GOAL CheeSe SALAd...........c.ooieieieieceeeeeecee ettt ee e e e eeteeeete e eeateeesseenbaesabeeessasessseensseeeseeenseenes 12,00

Mixed salad with caramelized goat cheese, walnuts and honey vinaigrette

€ESAT SALA........c.ooiieeieieceeeeee ettt et e et e e te e e b e e ba e e baeeebeeeraeeebaeenbeeenbeeeraeeareens 14,00

Romaine lettuce, grilled chicken strips, slices of parmesan, croutons and homemade cesar sauce

CAPTESE SALAU........c.eouiiiiiiietetcee ettt ettt sb et et ettt bttt e et e b et et e te e ebe b et ebe st enees 13,00

Buffalo mozzarella, sliced tomato, basil oil and oregano

BUITAta SALAd...........c.ooceiieiieieeeeeeeeeeeeeee ettt ettt te e teeveebeeae e s eesb e sseesseseenseeaseessensaensaensenssensenn 14,50

Burratina Pugliese, rocket, tomatoes confit and homemade bread tost

Prawns SAlad..........ccoooiiiiieee ettt te et e e et e b e et e s tesraesrteeraesbe e beentesre e baenteeraeeraannes 17,50

National prawns, mixed citrus salad with grapefruit and orange

ANTIPASTI

PUMPKIN CTEAIN......c.eoiviiieiiiieieeieeese ettt ettt testeste st et e stestesse s e s st etessessassesssssasssensensensessesnssnsans 12,50
With buffalo mozzarella cream and slices of Italian black truffle

Olives, Dry Tomato and ParmeSan..............cccecevtririenieirienteieseniesteesestesessestesessesseessessssessensessensesens 11,00

Sicilian green olives 0o, dry tomato a la “Campesina” and Reggiano parmesan

TRAlIAN MIXEA FTIEM........c.ovieeiieeeeeeeeeeeete ettt et vt e et e st e s st e s aesenseesateesasesensessaseessessnneesnes 14,00

Potatoe Crocché, buffalo mozzarella and provola, rice arancino with veal ragout, fried pizza

Eggplant “Parmigiana’..........c.cccoveeiiinniinneeieicintne ettt ettt ettt sttt esetss st ee st saenenes 14,00
Fried eggplant, Sicilian tomato sauce, mozzarella, parmesan and basil

REA TUNQA TATTAT ........ooooiiiiieieeieeceeeeteeete ettt et eett e e eetaeeeateeteeebeeesseeesaeensssesaesaseasseeensssenseeesaesrssennseenes 20,00
Bluefin tuna marinated in sesame oil and soy served with roasted purple eggplant and mint cream, trout roe and
rocket

Seafood Soute “Margherita’........ ..ottt sttt sttt sttt st et eaes 18,50

Prawns, mussels, clams and squid national with cherry tomato and homemade bread toast

CARPACCIOS, SAUSAGES AND MORE

Truffled MOTEAEIIA. ..........ccooiieiiiiieeeeceeeeeeceet ettt ettt e eae e e sat e e sateesaeesseesnaeesasesnnsessseesnnes 12,00

Denomination of origin Ferrara

Ttalian Cheese BOAT...........ccccuiouieiieiieiciieieie et ete et e et e sae s et esbesse e aessesaesaesaessassensansansanes 17,00

Truffled “Pecorino”, “Tomette” with Herbes, Spicy “Bottalini”, “Taleggio”, Reggiano parmesan

Italian Sausages BOArd.............ccco.occvivniieienirinecneeicct ettt see ettt a et se ettt et 17,00

Salami “Finocchiona”, “San Daniele” ham, “Speck’, “Coppa’, “Mortadella”

SAIMON CATPACCIO......cevmeeririeiirieirteiecetreette ettt et e et seese et st se et s et eae sueansseneesseneasees 16,00

Salmon marinated 6 hours in salt, sugar and zest of lemons and oranges from Costiera Amalfitana

Beef CATPACCIO......ccueeeviieiiieieeeteiee ettt et te sttt e et e ste e st et et st essesassestes e sensesesensesessesessensessese sensesens 17,00

Served with rocket, sliced parmesan and old mustard and honey vinaigrette

“VILEII0 TOMMALO ........c.oeeeviveicteeeteeetecreete et ettt e eteeeseeseeseeseeaeeeseeeseeseessesseenseenseessenssenssensseseenseen 16,00
Beef cooked at low temperature and cutted in carpaccio style served with “Tonnata” sauce following an ancient

Italian recipe



Penne alla SICIHANA............cocviieiiiieiieceeceeceeeececcre ettt erreeeeeeebeeeebeseses e sseensnsesnseens 14,00

Fried eggplant, cherry tomatoes from Sicily, mozzarella and Roman “Pecorino” cheese

BUITata RAVIOLL.......c.oooiuiiiiiiieiecciic ettt ettt eeteeeve e eeteeeeaaeeesseeeseeebeeensseesesensenseens 15,00

