Appetizer

1. Br

2. Cap
(mozzare
3. Fried; {
4. Parma hi
5. Eggplan

1. Paccheri Trapani
(fresh tomato, almonds, basil and caciocavallo cheese)
2. Bucatino amatriciana

(tomato sauce, bacon and hot pepper)

3. Casarecce alla norma

(tomato sauce, eggplant and salted ricotta)

4. Gnocchi sorrentina
(tomato sauce, mozzarella)
5. Bavette bolognese

a" with tuna eggs
a food
la lido

3 Fettuccine
(eggplant and swordfish)

4. Pappardelle'with pistachio pesto and shrimps
5. Spaghetti with cuttle fish ink

urses (Fish)
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Fish Main Courses

1. Grilled swordfish*

2. Swordfish Messina * style
(tomato, potato, olive

Side dish € 4,00

* products may be frozen if out of season
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Salads

Primavera: € 12,00
Radicchio, Rocket salad Tomato, Corn, Carrots, Mozzarella
Cheese, Parmesan ers, Mushrooms

Specid): Treatan R =i € 13,00
Radicc 0ck q Corn, - Carrots, Aushrooms,

Parma Hat
1 d

Sicilianc ! € 12,00

Boiler Fre

Mixed Vegetable Grill: € 13,00
Radicchio, Mushrooms, Aubergine, €

Carrots

Giada Mixed Platter: € 15,00

Bresaola, Parmesan Slivers, Rocket salad, Grilled Scamorza
Cheese

Vegetable \ 12,00

' \
Tomato s upni 12,00

Red pumpk

(zucca rossa)

€ 12,00

Mushroom s p?., € 15,00

(funghi)



