Amjﬁvﬂs{i
lvasa[ﬂa Gaia

Assorted salad of green, radicchio, arugula, endiresh herbs topped
with tomatoes gorgonzola and walnuts

lvasa[ﬂa ?iovm ﬁ“ﬂ Gri%[m coun PAJM& Sct\iacciﬂe

Grilled Mediterranean octopus salad with oregarwBarolo
wine vinegar dressing

Verdv\re A“A Gri%‘m coun Priw«osa[e ¢ 6A‘Mw«ico lmvecct\iﬂo
Grilled assorted vegetables, melted Casatella ehaas aged balsamic vinegar

‘FQ%AO d’Oca A‘ ?e/{;e c Moscnjfo, 64‘&&%00 5imco c Ge[ﬂim di ?ef{;eromcimo

Sautéed goose liver with Moscato wine, spicy gally and balsamic flakes

Cq;esmjfe con Purea di Melanzane -A{{V\w\ica&e c Pe?eromi alla @(gfmc«oda

Seared scallops with roasted eggplant puree ah@dygbers with anchovies sauce

[wsalating di Misticanza all-heeto di Moseato

Mixed green salad with Muscatel wine aged vinegar

Caqmccio coun ijﬂm A[ Tm'h/\{o Nero ,Croccamee di Po[ev\Jm ¢ ‘FMFO

Beef carpaccio with aged black truffle cheese, ebdRolenta and Parmigiano crisp

Prosciutto, Burratina ¢ Pomodori Scechi Tatti in Casa

Creamy mozzarella Burrata cheese with Parma hanmam& made dried tomatoes

Gamberi €ossi con Cnrcio{i frth . Avoeado ¢ Gelatina all' Olio

Red prawns, crispy artichokes, avocado and olivekdy salad

Minestrone di Nowna Elia con Tamte Verdure

Fresh vegetables minestrone soup, my mother Blia st

All the prices are subject to 10% service charge



Lé Pﬂg’t'é

PAWmde“e Al lsehitana com Covai%[io alla * Gaetano

Homemade pasta tossed in a sangiovese marinateitl st — style ragout
(in memory of my father “Gaetano *)

Qavio‘i di S‘?ivmci ¢ Mmcar?ome con Tﬂrh/\{o Nero ¢ PMM%MMO

Ravioli with spinach and mascarpone cheese, blatke emulsion

Guocchi di Po[ev\Jm,Carcio{i ¢ Pecorino di fossa

Polenta gnocchi with artichokes, mint and Tuscaztopao cheese sauce

Bowboloti con Verdurine ¢ Provola di 5M{AM Nostrana

Spicy half rigatoni pasta with zucchine, eggplainied tomatoes
and buffalo smoked cheese

Qisotto 4i Sq;ori del Mare, Calamaretti A‘%L\e ¢ Nero di Seﬂ?i«

“Al dente” risotto with the flavors of the Mediteimean Sea

S?A%L\efjnti con Gamberoni Lossi Pecant:

Spaghetti with spicy red Mediterranean prawns sauce

Chdarea con Vom%o‘e Vemai, Scor{mo c 60{4”%&

“Guitar” spaghetti with clams, Bottarga and scorpiish sauce

Pi%%ﬂ ﬂ“ﬂ /EOWMV\A
Margherta

The classic tomato, basil and mozzarella cheese

Qm%b\e’{’b{ c ProscimJnLo

Fresh arugula and thin sliced Parma Prosciutto

Pelferomi -Arrosjro c O[ive Ta%imclf\e

Roasted bell peppers, tomatoes, mozzarella ané blaes

All the prices are subject to 10% service charge



GOF%OV\-EO‘K € S'Fék

Melted gorgonzola and mozzarella cheese, smoked ham

{mm%hi 3 Sa[siccm Norcivm

Tomato, porcini mushrooms and Italian sausage

Mla Calabrese com la l\}'dv\ia

Hot spicy Calabria’s sausage, tomato and mozzarella

[ Second pint
fritbo Misto di Paranza

Assortment of calamari, soft shell crab, shrimgepfried and sprinkled with herbs

Costolone di Manzo Arrosto con S4li di Tm?m/\i
Roasted jumbo Australia beef chop with Sicily $akg, for 2 people sharing)

Galletto /zu\s?mjre dle Erbe Aromatiche

Roasted French spring chicken marinated in freshshe

TA%‘MJM di fassone con TAAM{O Nero

Grilled milk fed veal loin with shaved black trufl

Sella dili%me“o Secondo la Veechia Tradicione

Slow oven roasted lamb rack, with herbs and garlic

So%‘io[a coun TiMAo Liw\oero 3 Z\ACCL\iMé A Sca?ece

Dover sole fillet with lemon thyme and mint marieadtzucchine

TA%[MJM di Tovw\o A‘ 'EA{AMO ed Olio A[ Pe?eromcimo

Tuna “tagliata” with shaved horseradish and chelbper infused olive oll

Branzino su Liduzione di Ci'{;o“e Posse ¢ Pomodorini, cou Caweri £ ribhi

Crispy skin sautéed sea bass on red onions, cteengto broth and fried capers

All the prices are subject to 10% service charge



