Salads

@ Panzanella
@ Rucola Salad
@ Pear Salad

Other vegetables

Dessert

r

@ Sor betti Ripieni
e .
@ Decaf Affogato

Tiramisu

r’t‘ Panna Cotta

17

17

21

a ©

29
9€

26
9€



Cremebrilée

@ TortaDi Mele
! _,-"
@ Raspberry Cheesecake

@ Tortadella Nonna
@ Frutti di Bosco
@ Affogato Al Caffe

Non alcoholic drinks
‘ s g , Water

Alcoholic Drinks

‘ Malbec

19
9€

9€

9€

9€

10

9€



Appetizer s*

¥Fn
w Focaccia
@ Cheese

Soups*

Q Minestrone

Gem lettuce

Pizza - normal

@ Toscana

10 most popular

‘ Chicken Marsala

10
5€

19
11

10



Casa

Spaghetti with Meatballs

Pasta e Fagioli

Lasagna Classica

Spaghetti with sardines

Pasta with vodka cream sauce

Pepperoni Pizza

Margherita Pizza

Salsiccia Pizza

12

24

11

28

20

19

22



Funghi Pizza

Bufala Pizza

Prosciutto e Fichi

Italian Pizza

M eat Pizza

Mista

cO@c @ @

Pasta— Nudeln

@ Spaghetti Scampi e Rucola

Secondi

r

A‘f‘h
@ Pollo al M attone

22

22

21

28

33



Pasta dishes

‘ Tagliatelle Bolognese

ra
'

-
@ Pappardelleal Funghi

.
hY

Main cour ses

i

. X .
@ Filetto di Manzo
. .
@ Costata di Manzo

Antipasti

J/

e i, .
@ Guazzetto di vongole
e i,

@ Polpette

Side dishes*

49

59



Salad

Snacks

Seafood

M ashed potatoes

Sauteed Spinach

Salad

Tortino al Cioccolato

Bruschetta

Breadsticks

h oo

©

@ ©

29
14



Green Beans

Side of Shrimp

Grilled Asparagus

Side of Bufala

Roasted Cauliflower

Sauteed Rapini

Side of Chicken

Side of Salmon

Side Anchiovies

41

©

10

10

w



Sauces*

‘r Caprese

N

Cold starters

ey sasa

Chicken dishes*
%\ Chicken Parmigiana

F

Beef disnes

’ Beef Carpaccio

|nsalate

19
17



LY
%

@ Carciofi Carpaccio

Pesce

.
hY

@ Polipo e Patate

Warm starters

LY
‘l.

i .".;
@ Vegetables

For the small hunger

ﬁ Onion

Chicken meat

17

21



Dolce

A _
@ Torta Di Frutta

Side Dishes

Starter

@ Mare Caldo
@ Impepata di Cozze

Tapas

@ Aceitunas

h oo

21

19



Main Course

o i, . ) 26
@ Pappardelle al Cinghiale €
m . ) . 28
@ Linguine vongole e zucchine €

41

il e, .
@ Brasato di Manzo €

Al Forno*

L asagne 19

Penne

19
Q Penne Pomodoro €

Antipasti e Insalate

*, )
'\. i

22

i . .
@ Prosciutto e Burrata €



Risotto

@ Risotto all'Ortolana
@ Risotto L obster

Homemade Pasta

r

aaen
@ Black Truffle Tagliolini

| ce cream*

)

mae
@ Single Scoop

Antipasti & Insalate

r

@ Bietole

22

30

41

15



Ravioli

@ Ravioli di spinaci

Risotto & Gratin

@ Risotto al Funghi

Mittagsangebot - Gnocchi

@ Gnocchi Gratinati

Carne & Pesce

“.l" .;. . 1
@ Branzino All'isolana

Carnedi Maiale - Spezialitadten vom Schwein

22

26

22

33



_ _ 36
Scaloppineal Limone €
Easy todrink

h Pinot Noir

=
Carne e Pesce
’ Salmone Alla Grigla 23
Bread

e Bread

Presto-Pizzen - Normal @ 28cm

24

Parma Pizza €



Contorni

@ Canndlini Beans

@ Rosemary Potatoes

And More

A _
@ Roasted Broccoli

Entree

AN
@ Chicken Paillard

33



Featured Items

Mixed Olives 4
h=—=—4 €
Traditional
9
Chicken Milanese 33
€
Family Style
e . . 33
Chicken Picatta €

Mare



6 Calamri Alla Piastra

Dinner Entrées

.
hY !

@ Lamb Shank

Cicchetti

, )
N /

@ Carciofi marinati

Ports

"
hY !

ntsnilibiie.
@ Grahams 20 Tawny

Picked for You

. ;
' /

@ Quattro Stagioni Pizza

17

41

14

15

22



Vegetables & Fruits

-
@ Chopped Garlic

Starch

I
i

sl i, .
@ Black Truffle Risotto

kY
'\.

Paste e Risotti

'

@ Risotto Asparagi E Scampi
o . -
@ M ostaccioli Alle M elanzane

To Accompany

a TruffleFries

41

28

22

13



Kalared XO Menu (Minimum 2 Persons)

@ Main Course

Sherry and Port

-__‘. .;.-' .
@ Grahams Six Grapes

Ports (50ml)

"-._ _.-';
@ Dow's Ruby

Hash Browns and Sides



@ Sausage

L eaves And Bowls

“5\
Classic Caesar

Her bivorous Tapas

, )
Y /

-~
@ Roasted Brussel Sprouts

Lunch / Dinner Pizza

"
hY !

.- .
@ Burrata Pizza

Uncategorized

@ Fritto di calamari E zucchine

@ Piccola Parmigiana

14

21

19

15



Aqgua,

Formaggi choice

Salumi Choice

Pesce Bianco

Entree

Nodino di Vitello

Lenticchie

21

22

® K

50

11



