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Selection of fine Italian olives 8 €

italian Antipasti ! >%""= ... .. 23 €

[talian meat delicactes, hard cheese, Mozzarella,
grissini, bruschetta, tapenade, sun-dried tomatoes,
artichokes, cipollint

Bruschetiotriieo =s 2" 19 €

Tiger prawns with avocado, Mozzarella with tomatoes,
Prosciutto

Apulian cheese platter 18 €

Vitello tonnato > # ' 8rE

Veal with tuna and caper sauce

Grilled octopus on a skewer™ . . . . . . . 26 €
New potatoes, pickled cipollini, salsa verde

Fish fritto misto "= >4 1314 1177 =

Seafood, day's catch, tempura vegetables

Herb crumbs, cauliflower foam

Sea scallops " * " ' 27 €

Eggplantsalad” . . . . . .. . ... ... . 16 €

Tomatoes, basil, Stractatella, olive and sun-dried
tomatoes sauce, red onion

Assorted tomatoes, arugula

Warm chickensalad” . . . . ... . ... . . 20 €
Porcint, Prosciutto, Parmesan
Warmminlicalamaniisalad s i 2ois

Tiger prawns, grilled zucchint

Black spaghetti " >>* "™ . 29 €
Salmon, green mussels, tiger prawns, scallop, squtd rings
Lingquine ">/ . 26 €

Tiger prawns, white wine, bastl, tomato concasse

Pasta “Vesuvio” Tom Yum style "> &7 ' 28 €

Prawns, beef fillet, lemongrass, cream, parsley,
crunchy onton

Lamb ragout lasagna*."® . . 21 €
Bechamel Sauce, Parmesan

- Vegetarian

Beef carpaccio “Cipriani”/ . . . . . . . . .. 25 €
Rucola, white mushrooms, Parmesan, truffle otl

Carpaccio trio® . . . . . . .. ... .. ... 22 €
Tuna, salmon, seabass, arugula, fennel, cucumbers
Tunatartare® . . . . . .. .. .. ... .. .. 24 €
Avocado, cucumber spaghetti, shallot ontons, capers, parsley
Salmon tartare® . . . .. ... ... . 19 €

Avocado, shallot onions, capers, anchovy, greens

Stuffed mini-calamari’ ' 23 €

Vongole mussel sauce

Sicilian eggplants Parmigiana ’®” 18 €

Tomatoes, Mozzarella, Parmesan, bastl, pesto

o o

Creamy artichoke soup’ . . . . .. ... .. 16 €
Mushrooms, goat cheese

Porcini mushroomsoup’. . . . . . .. ... 16 €
Potatoes, truffle otl

Seafood soup=* "> .. 25 €
Tomatoes, herbs

Chicken broth. . . . . . ... ... ... ... 16 €

with home-made mini tortellini "’
Domestic chicken, Parmesan, thyme, greens

Tagliatelle Al Freddo "% 7%~ . = 22 €

Chicken fullet, creamy sauce, sun-dried tomatoes, sptnach

Pasta “Linguine tartufata” ">’ . = . 29 €
Black truffle cream, cream, Pecortno, truffle otl




» Risotto with boletus ’
Parmesan cheese, truffle oll

Prawn risotto %’/

Asparaqus, sptnach

Octopus risotto % '

Taggtasca olives and pistachto

Rist All'uovo pasta, chili

Oven-baked stonebass fillet*” . . . . . . . S

Couscous with sun-dried tomatoes, creamy sauce with capers

Seabass fillet with potato scales®’ 32 €

ﬁﬁﬁﬁﬁﬁﬁ

Ricotta cream, sptnach and green pea sauce

Tuna steak*? Bt

ﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁ

Asparaqus, (talian salsa — olive mix, capers, cipollint,
celery, cherry tomatoes, parsley, balsamico bianco

Fried tiger prawns =’ 32 €

Garlic, butter, greens, white wine, cherry tomatoes,
crunchy clabatta

Black mediterranean mussels :>.'>"* . 27 €
White wine, garlic, herbs | Marinara tomato sauce

Premtum beef, Pancetta, Mozarella,
radicchio, tempura baby vegetables

28 €

7

Lamb rump steak ! . . . . ... 29 €

Eggplant puree, chilt pepper, ctlantro, garlic, pomegranate
sauce, goat cheese

Corn chicken’ 28 €

Bergamot, rosemary, green salad, lemon sauce

Stuffed arancini with veal cheeks'>"° 28 €
Risotto, meat sauce, Parmesan

Piedmont-style beef tongue ’” 28 €

New cabbages, orange zest, Grand Marnter sauce

Veal cotoletta®™®. . . . . . . . . . . . ... 29 €

Fresh tomato and red onion salad

Vealon bone’ . . . . . . .. ... ... ... 39 €

Potato wedges, spicy salsa

Fried duck fillet. . . . . . ... .. . 32 €

Limoncello apple, cherry sauce

Chicken liver >’ 22 €

Potato gnoccht, cream, Marsala wine, apple, greens,
Parmesan

» Potatoes with rosemary’ . . . . . .. ... ... .. .. 6 €
» Spinach baked in butter” . . . . S €
» Grilled vegetables (eggplants, zucchini, peppers)” . . . . . . . . . . 6 €
- Seared green asparagus . . . . . ... ... ... ... J €

» - Vegetarian