Ravioli stuffed with "Burrata” with Sicilian cherry tomato and basil on rocket and parmesan bed

POtato GIIOCCH. ........oooviiiiiieeiiieeeicetecete ettt et e eteeeeteeesbeeeaeeesseseessreesseesssesensseesnsensssens 13,75
To choose between: -Pesto (homemade genovese pesto made with basil, parmesan, pine nuts and garlic)
-Sorrentina (baked with mozzarella, parmesan and tomato sauce)

-Gorgonzola (white sauce with "Gorgonzola" cheese and spinach)

Tonnarelli Cacio @ PEPE............cocooiiriiiiiiiniiieientesteseet et sttt et et stesae et essesaeeseens 17,00

Spaghetti alla chitarra with Roman "Pecorino” cheese and black pepper

Scialatielli WIth LODSLET ...........cooouiiiiiiiiieeeeiee ettt ettt ee et e eeesaaeesesaeeessnneeeeas 26,00

Fresh long pasta with sautéed lobster with cherry tomatoes from Sicily

Linguine With Clams............ccoooiriiriiiiiiiiiceeceee ettt sae s 21,00

Long dry pasta with national clam

Baked Pasta “Margherita™...........c.cocoveriiiiiniiniiieneeteieeeente ettt este st et sse st ssesaesaeens 16,00

Rigatoni with homemade bolognesa sauce, meatballs, mozzarella and parmesan

HomEmMAAE LASATIA .....cccuveeiiiiiiieeieecieceee e e eetee e e e aeeeeteeebeeeaseesssaesseeesseesnsessnssesnsseen 15,00

With bolognesa sauce, mozzarella, parmesan and provola

Tagliatelle with Mushrooms “Porcini”..............ccoocevereerienienieniieneneeneeneseeseesieseeseesaesaeens 16,00

Fresh long pasta with cream, sautéed speck and mushrooms "Porcini”
RISOTTO

Risotto of “Gorgonzola” and Pear...............cccoiiririniniinieniiinieseteetee et 17,00

Rice "Carnaroli” with “Gorgonzola” cheese and pear

Risotto with Mushrooms “POrcCini”.............ccocueeeiieriiiiieeniiecereeecreeeseeereeeseeesseessseeesseeenns 17,00

Rice "Carnaroli" with mushrooms "Porcini" and served with a reduction of "Taleggio" cheese

Creamy Pumpkin RiSOtLO.........c.cociiviiriiiiiiniiieietentet ettt ettt et et 19,50

Rice "Carnaroli” with pumpkin cream, slices of parmesan and slices of Italian black truffle



CLASSICS PIZZAS

MARGHERITAL ..ottt vt st s e s e s s aassssssesesssasareseseeseeeseesessnensnnnnnnns 11,00
Tomato sauce, mozzarella and basil
NAPOLETANAL......c.ccottee ettt eeeccte e e e e e et eeeeeee s ee e ssaaeaeaeese e ssaaaseaseanssasaaasesansssnssnaeans 13,00
Tomato sauce, mozzarella, anchovies, capers and black olives
PROSCIUTTO......coiiieeitteeeecccttee e e seeettte e e e e se sttt e e e s see s saae s aaeaeeessssssaaesssssssnsssesessssssssssaesansns 13,00
Tomato sauce, mozzarella and cooked ham
DIAVOLA ...ttt ettt et e ee ettt e e e e seesaettaeeesesssaaataaeeaeasassssnseaaasasassssssaeesssessssseeeseeseesnns 13,50
Tomato sauce, mozzarella and spicy salami
CAMPANA ...ttt e e ee e e e et et ee e e e se e tataaaeeseeesssaaaseaeeassssssaaaaeaaeaanssasaaaaasesansseaaeans 14,50
Tomato sauce, buffalo mozzarella, Sicilian cherry tomato and basil
CAPRICCIOSAL........eoeeeeee ettt e ettt e e sttt e e s ae e s s svees s s bt aeesssaeesssssaes e ssaasensss saaeesnssseesnssesasans 15,00
Tomato sauce, mozzarella, cooked ham, mushrooms, artichokes and black olives
VEGETARITIANA ...ttt ettt e eee ettt ee e e e sesaaaeeessessasaaaeesesasssssnnsssasesssssssssseeeessssnsnre 15,00
Tomato sauce, mozzarella, aubergines, zucchini and peppers
QUATTRO FORMAGG L.........ootiiiiiiiiniieiniteeeiiteeeesiiee e essreessensressssseessssssesssssesssssssesssssssesssnes 15,00
Mozzarella, "Gorgonzola" cheese, provola and parmesan
CALZONE ...ttt ettt e e e ettt e e e e s s e tae e e e e e e s sbeaaeaeaasenssrstaeaeaasssssesaaaeesanssssaaasseaeans 15,50
Pizza stuffed with "Ricotta" cheese, cooked ham, parmesan, mozzarella and basil
HAWATANA . ...ttt ettt et e e eeete e e e e ee e teae e e e e e e asaas sreaaaaaaeeaassssaaasaeaesnssaaaesaaannssessenaaanan 16,00
Tomato sauce, mozzarella, pineapple and cooked ham

