STARTERS

Mussels Marinara (Fresh mussels in a white wine broth with garlic and parsley)

Seafood Salad

Sl’u’imps Cocktail

Clams and Mussels Marinara (Fresh clams and mussels in a white wine broth with garlic and parsley)
Clams Marinara

Smoked Salmon CQIpQCCiO Wlth Rocket (Fresh clams in a white wine broth with garlic and parsley)

FIRST COURSES

quhq’reﬂe with smoked salmon and cream
Seafood Risotto

SpotgheHi with Clams

Spaghetti “allo Scoglio”’

Spaghetti with clams for 2 p.

Spagheﬁl uCIHO SCOg’].]'.O” fOl’ Q. p (Spagheth’ with mussels, clams, shrimps and squids in a spicy tomato sauce)

MAIN COURSES

Fish Soup (on booking - min. 2 p.)

Mixed Grilled Fish (sole callop, Shrimps, Squids, Monkfish, Norway Lobster)
Mixed Fried Fish (Fiied Shrimps and Squids)

Shrimps and Squids Skewers

Shrimps Skewers
Sole
Monkfish

SIDE DISHES

Fries / Roast potatoes

Grilled Vegetables / Side dish of the day (Seasonal vegetables)
Mixed Salad

Mixed Salad with tuna and buffalo Mozzarella

DRINKS

Mineral Water /2 1t /11t
Moretti Beer 33 cl / 66 cl
Coke / Fanta
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STARTERS

Plate of Cheese

Grana Cheese

Traditional Cold Cuts

Buffalo Mozzarella (250 gr)
Caprese Salad (Tomatoes, buffalo mozzarella)
Raw Ham and Melon

Raw Ham and Buffalo Mozzarella

Traditional Carpaccio (ihinly sliced raw meat)

CQIpQCCiO Wl{'h ROCke{ Qnd. GIQHQ ShQVll’lgs (thinly sliced raw meat with rocket and grana shavings)

FIRST COURSES

Spqghet’ri with Tomato Sauce

Penne "all' arrabbiata" (Maccheroni with a spicy tomato sauce and garlic)
quhateﬂe* with Ragu

Penne "alla Boscaiola"  (Maccheroni with mushrooms, ham and cream)
Spqgheﬁi "alla Carbonara" (Spaghetti with bacon, eggs and cream)
Lasagne®

Tortellini* in Broth

Tortellini* with Ragu /with Cream

Tortelloni® with Butter and Sage / with Ragu / with Tomato Sauce
Tortelloni* with Gorgonzola Cheese

*fresh pasta

MAIN COURSES

Esccdope with Lemon Sauce / with White Wine
Escalope with Mushrooms

Steak

Milanese Schnitzel

Bolognese Schnitzel (schnitzel with eggs, cream and ham)
Grilled Tenderloin

Tenderloin with Green Pepper and Cream
Tenderloin with Balsamic Vinegar

Tenderloin with Gorgonzola Cheese

Voronoff Tenderloin (Tenderloin with Worchester cream)

Tenderloin with Porcini Mushrooms
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HOME MADE DESSERT

Zuppa Inglese

home made ring—s}laped cake, alkermes ]iqueur, custard, chocolate pudding
Tiramistu

Mascarpone, eggs, sugar, ladyfingers, espresso coffee, cocoa powder
Mascarpone

Mascarpone, eggs, sugar, chocolate slivers

Panna Cotta

Cream, sugar, thickener: agar-agar

Creme Caramel

Milk, eggs, sugar, vanilla, thickener: agar-agar

ICE CREAM AND FRUIT

Lemon Sorbet
Gelato "al limone"
Gelato "alla Crema"

Fruit

COFFEE AND LIQUEUR

Espresso

Spiked Espresso

Liqueur / Grqppq

Whiskey / Grappa "Barricata"

COVQI Chotrge
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