ANTIPASTI BeFORE THE MEAL

FUNGHI RIPIENI V 4.200
ESTNEATY

Deep-fried stuffed mushroom, mozzarella, parmesan, spicy tomato dip

Dbl pbladall Cod g puds ¢« Olines Wy Myl gedl L go (I 1ol giiomo pg e

POLLO FRITTO
$0 9le 4.200

Golden fried minced chicken dumpling, mozzarella, parmesan, mayo pesto sauce
S Wgle dualo po pdds ¢ Olno)l 9 Myliige diuz po Jie pgyae zlad gindsels

PALLE DI PANE ALL’'AGLIO

poil s lyS 2.500
Freshly baked bite-sized ciabatta dough filled, laced garlic butter

9l 83 Blasag Bs ghas Blluw exsny dlo 85 guseall paeall I)S

PIZZA ALL’ AGLIO
Pl 2o e 2.500

Crisp thin garlic bread from our wood-fired oven
bl 03 o0 el 3301 potll

ARANCINI V @
Gyl 4.000

Golden fried rice fritters, stuffed mozzarella, light spicy tomato dip
i)l ablolall 43,09 d3dall Syl gall Al digle Jaall o2l 5,91 @IS

GAMBERI PASTELLATI

sy Grolr 4.900
Battered prawns, chives, mayonnaise

Wslelly gl glme Olug)

CALAMARI PASTELLATI 4.100
S

Battered baby squid rings, chives, mayonnaise
Pellly pgdll o )bl Olal>

MELANZANE ALLA PARMIGIANA

Ol W Loyl 3.500
Delectable lightly baked aubergines, tomato sauce topped with melted mozzarella, cherry tomatoes
LS pbleb A1 Mligall A Bllase pbleb dualie SLB jeuse O3l

POLPETTE NAPOLI

‘33."\3 o 4.100

Neapolitan style beef meatballs, basil tomato sauce
Ol g eblalall dals 3 Gadl elll / bliww J 526
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INSALATE saLaps

INSALATA DI CUCINA
Lo dlalew

Classic: 4.000 Chicken: 4.600 Prawns: 5.800
Freshly mixed green salad, sliced fennel, beef bresaola, cherry tomatoes, honey-mustard, balsamic reduction,
shaved parmesan

CARPACCIO DI MANZO @
Sy il 0 5.100

Thin slices of seared beef tenderloin, bed of rocket salad, fennel & light honey mustard dressing
Azl Juuadls J3ydl dialiog paldl eyl Alalis (o Ao  azmall L8341 0e) (10 488 3L

INSALATA MISTA

Vcuro ddales 3.800
Selection of baby garden greens, tomato, balsamic dressing

aold! Dalio cablabs ¢ Lpdonll Wl s cya ASaS

INSALATA CESARE
I ol

Classic: 3.800 Chicken: 4.300 Prawns: 4.900
A crunchy lettuce, sweet paprika, pecorino cheese, croutons, shaved parmesan

.Q@j)ﬁial?bjiagbbw)éjlnn()bﬁﬁ)w‘u}?ﬁumnj@ ¢ gysSw nx ¢ gl Jalall ae Jinydall yus-

INSALATA CAPRESE &

ow dalw 6.300
A firm favorite of buffalo mozzarella, ripe cherry tomato, basil pesto

Ol g 5 pbolab ¢ (qugal y3ige cnr

ZUPPA soup

ZUPPA DI POMODORO
oblalall &gl 2.900

Freshly blended roasted tomatoes, herbs, basil pesto, drizzled with cream
ayS) 2o Olooly grund! dualie ze puds olacel g &l bbb

ZUPPA AL FUNGHI
il dyyek 3.200

Creamy mushroom soup

Gl adll clus
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ZUPPA DI MARE <]

