ANTIPASTI E ZUPPE

(5 INSALATA RUCULA E SPINACHI

Arugula and spinach with Gorgonzola cheese and nuts

INSALATA CAPRESE

Tomato salad with avocado, mozzarella cheese and basil

CARPACCIO

Thinly sliced beef fillet with parmesan cheese and extra virgin
olive oil

o

MINESTRONE

Vegetables and white bean soup with basil and parmesan cheese

ZUPPA DI PESCE

Mediterranean fish soup, perfumed with fresh anise

PASTA

PREPARE YOUR OWN PASTA:

SHORT PasTA: fusilli, penne or farfalle

LonNG pasTA: linguini, fetuccini, capellini or spaghetti

SAUTEED WITH YOUR CHOICE OF SAUCE: alfredo, bolognese,
(5 ali-oglio, pesto, napolitana, mediterranean or blue cheese

LASAGNE FLORENTINE

Pasta layered with spinach, fresh mozzarella cheese and cream
sauce

FUSILLI, PENNE E FARFALLE

Pasta sautéed with your choice of sauce: pomodoro, eggplant and
sausage, bolognese, alla’amatriciana and prosciutto, cream and
peas



RAVIOLI ALLA AMATRICIANA

Cheese ravioli with bacon, garlic and tomatoes

CANNELONI
Stuffed pasta with chicken and veal in a creamy sauce and
pomodoro

PETO DI POLLO AL PORTO

Grilled chicken breast with sautéed mushroom and Port wine

(5§ CERNIA AGLI AGRUMI
C\ Grilled grouper fillet with fresh citric sauce

TRANCIO DI TONNO
Seared yellow fin tuna with eggplant caponatina and balsamic
reduction

(S GAMBERI E CAPE SANTA ALLA GRIGLIA
C\ Shrimp and scallops sautéed with pine nuts and vegetables

SALTIMBOCA ALLA ROMANA

Veal scaloppini with mozzarella cheese and thyme reduction

C)ﬂ VITELLO PICCATA
C\ Veal medallion sautéed with lemon and capers

OSSOBUCO MILANESE

Lamb ossobuco with creamy saffron risotto and gremolada

TAGLIATA ALLA FIORENTINA
Grilled sirloin steak over arugula, tomatoes and fingerling
potatoes

C% These are healthy dishes which help in maintaining a balanced diet.




