Antipasti

Parmigiana Siciliana h7e
Eggplant, mozzarella and hard-boiled egg gratin served with cured ham. A
Burrata(200g) _
Served with a sauté of zucchini and cherry tomatoes, onion and basil.
Piatto di Bresaola 18€
Beef charcuterie, stracciatella (burrata cream), pistachios.
Crocchette di patate a scamorza 16€ g
Potato crogquettes stuffed with scamorza ([smoked cheese), salad.
Piatto degustazione 32¢
Assorted cold cuts and Italian cheese with grilled vegetables.

“Pasta

/ .8
Rigatoni alla Bresaola e N 23¢€ i
Mascarpone cream sauce, Basil;"ﬂresanla (beef char ie).and salted Ricotta.
Rigatoni ai Broccoli n 22¢€
Homemade tomato SaUCE broccoli, ,alﬂiés and guan?al
Bucatini al Pesto S 21€
Basil pesto-sauce with wzlnuts cherrl-,r tomatoes a
Bucatini Burro e Salvia. 20€
Butter saUCE, anchovies; sage andgriic bﬂpadqﬁml:d{ o~
Gnocchi gorgonzola e ﬂﬂ ~ g . 22€
Gorgonzola and Speck Emlﬂnd.!talipn ham%sa?% p <
Pappardelle al Ragu 23¢€
Veal stew with porcini mMn'Is n:h*err-,r tqm_;tnqs an
Tagliolino alle Verdure A, 20¢€
Bell pepper ?auﬂe, zud'hirri" e@mt.-fﬂmnn r
/ f 3
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Insalata Cléssica AN 19¢€
Cured ham, Mozzarella W'Ia and gaﬂn: atéad.
Insalata Vegetariana / | 18€
Gnlled vegetah-lﬁ, chanmn:mas and smokgd Bi
o
. S — ~ \"
saltimbocca a la Romana . 27¢
Grilled veal slices, Scamorza {smu%sﬂ, and Cured Ham.
Involtino al Pistacchio } 29¢€
Veal roll stuffed with eggplant, mozzarella a pia&chin pesto.
Accompaniment: salad and mashed potato
Dolci

Tiramisu 11€
Panna cotta, fruit sauce 11€
Salame Cioccolato(Alccol) 11€
Cracked cookies, cocoa, butter, Amaretto Disaronno _
Cannoli siciliani ' 11€
Cookie filled with ricotta and sweetened with cinnamon.
Torta Pistache & Ricotta 11€

Génoise filled with ricotta and pistachio cream, hazelnut chips.