&y <Y gSle dyygi 4.200
Specialty seafood soup

Lz OY5Sbe dyygs

MINESTRONE
Jbas dygd 3.100

Traditional garden vegetable soup, rice, parmesan shavings
Ol 9 LY e sbas dygs

AMICI DEL VINO coLp cuts s3ui ps=i

A SELECTION OF IMPORTED COLD CUTS SERVED ON A WOODEN PLATTER BOARD

BRESAOLA CON RUCOLA E PARMIGIANO

Olney a0 Yol 8.100
Thin sliced beef bresaola, arugula salad, parmesan cheese, extra virgin olive oil, lemon juice
O galll _pac g Sbeall Gauill Co) ge OlrayWl diuzg sy dalu go pddS Vol ! Hadl e (1o d23) 78l %

SELEZIONE DI FORMAGGI ITALIANI

JUaYl s 8.900
ltalian cheese board, pecorino, Gorgonzola, taleggio, parmesan, grapes, walnuts & bread

519 92l ¢ il e pddy Oyl 992G « Vo3398)98 ¢ 9iy9Se A ¢ YUl (e 7o)

AFFETTATI MISTI CON PARMIGIANO

Olnayd! ae Aien g3l

Thinly sliced cured pork meat 9.300
San Daniele, coppa, mortadella, pancetta, Milano salami, parmesan cheese

dasd) Wl ] adaie Sude 55 @)

BRUSCHETTE rReSHLY BAKED HOME-MADE BREAD

BRUSCHETTE CON PESTO DI POMODORO
92999593 (8O gk 095 Uindig g 2.500

Toasted home-made bread, melted mozzarella cheese, tomato pesto
‘dal.mbwﬁ 4513 )&J)biyo EVIES & E““:'” L?bm RN A

BRUSCHETTE CON GAMBERI ALLE OLIVE

il V1 G melr S Liag 3.300
Toasted crostini bread, black olive home-made dip, grilled prawns

Adge Ol ¢ giwall (50 Sgel 09 pogaa (Jake panmmall oy S 5
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POMODORO
bbb 2.500

Toasted crostini, assorted ripe tomato, red onion, fresh basil, extra virgin olive oil
Sbeadl ggill co) 9 il Oluylly saxNl Juadly bbbl Lalis zo jasme 33 akad

BRUSCHETTE E SPUNTINI

dais Olerg g Uiy 3.300
Selection of Bianchetta, Pomodoro, Olive Bruschette

Ol Codig 2 (9193909 (Wddile (30 Bl de goee

PASTA

OUR CLASSIC HOMESTYLE DISHES FEATURE MANY EXAMPLES OF FRESH IN-HOUSE MADE
PASTAS. BRINGING YOU UNIQUE FLAVOURS, TASTES AND A REAL FEELING OF ITALY

RIGATONI ALLA TRECOLORI
P95 VI gl 6.800

Rigatoni pasta, shrimp, rocket leaves, creamy seafood sauce
oSl Doyl Y STl dualio o a2l Bsls Ology)l o a3 gabae (3 gilamy) il

PASTA FORNO

98! by 5.900
Baked riccoli pasta, meatballs, mozzarella, tallegio, Gorgonzola cheese

Vo3 92y9 Az gumdBy A1 Mylgall diszrg el IS 20 B gasen J guidly) bl

PASTA TRICOLORE E MANZO
a3le 1 9155055 Uawly 6.800

Three-colored homemade pasta cooked, beef tenderloin, cherry tomato, spinach
in tomato sauce & brown sauce
L) Laliall (e L) o eblalall dialias by 45,8 pblaby cpghydid eox) go 43 gudan gisall ddoxe 439,50 &35

LASAGNE ALLA BOLOGNESE
Aol ¢l WY 5.600

Homestyle beef lasagna, Bolognese sauce, layered pasta sheets, melted mozzarella
411 M_J)b'}dlj bl o oladbs &oﬂ)}]}dl dalo & anl Wiy

FUSILLI CON POLLO E CREMA DI FUNGHI
FEL 63 Lo)S 1 9Ig 098 s 6.500

Twisted pasta, creamy chicken, wild mushroom sauce
Sl sl dalog dan,SIL zlrs o digils Ll

