
SECONDI PIATTI

Cod Parmigiana with eggplant, 
smoked scamorza cheese
and neapolitan tomato tauce

Sicilian style octopus. Braised
with tomato and chickpeas
and served with bread crusts
in aromatic herb oil

Tuna steak in pistachio and almond 
crust over eggplant caponata
and nuts

Our Hamburger “La Squadra”
(200 g of beef selected and prepared by our 
chefs, smoked Scamorza cheese, Portobello 
mushrooms, sun-dried tomatoes, arugula and 
black olives mayonnaise, all served on our 
homemade “Focaccia” bread accompanied 
with special fries)

Roast chicken “Diavola” (350/450 g.) 
with mixed salad and homemade 
french fries

Beef ossobuco baked in the oven, 
served on saffron risotto

Grilled beef sirloin steak (350 g.)
with Porcini mushroom sauce
and grilled vegetables

 

COUVERT

Basket of bread and homemade 
Focaccia, extra virgin olive oil,
Herb Butter and marinated Olives

TO SHARE...

Bruschetta with Parma ham, pesto 
burrata and Sicilian cherry tomatoes

Carosello of Italian cheeses
with homemade jam and fruit

Gran Misto of Italian cold cuts
with pickled vegetables in Vinegar 
and Rosemary Focaccia

Tagliere Italia, selection of Italian 
cheeses and cold cuts

Parma ham, Parmigiano Reggiano 
Cheese, Pears and Balsamic Vinegar

APPETIZER

Burrata with truffle, vegetables 
roasted in herb oil and caper 
emulsion

Pizza bread roll with broccoli, 
Stracciatella cheese with basil
and cherry tomatoes

Fritto Misto. Crunchy shrimp
and squid with Olives and Parsley 
Mayonnaise

Beef carpaccio with arugula, 
mushrooms, Grana Padano cheese
and lemon vinaigrette

PRIMI PIATTI 

“Smoked” risotto, Scamorza cheese, 
Speck ham and Prosecco

Tomato Risotto, Olives, Basil
and Shrimp Sautéed with Chili

Black cuttlefish Tagliolini*
in with creamy crab sauce
and crispy zucchini

Green Fettuccine* with porcini 
mushroom sauce and Grana Padano

Spaghetti with classic carbonara 
sauce

Green Lasagna* to Traditional 
Bolognese

 
Ravioli* with wild mushrooms
and ricotta on saffron velvety
potato and black truffle

*These pasta are produced according
to the Italian “fresh paste” tradition by our chefs
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Buon appetito.
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french fries

Beef ossobuco baked in the oven, 
served on saffron risotto

Grilled beef sirloin steak (350 g.)
with Porcini mushroom sauce
and grilled vegetables

 

SIDE COURSES

Homemade french fries

Grilled vegetables with extra virgin
olive oil

“Tricolor” mixed salad with 
Parmigiano Reggiano chips

DESSERTS

Traditional tiramisu with espresso

Pizza Gustosa - Mascarpone Cream, 
Pistachio, Almond, Rosemary 
Honey and Orange Perfume

Limoncello Baba  with seasonal 
fruit ragout, lemon sorbet
and whipped cream

Pistachio panna cotta with white 
chocolate sauce and red currant

 
Chocolate and Almond Caprese Pie 
with Orange Ice Cream

Our selection of Italian 
Gelati & Sorbetti

Seasonal laminated fruit carousel
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in with creamy crab sauce
and crispy zucchini
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(Two flavors)

Buon appetito.
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