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STARTER

SOUP OF THE DAY
Chef’s Daily Soup

INSALATA DI CESARE
Romaine Salad, Crispy Parma Ham, Parmesan Cheese and Tartar Dressing

CARPACCIO DI MANZO $6

Thin Slice Wagyu Beef Carpaccio with Rocket, Parmesan Cheese and Lemon Dressi

CALAMARI FRITTI $6
Crispy Deep Fried Calamari with Tartar and Marinara Sauces

MAIN COURSE

ORECCHIETTE CON CACCIORICOTTA
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SPAGHETTI ALLA LUCIANA $4 /// :"'//,’ j

\:Spaghetti Pasta with Slow-Cooked Octopus Ragu’ in Toamto Sauce and Black Olive
3 POLLO ALLA DIAVOLA
Grill Spicy Chicken Thigh Served with Roasted Potatoes

PORCHETTA ARROSTO $4
Roasted Pork Belly Served with Roasted Potato

3 BISTECCA AI FUNGHI $12 2
1% Grill Angus Beef Ribeye with Aglio Oglio Mushroom Sauce Served with Roasted Potatoes |~

BRANZINO ALLA MEDITERANEA $8 ~
Roasted Seabass Fillet with Olive, Capers, Cherry Tomato in White Wine Sauce

DESSERT

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

PANNA COTTA
Cream Pudding with Mix Berry Sauce

TIRAMISU $4
Classic Tiramisu with Lady Fingers, Coffee, Marsala and Mascarpone Cheese Cream
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