SPAGHETTI CON POLPETTINE DI CARNE @

35§ Uil gr O9S (G 5.900
Spaghetti, meatballs
Pl LS o el
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PENNE ALLA NORMA

Lygs I (& 5.300
Tube penne pasta, aubergines, cow milk mozzarella, tomato & basil pesto sauce, cherry tomato

1y 0lony)l (30 Aol s eolalall dualio (3 45801 eblalally Sligall (9 sall kg OLSIW o (2 By,

PENNE ALLA ARRABBIATA

Glay! Y1 (& 5.300
Penne, tomato sauce, hot chili, black olive

.)3_“:‘)” Qy'::_}.‘b)\z)\ Jalall ¢ pro.]aJl dalias @

FETTUCCINE AL SALMONE
B9l JI Gudogid 6.800

Fettuccine, smoked salmon, creamy tomato sauce
4o, Sl bbbl dals a} il g Jodll (3 dedl G gednd) o 20 &9*&353.53

GNOCCHI DI SPINACI AL GORGONZOLA E NOCI
o9 S Y9igrexr J (ol 5 (gugir 6.500

Homemade gnocchi spinach potato pasta, creamy gorgonzola white sauce, crispy walnut
69 &1 Y9ismex JI (bl (53 (shgixr

FUSILLI ALLA BOLOGNESE
298192 VI (drwwgd 5.600

Twisted pasta, Bolognese sauce
ol dakio § gl by

LINGUINE AL CARTOCCIO
SdigiyS Ul g 6.800

Prawn bisque, mussels, tiger prawns, linguine pasta, baked in our traditional wood-fired oven
bl e Gl 1) 058 (§ g e Aigomny Ao gises ¢ ool Ll o () ¢ yaidl Ol ¢ =l ey ¢ Gpazdl sl

PAPPARDELLE ALL’ ANATRA

1561 J1 Jaybb 6.200
Freshly made hearty ribbon pasta, slow braised duck ragu, wild porcini mushroom

Azl duday o B59,San, s Jag gelan Loy, 53 (Gusy g2 shad

FETTUCCINE AL NERO DI SEPPIA
beahas (3 98 JI (Gl gid 6.800

Fettuccine black pasta sautéed, tomato concasse, prawns, calamari, mussels, clams, seafood sauce
oyl Y STl diabio o Hlorell 9 52l by §3lad 819 Olg,lly ehblalall (BG5S o Adgun £13gun Gudidgind LigySo

,@‘ CHEFS RECOMMENDATION V VEGETARIAN P PORK *All PRICES ARE IN BD & INCLUSIVE 10% VAT*



RISOTTI

OUR RUSTIC RICE BROTHS COOKED TO A CREAMY CONSISTENCY

RISOTTO CON POLLO E FUNGHI
G &1 9952 095 geu) 989

Creamy risotto rice, mushroom, chicken breast
zlro e 9 shad ae Foudaa 539 )

RISOTTO ZUCCHINE E GAMBERI
Olog ! 9 duwgSIL gigun)

Creamy risotto rice, gulf prawns. Zucchini. parmesan cheese, butter
B39 Olroy Wl Az Ab glseall duwgSUlg Olog)y a0 53950 1)

RISOTTO AL FUNGHI
2RalL gigun)

Arborio rice, white mushrooms, butter, parmesan cheese
Ol s Ly e eBu0) el pasde csaysnl 3ol

RISOTTO AL FRUTI DI MARE
) 8194 9igunn)

Our Italian Arborio rice risotto, gulf prawns, mussels and squid, tomato, a mix of herbs
Plaedl o gie 9 pbleb 9 sloxlly sl 7y Yoo Olg) g U 8393 a9 3T,

RAVIOLI PASTA

RAVIOLI AL FORMAGGIO
wxrloygd I Jedly

Ravioli filled with parmesan, pecorino, gorgonzola, mozzarella, creamy tomato sauce
pbledall dialio re pus Mylige (9 Yo339292 ¢ g9l ¢ Ol gme J 5280,

