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Spinaci Saltati

Broceoli di Rape

Le Iusalate.

lksalata Orgawica con Seaglie d; Pawigiako e Aceto Balsamico 7

Baby Lettuces with Shaved Parmesan Cheese and Balsamic Vinegar

[usalata Tropicale con Piccia. Pepexoni, Avocado, Paluito e apanell;
Tropical Salad with Frisse' Hearts of Palms,Avocado,Red Radish and Roasted Peppers

Tnfz;uﬂum H{-'.Pg,]u COou (lfuﬁt‘iiouﬂ,T”umudmiui e Salsa atla Smiu;m 8

Belgian Endive Salad with Watercress,Cherry Tomatoes and Mustard Vinaigrette

lusalata di “finoceRio, Rucola con Spiceki d'Arancia e Olive Nere Q
Fennel and Arugola Salad with OUrange Segments and Gaeta Olives |
lusalata di Carciogini con Avocado e Se aglie di Pamigiawo 9
oliced Baby Artichokes with Avocado and Shaved Parmesan Cheese

- np® 1) - f) e :
D{}’,uﬂu.fuu_l di ['u?ﬂu {:;lrglgqufu COMu (?-u;_:muu._ﬂugiuﬂfui e (resScione 7
Grilled Chicken Salad with Goat Cheese Stringbeans, Cherry Tomatoes and Onion

[wsalata di Cesare al MLJdU _N‘JH“U 8

Ceasar Salad Our Stvle

Gli Autipasti

-_,-"! - - '”I - ' i " f I =
ZUppa di Cozze Pies Qutine af {'-UMH e Pomodoni di ‘“--mtugh_mr" 10

3 . d ’
rince Edward Island Mussels with >easoned Tomato Curny Broth

[usalatina di . "hr;,lgr._.bf‘.h_l ( .:Higph,m_l COn ff’f'ugfr_.npfu{, Patate e f-f"‘ﬂ'f'rfd 16

J
CUrilled Lobster Salad with | rnsse Stringbeans,Potaoes and Lemon Dressing

) . iy (i » -r'w - ~ - 4} ~ g

( -tl.fu.u_}hlm SCEo1tatt Cowu H A Rr, '::*-:t'u{,;[]u' Lh 1-"uhwqmuu f f—\/uﬂf-m'uuu
Sauteed Artichokes with Pistace hios,Baby Mache and Shaved Parmesan Cheese

B e - e F ) . . 7 ) . r'- . e - -.

: xpimlluu Li{ f.rLJhthr.M*Hr e ;:U{'.L'Hmv COR ¢ udlmu ¢ "F-n,le‘.‘.a dt ._nP,Hu[nf’ 12
Sauteed Shrimp W rapped in Zucchini with Endive and Mustard Dressing

A Tir o : :
Carpaccio di Touno jlk-’it.lﬂnmnu ablle Exbe cou [wsalatina e Caunellin
Marined Tuna Carpaccio with Baby Lettuces Canellini Beans and Black Olives Puree’

e - o . w - - b | 41 -
Muz_.ﬁtuhﬁphi di f‘:uhupu con [artare di ’n_muduh,f’rf.{m..!luui e Basilico 2
Buffalo Milk Mozzarella with I'omatoes,Roasted Peppers and Basil
Carpaccio di Came in Bomba 12
Carpaccio with Arugola,Radicchio, Endive Shaved Parmesan Cheese and Truffle Oil
) ey ~ . T
[UP.P,MU ML_mh:d_u Ul _fmugﬂn Ijuil{‘.uu e Olio hmubum
Soft Polenta with Porcini Mushroom and Truffle Oil

lartare di _{LJHHLJ alla f\*’fﬂditmu;wu COM ghugpimmr. di Patate 12

luna Tartar with Ginger,Capers,with Lime Dressing and Crispy Potatoes Gallettes

(L, - = . \ . e T
- fh{ﬁllﬂu di (!fu?umupm e. (ambeXi Cou /LH*{'.ﬂmf 0 f-"’{..mudulu H(‘f‘.ulttft 14
tried Shrimp,Calamari and Zucchini served with opicy Tomato Sauce

