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1. Pizza Bianca S 14.50

WHITE PIZZA WITH MIXED CHEESE
PARMA HAM - $7 BACON - $3

2. Bruschetta S 7.50
WITH FRESH CHOPPED AROMATIC TOMATOES

1. Insalata Casa Roma $14.50
RUCOLA, SEMI-DRIED TOMATOES, FRESH MUSHROOMS AND PARMESAN CHEESE

2. Insalata Mista $14.50
MIXED SALAD WITH TUNA, BOILED EGG, ONION, FRESH TOMATOES AND OLIVES

3. Insalata Guilio Cesare $14.50
ROMAINE LETTUCE, BACON AND PARMESAN WITH
CAESER DRESSING

1. Zuppa Di Funghi $ 6.00
MUSHROOM SOUP

2. Zuppa Di Pesce $29.00
TOMATO BASED MIXED SEAFOOD SOUP, BIG ENOUGH FOR MAIN COURSE
OR SHARING

BRUSCHETTA INSALATA ZUPPA DI PESCE
CASAROMA
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1. Burrata E Prosciutto $24.00
BURATTA CHEESE SERVE WITH MARINATED CAPSICUM AND PARMA HAM

2. Melanzane Alla Parmigiana $17.00
MOZZARELLA CHEESE WRAPPED IN OVEN-BAKED EGGPLANT

3. Caprese Con Bufalo Mozzarella $19.50
FRESH BUFFALO MOZZARELLA CHEESE AND TOMATO WITH BASIL

4. Calamari $19.00
DEEP FRIED SQUID

5. Cozze Alla Padella $19.50
BLACK MUSSEL IN WHITE WINE AND LIGHT SPICY TOMATO SAUCE

6. Antipasto Della Chef $32.00
CHEF SPECIAL MIXED APPETIZER
IDEAL FOR 2 PEOPLE TO SHARE

CALAMARI MELANZANE ALLA ANTIPASTO
PARMIGIANA
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1. Margherita TOMATO AND MOZZARELLA $18.00
2. Hawaii  PINEAPPLE, HAM AND MOZZARELLA $19.50
3. Pizza Alla Tunno T1UNA, ONION AND MOZZARELLA $19.50
4. Caprese Pizza LiQUID MOIZZARELLA, CHOPPED FRESH TOMATOES, $20.00
BASIL AND MOZZARELLA
5. Prosciutto e Funghi HAM. MUSHROOM AND MOZZARELLA $20.00
6. Salami e Olive BEEF SALAMI, OLIVES AND MOZZARELLA $19.50
7. Pizza Napoletana OLIVES, CAPERS, ANCHOVIES AND MOZZARELLA $19.00
8. Pizza California BACON, EGG, ONION AND MOZZARELLA $ 20.50
9. Quattro Stagioni ARTICHOKE, BEEF SALAMI, MUSHROOMS OLIVES $23.50

AND MOZZARELLA

10.Frutti Di Mare  PRAWNS, MUSSELS, SQUID, SCALLOPS AND MOZZARELLA S 24.00

11.Ai Funghi Porcini mALAN GOURMET MUSHROOM “PORCINI” AND S 24.00
MOZZARELLA

12 .Pizza Con Pollo GRILLED CHICKEN, ONION, CAPSICUM AND $21.00
MOZZARELLA

13 .Pizza Melanzane EGGPLANT, MARINATED GOAT CHEESE, SALAMI, $24.50

TRUFFLE OIL AND MOZZARELLA

14 Pizza Della Maestra semiSUN-DRIED TOMATOES, PORCINI, RUCOLA S 25.00
AND MOZZARELLA

15 .Pizza Di Avola saLAMI, HAM, BACON, JALAPENO AND MOZZARELLA

PIZZA CALIFORNIA QUATTROISTAGIONI
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1. Pargo Alla Griglia $32.00
GRILCED RED SNAPPER WITH FRESH AROMATIC TOMATOES

2. Branzino Al Limone $ 35.00
PAN FRIED ITALIAN SEABASS FILLET WITH LEMON BUTTER SAUCE

3. Gamberoni Alla Griglia S 39.50
GRILLED KING PRAWN WITH GARLIC HERB,
AND A DASH OF AGED BALSAMIC VINEGAR

4. Pollo Alla Valdostana $ 32..00
BAKED CHICKEN BREAST WITH FONTINA CHEESE, HAM IN TOMATO SAUCE
(Hormone and Anti biotic free)

5. Carre Di Agnello Al Rosmarino / Al Vino Rosso $38.50
GRILLED LAMB CHOP WITH ROSEMARY / RED WINE SAUCE

6. Filleto Di Manzo Al Gorgonzola (200g+) $ 38.50
TENDERLOIN WITH GORGONZOLA CHEESE SAUCE
(MARBLED 1,100 Days grain fed)

7. Bistecca Di Wagyu Sanchoku (250g+) $ 58.00
GRILLED WAGYU STEAK WITH RUCOLA SALAD IN BALSAMIC DRESSING
(MARBLED 35)

KING PRAWN CARRE DI AGNELLO
AL ROSMARINO
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TOMATO SAUCE BASED

y.