RAVIOLI FUNGHI DI POLLO
P92 63 @81 Jadly

Chicken & mushroom ravioli, creamy pesto sauce
Sl daliay pg ually zlr b 93D

RAVIOLI DI SPINACI
b Jssdly

Individually crafted ravioli parcels, rich filling of ricotta cheese, poached spinach, white sauce

ool oo g Bshus kg BeSy e (o0 &b By o J 58]y gad

6.800

6.800

5.300

6.800

5.900

5.900

5.900
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SECONDI DI PESCE FisH AND SEAFOOD MAIN COURSES

FILLETO DI BRANZINO CON RISOTTO DI SPINACI
i (il 63 939y O9S 9a3dlys (63 gankd 8.300

Pan-fried fillet sea bass, spinach risotto, sundried tomato pesto

CERNIA DEL MEDITERRANEO

9ol ($9 L pw 8.300
Pan-fried hammour, lemon butter sauce, creamy risotto mixed with roasted capsicum and black olives
gl 0509 paeae Jaly Zosen ()5 $3950) ge Pk cO9ad BA) g0 gm0 (3 (Hho gala

PESCE AL CARTOCCIO

9l ($3 LW 8.700
Wrapped and oven-baked sea bass fish, fresh herbs, lemon zest, cherry tomatoes, zucchini

sautéed potatoes, lemon butter sauce

By pogo 9 dligur Uollas o iy cdungSy 43S pbolebs cOgadl i3 il lach ko c0yall jgrinag Bgale (b (o o
Ol

IMPEPATA DI COZZE
ol b Jald 9.300

Sautéed mussels, chili and tomato sauce
pbleb (o509 )l Jald (e due) go dbgus Y=l 7l

SALMONE ALLA FIORENTINA 2
O gadand! o 9.800

Grilled salmon fillet, spinach, provolone cheese sauce
35990 vl dabie ae il , Sgdeadl Ogadendl oo dulid

SECONDI PIATTI DI CARNE meAT MAIN COURSES

0SSO BUCO
959 g9l 8.900

Slow-cooked beef shank, saffron risotto, mushroom & asparagus

Olsaddlly sladll xe Olacill $395) g s dax Egukae @)

BRACIOLA DI MAIALE PICCANTE” ALLA FRESCA”
gl dzlall psdl eoxd dakad 8.600

A Thick Center-Cut of pork, chef’s special spicy sauce, sauteed potatoes, asparagus
0_9.:.1.4_” 4W| u,.bUad! Aol 5)\:;“ gbz«.&..” Ll :_):ﬁjt:i;” p:J R &S:uw dalad
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PETTO DI POLLO E CREAM DE FUNGHI 7.800

Pan-fried chicken breast, mashed potato, creamy mushroom sauce
S 9 (o 3o g ygo ol ¢ Jie lrs Ho

AGNELLO ARROSTITO CON LA SALSA DI BROWN (Lamb Rack) &

4y dualo po Sodme Ol 0 10.900
Charcoal grilled lamb rack, rich brown gravy sauce, sauteed potatoes, green beans, beef bacon
1Sk 0 O3S o Wogale sl Waold ¢ ubliny ¢ Ay oy Ao o il e (S5duall ol oo

SALTIMBOCCA ALLA ROMANA

Lleg) 5_9{..«23\.«4 8.700
Pan-fried chicken breast, San Daniele ham, mashed potatoes, lemon sauce

030l dialiog dusgygall ol ae 05 pblalall dialio ao Jiall Zlordll Hiso

BISTECCA GRIGLIATA CON SPINACI

Bl 2o g el 10.900
Grilled rib eye, fresh Mediterranean herbs dressing, sautéed potatoes, bread-crumbed spinach
bl 3159019 &l ubladly AUl Jawgiell (el ol Glae] Lalo go (S gdn i

