
‘napoletana tomato sauce

21 SPAGHETTI ALLA CARBONARA 15.90 21

. Spaghetti with cbrispy pancetta, cooked in EHNUC[:Hl AZ(Z]IUHL s g e 16.90
our creamy carbonara sauce - Homemade Potato gnocchi with a creamy

#22 ) T gorgonzola sauce, broccoli, roasted
FETTUCCINE AL RAGU S 14.50 walnuts and crispy pancetta (Italian bacon)
Fettuccine with our slow cooked ragu - LASAGNE Fon 28

bolognese sauce and parmesan cheese
Lasagne made with our slow cooked ragu -

P
-

23 g
PENNE ALL ARRABBIATA 7~ _» 13.50 bolognese and creamy béchamel sauce
Traditional Roman recipe with red peppers, 29
~ garlierparsley and pecorino cheese PENNE AL POLLO 16.50
_~-in napoletana-tomato sauce Penne with chicken and mushrooms in
- creamy sauce and parmesan cheese
24 FETTUCCINE AL PESTO EX o 4
Fettuccine with basil sauce and garlic FETTUCCINE AI"FRUTTI DI MARE 17.90
Seafood fettuccine with a light napoletana
= PENNE Al UUATTHU FUHMABG' 16.90 tomato sauce
Penne with gorgonzola, mozzarellag, made with white wine and fresh herbs 31

armesan cheese and peccorino cheese
e e e PENNE AL SALMONE

16.90

Penne with fresh salmon, cooked in a
creamy sauce with ricotta di bufala
and spinach