Penne All'Amatriciana
PENNE WITH BACON AND ONION IN LIGHT SPICY TOMATO SAUCE

. Linguine Al Cartoccio

LINGUINE WITH SQUID, MUSSEL, SCALLOP AND PRAWNS IN
LIGH SPICY TOMATO SAUCE

. Ravioli Nero Di Seppia

SQUID INK RAVIOLI, FILLED WITH CRABMEAT AND LUMPFISH CAVIAR SERVED
WITH LIGHT TOMATO SAUCE

CREAMY TOMATO BASED

4.

-

Conchiglie Con Pollo e Pomodoroni Secchi
SHELL PASTA WITH SEMI SUN-DRIED TOMATO AND CHICKEN IN
CREAMY TOMATO SAUCE

Linguine Al Granchio
LINGUINE WITH CRABMEAT IN CREAMY TOMATO SAUCE

CREAM SAUCE BASED

6.

Spaghetti Alla Carbonara
SPAGHETTI WITH CREAMYEGG YOLK AND CRISPY BACON

7. Ravioli Magro Panna e Proscuito

RAVIOLI FILLED WITH PARMA HAM AND RICOTTA CHEESE IN CREAM SAUCE

$18.50

$24.50

$22.50

$23.00

$23.50

$19.00

$22.50

CONCHIGLIE CON POLLO RAVIOLI
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8. Spaghetti Aglio Olio e Peperoncino $17.00
SIMPLY, SPAGHETTI WITH OLIVE OIL, GARLIC AND CHILLI
EXTRA TOPPING OF BACON, CHICKEN, OLIVE, MUSHROOMS, SWEET CAPSICUM
FOR SOME GOOD CHANGES

9. Linguine Al Nero Di Seppia $24.00
LINGUINE WITH SQUID IN WHITE WINE AND SQUID INK

10.Spaghetti Alla Bottarga $24.50
SPAGHETTI WITH GARLIC, CURD FISH ROE OF GREY MULLET

BAKED PASTA

11.Lasagna Alla Bolognese $19.00
OVEN BAKED PASTA WITH BOLOGNESE SAUCE

GNOCCHI

12 .6nocchi Boscaiola S 20.00

GNOCCHI'WITH BACON AND MUSHROOM IN CREAMY TOMATO SAUCE

ITALIAN RICE

13.Risotto Ai Funghi Porcini S 23.50
TALIAN RICE WITH GOURMET MUSHROOM “PORCINI”

14 Risotto Alla Pescatora $24.50
ITALIAN RICE WITH MIXED SEAFOOD

RISOTTO PESCATORA LIN%?L;I\IEi&ERO GNOCCHI BOSCAIOLA
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1. Tiramisu $10.00

2. Panna Cotta

MIXED BERRY SAUCE /CHOCOLATE SAUCE S 9.00
LIQUOR AMARETTO $14.00
3. Budino Al Latte S 9.50
4. Affogato Al Caffe S 9.50
5. Gelato S 5.50

ITALIAN |CE CREAM:VANILLA OR CHOCOLATE
6. Sorbeto Al Limone S 9.50

7. Formaggi Misti $17.50
MIXED CHEESE PLATTER

BUDINO AL LATTE PANNA COTTA TIRAMISU
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BEER
Nastro Azzurro $12.00
Erdinger Weissbieryeast $ 15.00
Tiger MUG S 8.00
JUG $ 30.00
LIQUOR

Single Shot$15.00, Double Shot $28
Vodka, whiskey, Bacardi, Campari, Gin

MIXTURE CHOICE WITH
Coke, Diet Coke, Sprite, Soda, Tonic Water

-ALCOHOL BEVERAGES

ITALIAN MINERAL WATER

Sparkling water $8.50
Still water $8.00

ITALIAN SODAS

Sé6.00
Refreshing cool & sweet soda drinks
Strawberry, pedch, hazelnut, cherry, Raspberry, Blueberry

SOFT DRINKS &JUICES

$5.00
Coke, Diet coke, sprite, Ice lemon Tea
Apple, Orange, lime, Mango
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ITALIAN DIGESTIVE LIQUORS

Grappa $15.00
Sambuca $15.00
Limoncello $15.00
Amaretto $15.00

COFFEE WITH LIQUOR

Caffe Coretto  $10.00
TRADITIONAL ITALIAN COFFEE WITH GRAPPA

Irish Coffee $12.00

Espresso $ 4.00
Coffee $ 4.00
Iced Coffee S 4.50
Espresso Con Panna S 450
ESPRESSO WITH CREAM
Cappuccino S 5.50
Cappuccino Nocciolo S 6.50
HAZELNUT FLAVORED CAPPUCCINO
Caffe Latte S 5.50
Caramel Flavoredcafé Latte $ 6.50
Ice Caffe Latte S 6.50
TEA
$4.00

ENGLISH BREAKFAST,EARL GREY, CHAMOMILE
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