GOURMET PIZZAS
BURRATAL. ...ttt et teeceetteeseateessteessbbeesssssaaesssstessssssasesssssssesssssssesssseesssssesssssseeens 18,50

Tomato sauce, Burratina pugliese, rocket, dry tomatoes and homemade genovese pesto (made with
basil, parmesan, pine nuts and garlic)

SAN
DANIELE.......ocoiiiiiiiiiiiiiiieiiie it st sa s b saa s b e bt ssassnsesbsesasesasesnsens 18,50

Tomato, mozzarella, Riicula and Ham "San Daniele"

Buffalo mozzarella, lemon of the Costiera Amalfitana, ginger and "San Daniele" ham

TARTUFOQ........ooooiiiiiiiiiiiienitiieeeteeein e eerr ettt et e e eeeeeesstataaeeeesesssesssasssessnnnes 27,00
Buffalo buffalo mozzarella, eggs and slices of Italian black truffle



REA TUDA.......coveeeiiieieeceeeee ettt cete e ce e ee it e eerteeebeeesaeensseesbasensssensseessssensssessseeenssesnsesenses 24,00

Bluefin tuna wrapped in grilled "Bronte" pistachios served with citrus salad of grapefruit, orange and fennel

WILA SEADASS........oeiecieiietiicieeeieecete ettt et eete e ceteeeeteeeesee e seseessseesbeesstseesseensesensseenseeesasenns 25,50

Grilled wild sea bass with seasonal vegetables served with homemade Sicilian cherry tomato and capers sauce
MEAT

VAL SCALLOP.......oviniieieiieeiete ettt sttt ettt ettt e st ettt s bbb ettt e aestenee 17,00

Lean veal meat sautéed with butter, sage and lemon juice from Costiera Amalfitana

VEAL MILANESA. .......ccveevienieereeieeceecee et ceeeeeeeeeveeteeeseeseeeseeesseesseensaesseenbeensaesesnseenseesseersennnes 19,50

Beef veal meat breaded with panko served with rocket, Sicilian cherry tomato and slices of Parmesan

BEEE SITIOMN.......ooiiveieiiiiececteee ettt ettt e et e eab e eate et e eateeabeennsenteenteenseesrenreens 25,00
Beef sirloin grilled served with beef demi-glace, seasoned baked vegetables and hazelnut and dry tomatoes
crumble

DESSERTS

Italian Handmade Ice Cream (Vanilla, Chocolate, Lemon)

(1 SCOOP) ettt ettt ettt st ettt sttt b st e bt st et e e e st et st e bt st s e e b et e b et e ateates satesteaeeb e bese et et et en b et enteneesenes 3,00
(2 SCO0P).cueveueetetetestetet ettt sttt ettt b et st e st e be st et et e st e st s e e bt se sh e b et ea b et ea b e Rt e bt e aes Sebeeb e b e se et et eue et et e bt aese e be s enee 5,00
Homamade TiramuiST.........ceccuieieiiiieieieiiecieecteecie et ecteecteeveeeesesteessae e esssesseesssesssesssenseenseessees 7,00

Tiramisu made according to the traditional Italian recipe with egg, "Mascarpone” cheese, "Savoiardi"” cookies and

coffee
CheESE CaKE.........oeeeeeeeeeeeteee ettt ettt et et e e e te e be e ba e sabeeatesseesseenbaeaseenseenseensaenseensannsenn 7,00

Biscuit with black tea perfume, fresh cheese, white chocolate melted with red fruit coulis and white chocolate

ganache and coffee

“Babba Napoletano™.............cocouiirieiininierieseet ettt ettt s e st stessess et e b sse e ene e 7,00

Drunken rum cake served with homemade whipped cherry and "Amarena” cherry

“Cannolo SICILANO............covieeiiieiieeiee ettt et e e rteeeseeesteeerbeeebeeebaeessesessseeesseseseennseens 7,00
Homemade rolled dough stuffed with sweet cream cheese "Ricotta" and accompanied by a homemade hot

chocolate cream
PannacCOta. ........ooooiiiiee ettt ettt ee e s s et e s e e s s nee e s snre e e nn s ean 7,00

Cream infused with lime, orange, anise, vanilla and red berries

Chocolate SOUTIE.............cooouiiiieieeceee ettt e et e et aesaeene e s ee 7,00

Black chocolate sponge cake with hot black chocolate heart

APPIE CAKE.........oniiie ettt ettt e s b bt 7,50

Cake with custard, caramelized apple, raisins and pine nuts served with a scoop of vanilla ice cream

Pizza INULEILA. ...ttt ettt et eeaeeebae et bbeeeabeeesbaeesaessasesaeensaeensnsanes 14,75
Pizza stuffed with Nutella