FILETTO DI MANZO CON RUCOLA
A g Ogud )i (i e 10.900

Grilled beef tenderloin, arugula, balsamic dressing

heowdd 9 ezl 2o (S gdiall (55241 el

POLPETTE TEVISANE
Ay e 7.300

Homemade meatballs, tomato sauce, parmesan risotto
Olaoyb $393) ge pblelall Lalo § el IS

POLLO ALLA MILANESE

OMo Clq-o 8.300
Classic pan-fried breaded chicken breast scaloppini, seasoned potato

Alie blay ae iy dddall s oo
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PIZZA

OUR PIZZAS ARE MADE USING ONLY FRESH INGREDIENTS, HANDMADE TRADITIONAL DOUGH AND
FINISHED OFF IN A WOOD-FIRED OVEN TO GIVE THAT AUTHENTIC CRISP, SMOKEY TASTE

9” 1 1" 13"
MARGHERITA 3.300 3.900 4.900
Loy y0

Fresh herbs seasoned tomato sauce, extra virgin olive oil, sweet basil, mozzarella

PIZZA BANDIERA 4.300 5.400 6.900
Ll s

Milk cow bocconcini mozzarella, rocket leaves, tomato sauce, cherry tomatoes.
435,81 pblakally eblalall dabio ¢ paydl Blsl ¢ Mylige cnr , il >

VEGETARIANA 4.100 5.200 6.100
Olg pas

Fresh herbs seasoned tomato sauce, extra virgin olive oil, sweet basil, mozzarella, courgettes, aubergines
.Q\ajiwb Eu»jSJl ¢ }13)!)3.& e« 3.1;:” ok":’.}‘” njUA.o“)ngl 031:\_').” k:ﬁi) ¢ M\ ‘abLoJaH dalo & a>_)U::J‘ g._\uh&s"

FUNGHI ROSA E MOZZARELLA 4.300 5.400 6.900
MWslige Ay G9 yad

Fresh herbs seasoned tomato sauce, extra virgin olive oil sweet basil, mozzarella, mushrooms
hadll 9 Mlige cnx ¢ glodl g3l o), S0 Ol ¢ At pblab dalks , dzilb Clacl

AL QUATTRO FORMAGGI & 5.200 6.500 7.900
Ol dsy)l

Mozzarella, parmesan, taleggio, pecorino cheeses

59950 9 50220 ¢ Olaoyb Az « Moylige cnx

BOSCAIOLA 5.100 6.400 7.500
gy

Porcini and button mushrooms, Gorgonzola cheese, tomato, mozzarella

dlige (g pbleb « Y93is8) 98 (nx shady (prugy Hhad

NAPOLETANA 4.600 5.700 6.600
Blid 90U

Tomato sauce, mozzarella, cherry tomatoes, capers, anchovies, black olives

..)}wi 0939 EL>}«"2~J‘| ¢ %));ﬁbl.ﬁ;b ylige ¢ pblb dalo

PIZZA AL SALMONE 5.100 6.900 7.500
Ogake e

Tomato sauce, mozzarella, spinach, mushroom, smoked salmon
e 03.&.”-04 dlij_}]as 3 @Luu 3 )&))b}ﬁ 3 ‘dol.o.b dalpw
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PESCATORA 4.900 5.900 6.900
U9 Suns

Mozzarella, mussels, baby calamari, tomato sauce, prawns

Oy 9 ebleb Lalo ¢ G ¢ ol 7 ¢ Mylige L

MASSAIA 4.600 5.500 6.100
Llule

Pizza with mozzarella, tomato sauce, chicken, mushroom, broccoli

Lox 9 kd zles  pblb dabe M)lige A xo lin

QUATTRO STAGIONI & 4.900 6.100 7.100
P 9

Four pizzas in one. Fresh herbs seasoned tomato sauce, extra virgin olive oil, olives, sweet basil,

mozzarella, chicken, smoked beef, artichoke heart

3 o3l 5l eoxlg zlradls Moyligell (g gl Oloraylly gl Sltend! S g3l caiy Ak pblalall dialis , dzjlb Glas
gyl

