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Appetizers

Panini / per person 2pcs)

Bruschette al pomodoro
tomato / oregano / arugula

Bruschetta / mozzarelia / proscivtto /
arugula/ fresh tomato

2.80
8.00

12.00

Crostata di moussaka 10.00
Tart / Black Angus ground beef* /

eggplant / béechamel sauce

Kandaifi rolls
Spinach / Philadelphia cheese / gruyere /
parmesan / peppers cream

Involtini di pollo
Chicken / Philadelphia cheese / parmesan /
sweet paprika / proscivtto / arugula

Polpette ltaliane

Black angus beef meatballs* /
eggplant cream / red spicy sauce /
yoQurt sauce

Funghi al tartufo
Stuffed mushrooms / mozzarella /
parmesan / truffle

Carpaccio
Veal* / parmesan flakes /
arugula / truffle ol

10.00
10.00

10.50

11.00

17.50

Crostini 15.00
(small Bruschetta) 3 flavours 10 pieces)

® Mozzarella / basil pesto / cherry tomatoes

@ Smoked salmon® / Philadelphia cheese / lime

@ Prosciutto / arugula / cheese mix

Cheese variety / cold cut / mix 17.00

Salads

Bufala
Fresh mozzarella / cherry tomatoes /
olive oil / basil pesto

13.50

Panzanella 13.50

Cherry tomatoes / cucumber / red & yellow
pepper / parsley / green olives / red onion /
caper / basil / croutons / feta cheese /
mustard vinaigrette

Insalata con frutta

Arugula / green - red lettuce / valerion /
walnuts / orange slices / opple slices /
Cretan gruyere / citrus vinaigrette

Rucola & Gorgonzola
Arugula / spinach / pear / caramelized
walnuts / gorgonzola / crispy prosciutto /

14.00

14.50

citrus vinaigrette

Di pollo 14.50
Green salad mix / grilled chicken /
carrot / croutons / parmesan flakes /

balsamico vinaigrette

Avocado & Salmone 17.00

Green salad mix / smoked salmon®/
radish / dill / citrus vinaigrette

Risotto

Risotto al Pollo 15.00
Chicken breast fillet / red pepper /

zucchini / gruyere / chives

Risotto funghi 18.00

White mushrooms / oyster mushrooms /
porcini mushrooms / black truffle paste
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Pasta

Siciliana
Linguine / red sauce / pancetta
affumicato / cherry tomatoes / arugula

Toscana
Calamarata / pancetta / tomato
sauce / creme fresh / green pepper

Bolognese
Linguine / black angus ground beef*

Pollo con peperoni colorati
Tagliatelle / chicken / fresh tomato /

red, green, yellow bell peppers / ginger

Brocolli Supreme
Penne / creme fresh / bacon /
chicken / mushrooms / broccoli

Carbonara
Linguine / egg / fresh pepper /
parmesan / guanciale

Tagliatelle al petto

e olio al tartufo

Tagliatelle / tenderloin / mushrooms /
zucchini / leek / creme fresh / truffle oil

Porcini
Linguine / oyster mushrooms / porcini

mushrooms / white mushrooms / thyme /
rosemary / black truffle

Salmone
Calamarata / smoked salmon* /

mustard cream / vodka flavor /
fresh herbs

Pesto

Penne / basil pesto / parmesan / pine nuts

Gamberetti

Linguine / shrimps* / tomato sauce /
cherry tomatoes / finocchio / spring
onion / cooked with ouzo

Main Courses

Scaloppini al limoni
Pork fillets / butter / onion /
lemon sauce / basmati rice

Pollo con sedano rapa
Chicken breast fillet / mushrooms / leek /
cherry tomatoes / ginger / lime /
celeriac puree

Maialino di Pepe
Pork fillet / 4 pepper sauce / onion /
black truffle oil / baby potatoes / com

Ground beef

Beef burgers black angus® 350grr /
smashed potatoes / fresh onion / truffle oil /
parmesan cheese

Cotoletta
Pork chop / cereal crust / pea puree

Tagliata

Tri tip Black angus Angus 300gr / grilled

vegetables / baby potatoes

Tomahawk
Pork chop 650- 750gr / for a very hungry

13.00

14.00

15.00

14.50

14.50

15.00

16.50

17.00

17.50

14.00

17.50

17.00

15.00

18.00

17.00

17.00

26.00

24.00

person or for 2 persons / sauteed vegetable /

baked baby potatoes / trufle mustard

*SMOKED SALMON, MINCED MEAT, BEEF CARPACCIO, SHRIMP
RAVIOLI, CHOCOLATE SOUFFLE, ORANGE JUICE FROZEN

The olive oil we use is virgin.

The prices listed above are in € and include all taxes

ligation to pay if he does not receive the legal document
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Gnocchi

Gnocchi di gorgonzola
Potato gnocchi / zucchini / fresh
onion / chicken / cherry tomatoes /
gorgonzola dolce

Gnocchi con tartufo

Potato gnocchi / Porto Bello mushrooms /
butter sauce / fresh vegetable stock /
parmesan / black trufle paste (tartufata)

15.00

16.00

Ravioli

Ricotta & Lemon
Creme fresh / baby spinach /
lemon zest*

Tartufo
Truffle cream / herbs /
truffle carpaccio

17.00

19.00
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Margherita 13.00
Tomato sauce / mozzarella / fresh basil
Gorgonzola 15.50

Tomato sauce / mozzarella / gorgonzola /
pancetta / cherry tomatoes / baby spinach

Quattro formaggi 15.00
Tomato sauce / 4 cheese: mozzarella /

gouda / parmesan / gorgonzola

Caprese 15.00

Tomato sauce / mozzarella / fresh tomato /
fresh basil / fresh mozzarella after baking

Prosciutto 17.00
Tomato sauce / mozzarella / prosciutto /

fresh tomato / arugula

Spicy
Tomato sauce / cheese mix / spianata
piccante / stringetto / extra chilly mmrepic

Fajitas

Tomato sauce / cheese mix /

cheddar cheese / spicy chicken fajitas /
red, green, yellow bell peppers /

fresh onion

15.00

16.50

Meat lovers 16.00
Tomato sauce / cheese mix / bacon /

smoked ham / sausage / cheddar cheese

Mushroom

Tomato sauce / mozzarella / oyster
mushrooms / white mushrooms /
cherry tomatoes / pancetta /
garlic oil / parsley

Bianca ai funghi

Creme fresh / parmesan /

scamorza (smoked mozzarella) /
champignon mushrooms / porto bello /
oyster mushrooms/ chives

15.00

16.00

Salcisia 17.00
Tomato sauce / mozzarella / fresh

onion / handmade ltalion sausage /

cherry tomatoes / smoked cheese /

black truffle paste

Speciale
Tomato sauce / cheese mix / bacon /
pepper / mushrooms

15.50

Greca 15.50

Tomato sauce / mozzarella / feta cheese /
fresh tomato / pepper / olives

Di pollo 15.50
Tomato sauce / mozzarella /chicken /

green pepper / bacon

Vegetarian 14.00

Tomato sauce / mozzarella / red, green,
yellow bell peppers / mushrooms / onion

Please inform the business staff of any allergies or intolerances you may have,
our menu may (or is likely to) contain traces of allergenic substances which may
cause you an dllergy or intolerance



