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STARTER

SOUP OF THE DAY
Chef’s Daily Soup

INSALATA ARANCE E MELE
Mix Salad with Fresh Orange, Apple and Balsamic Cream in Lemon Dressing

PARMA E MELONE $6
Parma Ham with Rock Melon

INSALATA DI POLIPO E PATATE $6
Octopus Salad with Potatoes, Celery, Olive Parsley, Tomatoes and Lemon Dressing

V) MAIN COURSE

SPAGHETTI CACCIO E PEPPE
Spaghetti Pasta with Pecorino Romano Sauce and Black Pepper

: ORECCHIETTE GAMBERI E BURRATA $8
1 Orecchiette Pasta Aglio Olio Style with Cherry Tomato, Prawns and Burrata

POLLO ALLA GRIGLIA
Grill Chicken Thigh Served with Roasted Potatoes

SCALOPPINA AL VINO BIANCO
Roasted Pork Fillet with White Wine Sauce Served with Mashed Potato

BISTECCA AL PEPPE $12
Grill Angus Beef Ribeye in Black Pepper Sauce Served with Roasted Potatoes

BRANZINO ALLA GRILIA $8
Grilled Seabass Fillet Served with Roated Potatoes

DESSERT

SELEZIONE DI FORMAGGTI S5
Assorted Selection of Italian Cheeses with Homemade Truffle Honey

PANNA COTTA
Cream Pudding with Mix Berry Sauce

TORTA DI MELE $3
Apple Tart with Vanilla Gelato
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