DIAVOLA 4.600 5.600 6.700
pILLIIR

Mozzarella, tomato, hot chili, beef salami

Dl (e o2 ol Jald ¢ pbolabo < Hyliige i

CAPRICCIOSA 4.600 5.600 6.700
Fresh herbs seasoned tomato sauce, extra virgin olive oil, sweet basil, mozzarella, mushrooms,

smoked beef, egg, black olives, artichoke heart

9351 gl ¢ andl ¢ g3aall Hadl e ¢ yhaall ¢ Myligall A ¢ gl Olouydl ¢ Slaadl Sl Ogiil o ¢« Ao eblab dals , dxjlb Cilas!
Bgdiysl

MANZO E FUNGHI 4.900 6.100 7.300
shd 9 G o)

Mushrooms, beef salami, smoked beef, tomato, mozzarella

.)l_a)b'y;.\! Rt ‘chdan RESYIRTTYAl ‘wdg qM! ‘o.x!g)]a.éﬂ

ALLA NORCINA 5.850 7.200 8.500
Uoany 5

Mozzarella, bresaola, turkey beef salami, parmesan shavings, special tomato sauce base
Lo doldl pblalall dalio ae Ol Wl Az 78140 9 (Ml (29,0 Sl @ ¢ Vgluoys ¢ D)liige dier
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RUSTICA & 4.900 6.100
By

Fresh lamb sausages, boiled mashed potatoes, mozzarella, tomato sauce, fresh rosemary
W)l Jedl ) 5 eblalall Lialio ¢ Soyli3gall ¢ 48 glunall Uollad) ¢ Zilall @isll oo 3orss

BOSCAIOLA SAN DANIELE 6.400 7.600
Jasils Ol Y ga6iug

Porcini and button mushrooms, Gorgonzola cheese, tomato, mozzarella, San Daniele Ham
Juils Ol 9 My3390 , eblalo , Vosizrg i, shad , Guwys

CALZONI roLpeD FILLED PIZZA

CALZONE DI POLLO
$9 85 3955

Seasoned chicken, portabella mushroom, spinach, ricotta, mozzarella cheese, basil pesto
s Ol 9 Mylige A B35S0y (gl Moliygr pg Mins ¢ Juio Tl

VEGETARIANO

PHIEER

Vegetarian pizza with courgettes, mushrooms, aubergines, bell peppers, mozzarella cheese
Soylige Ligr po s gl Jald g Olidly cpg s dasgS ao A5LS e

CONTADINA

gt
Mozzarella, cherry tomato, beef salami
- S (2 9 L) blab blige A

7.300

9.300

6.000

4.800

4.800
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CONTORNI sipE pisHEs

GNOCCHI ALL’AGLIO V
=1 @:«Sy

Homemade gnocchi pasta, tossed in garlic

Ozl sy p g8l Uows degiunall a8yl £i9,Saa

2.200

VERDURE GRIGLIATE V
Marinated grilled garden vegetables
Ao dgine lg mas

2.500

PURE' DI PATATE V
bollay

Mashed potato, parmesan
Ol Wl Lz go dusgyge Uollay,

2.000

PATATINE FRITTE V
e Wollay

French fries

ddao Uollay

2.100

@ CHEFS RECOMMENDATION V VEGETARIAN

FUNGHI SALTATI V 3.200
digu shabd

Sautéed mushrooms

Adgu yhabd

SPINACI AL PAN V 2.000

GRATTATO PROFUMATO
A5 gu0 Elw
Baby spinach, seasoned bread crumbs
PES[FOE RIS
ZUCCHINE SALTATE V
ddgu LugS
Sautéed baby zucchini
Aigun LugS

2.300

PATATE SPADELLATE V
Cops Uollay

Sautéed potato, extra virgin olive oil,
fine herbs

claeYly oguyll o) § adgu bl

2.600
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