i)
i

Contonni 6

Purea di Patate
Potato Puree

Patate _Anostite

Roasted Potatoes

Polexta Morbida

Soft Polenta

Asparagi Amostiti
Roasted Asparagus

Sauteed Spinach

Broccoli Rabe
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le Paste

lagliolino al Cfiletto di Pomodoro con Basilico e Mozzarella

Homemade Fresh Tagliolini with Ripe Tomatoes,Basil and Mozzarella Cheese

Peunette al Touno con (lu[;pmi_OﬂEUﬂ _/‘JEJL& e Pomodonini Piccanti 14
Penne with Fresh Tuna,Capers,Black Olives and Spicy Cherry Tomatoes

Lasaguette al Piccolo Pesto cow Capesante e Pinoli Anostiti 16
Large Noodles with Dried Sea Scallops,Roasted Pine Nuts and “Genovese”Pesto

Ravioli di YViteblo con Pancetta Croccante Buuo e Salvio 13

Veal Ravioli with Crispy Pancetta and Butter Sage
P)

GuoccRetti di Patate alla Crema di Tartugo Biawco e Pamigiano 16
Homemade Gnocchi with Parmesan Cheese and White Truffle Butter
Garganelli al Salmone Cfresco con Pomi e Punte di
Garganelli with Fresh Salmon Leeks and Asparagus

Pewuette allo _/{Jhbmuhu con Gamberi e Indivia 16

Penne with Shrimp,Saffron and Endive

Liugufurﬂ,. alle CVn_mguﬂr{ Qerac Prezzemolate cow Olio di _ﬁmaut@io 16

Linguine with Manilla Clams in Garlic and Olive Oil

“fazzoletti “fatti i Casa cow FRagu d Auatra e Olive Nexe 16
Homemade Fresh Pasta with Duck Meat Ragout and Black Olives

lagliolino Nexo ablla Grawseola con Pomodoro, Rucketta e Peperoncino 18
Black Ink Tagliolini,Fresh Lump Crabmeat ,Arugola in Spicy Tomato Sauce

Panzerotti all’_Astice cou H’qﬂraﬂm%i YVexdi e Pomodonini Siciliani

Large Ravioli with Fresh Lobster ,Green Asparagus and Fresh Sicilian Cherry Tomatoes

iso ai Zhutti di Mare al Progumo d Aragosta 20

Carnaroli Rice with Fresh Seafood and Lobster Broth

[ Peses
Salwmone in Crosta di Patate con Salsa alla SF’.-H{J[H"
Salmon Wrapped in Potato Crust on Bed of Spinach with Light Mustard Sauce
louno alla '.'_;ligpit.] Con Limoue ('_"-L'l;;:rmﬁi e UL],UUML’HG di qffz.g{tulg{
Grilled Tuna Steak with Lemon and Capers Served in a Balsamic Caponata
Grigliata di Pesce Mista del Giomo 26
Grilled Mixed Fish of The Day
f’j‘iprﬁu di Branzivo con Olive M}\th“lf.,foE?CREIH‘ e Pomodoliui

Striped Bass Fillet with Capers,Black Olives, Cherry Tomato and Parsley Zucchini
f ; -

sparagi 15

20

Le Canui
Galletto al Zfomo con Patate al Kosmarino e Broeeoli di Rape

I'ree Range Baby Chicken with Roasted Potatoes and Sauteed Broccoli Rabe

fj}'ipf'ttin af hlhtubu Nexo e Porcini con Spinal L]“'-"quiﬂ 26
Veal Fillet Mignon Sauteed with Black Truffle,Porcini Mushroom and Crispy Potatoes
bistecca di Auqus al Pepe Rosa e Vexdunive abla Griglia 26
Dry Aged NY Angus Steak with Pink Peppercorn Sauce and Grilled Vegetables

Paillard di Pollo abla Griglia con Scamorza e Asparagi Anostiti 18
Gnilled Chicken Paillard Served with Smoked Mozzarella and Roasted Asparagus
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