Avhpash
Io- - |94

Wozzarella Caprese
Buffalo moszarella witn tomatoees & basil

Vitello Towato
Thiv slices of veal served with a creamy tua sance

Carpaccio all” Ttaliana
Thiv slices of beef tenderloin with 2l months aned
Parmesan, lemov, black pepper & olive ol

Cozze alla Warinara
Plue mussels wm white wine, tomato, garhic, onov &
parsley, served with grilled Ttralian farmer’s bread

PBruschetta
Tomato & basil bruschetta

Avtipasto Misto

An assortiment of Ttaliawn delicatessen, such as parma
ham & different types of cold cuts

grappa



Pasta
\ D -\9D:-

SHrozwapreh
Homemade Strozzapreti with a creamy opropvsola sance
and sliced beef tenderloin

Pasta al Ragn
Teuder beef cooked i red wive & fresh herbs. Served with

broad homewmade pappardelle

Bucatin al Salsictia
Bucat, thick hollow spagheth with hot tomato sauce,
locally produced spicy salsiccia and grated peccoring

Fruth A mare
Linguine with a selection of sea fruits, olive oil, aarlic & chil

Canvellovi al T ar+ufo
Conmelloni filled withh a creamy mix of ricotta mushrooms
& truffles

Spagheth Carbonara
Spaghett with pavchetta & aged parmesav

Pappardelle al Zatferano
Homemade pappardelle with a sauce of saffrow, crayfish
tails, shrimps & rocket

grappa



Carve
20%:- - 29%:-

Os50 Buco
Veal, slow cooked with white wine, lemon & garlic.
Served with grewolata & parmesan risotto

Piccata i Vitello
Parmesan breaded veal cutet with green pieces,
pavchetta & parmesov

Saimbocca alla Grappa
Fried fillet of veal with parima ham and save, braised w
white wive and cream. Served with potato cake

Taglata
Grilled sirlown steak on a ved of rocket & cherry tomatoes.
Topped with olive oil, parmeson & fried panchet+a

Fletto di Agmello alla Griglia
Grilled fillet of lamb with honey roasted root crops,
vegetables & truffles cammelloni

Fletto di Wameo al Tar+ufo
Grilled beef tenderloin served with trufflesance
& potato- & parmesancake

grappa



Pesce
235 - 29%5:-

Flet+to A Towmo alla Calabrese

Lightty grilled tuva with parsley, garlic, capers & cherry fomatoes.
Served with somarillic warinated potatoes

Dippooaylosso con Radice e Cavalo
Halibut with creamy savoy cavbaoe, root crops & potato cake

Covrtorw

4D - 55:-
Fumahi trifolati - Garlic cooked mushrooims
Pisell con pancetta — (Greev pieces, panchet+a & parmesan
Risotto con parmigiavo - Parmesanrisotto
Sfornato di patate - Potato- & parmesancake

Ivsalata mista — Wixed sallad

Spiact frith —Spivach fried w butter. Grated peccorin

grappa



Pizze
| D5 |55:-

Wargherita
Tomato, wozzarella, basl

Caprictiosa
Towmato, mozzarella, ham, fresh mushrooms

Agelo

Tomato, mozzarella, bacow, onion, talegoyo

Bianca Quattro Formagop
Wozzarella, Taleoo, scamorea, parmesan, black pepper

Salame
Tomato, mozsarella, assortiment of THaliav salami

Vegetale
Tomato, mosearella, orilled pepper, succhini, anversve,
rocket, oviov

Speciale
Tomate, moeearella, gorooneola, sundried cherry fomatoes,
parma hawm, rocket

Della Casa

Tomato, wozzarella, cherry tomatoes, rocket, parma ham,
ogroted parmesan

grappa



Dolce
D5~ - \0%:-

Pavacotta alle Wore
Pawacotta with raspberry & blackberry sauce

Semifreddo

Sewmifreddo means half frozen n THalion, T+ s a homemade
ice cream. We do i+ with raspberries & lemon flavor

Tiramisiu

Ttaliom classic wmade with savoian biscnits, espresse &
mascarpove cream

Dolce Coceolata
Oven baked chocolate cake served wiHh vavilla ice cream

TFormagon Assortit
Assortment of Ttalian cheeses & homemade fio) jam

Cioceolative al Grappa
Grappa s own chocolate truffle

grappa



