
ANT IPAS T I
SALUMI E FORMAGGI
Chef’s selection of cured
Italian meats & cheeses

POLIPETTI ALLA LUCIANA
Baby octopus, tomato sauce, 
Sicilian capers, Gaeta olives

SAUTÉ DI VONGOLE
Sautéed Manila clams, garlic, 

white wine, black pepper

MELENZANE ALLA PARMIGIANA
Eggplant, tomato sauce, 

mozzarella, basil  

FRITTURA DI MARE
Fried calamari & shrimp, lemon sauce 

C ARPACC I
(thinly sliced raw fish & meat)

POLPO 
Mediterranean octopus, capers,

sundried tomatoes, lemon dressing

SALMONE
Marinated Norwegian Salmon, 

lemon dressing, capers, black pepper 

MANZO
Beef, arugula, parmesan cheese, 

balsamic reduction

INSAL ATE

INSALARTE 
Burrata cheese, tomatoes carpaccio,

basil olive oil

SPINACI
Spinach, beets, goat cheese, 

mango, pistachios nuts

CARCIOFI
Thinly sliced artichoke,

shaved parmesan cheese, 
baby arugula

MEDITERRANEA
Italian tuna, red onion, 

tomatoes, olives, boiled eggs, capers, 
arugula

ZUPPE
MINESTRONE

Fresh vegetable soup

LENTICCHIE E BROCCOLI
Lentils, broccoli rabe, garlic,

fresh olive oil

PR IM I
SPAGHETTI ALLA NERANO

Spaghetti with zucchine, 
provolone & parmesan cheese, basil

PACCHERI AL BACCALA’
Tube shaped pasta, cod fish, 

cherry tomatoes, Gaeta olives, 
Sicilian capers

FUSILLI AL RAGU’
Fusilli Avellinesi with traditional
Neapolitan veal and pork ragú 

PASTA ALLA GENOVESE
Pasta with slow-cooked veal 

and onion sauce,
bay leaves, tomato paste

RISOTTO ALLA PESCATORA
Carnaroli rice, calamari, 
Manila clams, octopus, 
shrimp, fresh tomatoes

RISOTTO SPECIAL OF THE DAY M/P

HOMEMADE PASTA SELECTIONS

GNOCCHI PIZZARTE
Potato gnocchi, green peas, 

gorgonzola cheese, mint

FETTUCCINE ALLE CASTAGNE
Whole wheat fettuccine, 

Italian chestnuts, porcini mushrooms, 
sausage, pecorino cheese

MACCHERONCINI ALLO SCOGLIO
Short pasta, calamari, 

Manila clams, octopus, shrimp,
fresh tomato sauce

MACCARONARA AL POMODORO
Long thick pasta, tomato sauce, basil

RAVIOLI DI MELANZANE E CAPRINO
Ravioli filled with roasted eggplant,

goat cheese, pamesan cheese, 
tomato sauce

SECONDI  D I  PESCE
BRANZINO ALL’ ACQUA PAZZA

Fillet of Mediterranean sea bass, 
light cherry tomato sauce, 

white wine

GRIGLIATA DI PESCE
Mixed grilled platter of sea bass filet,

shrimp, calamari

POLPO ALLA MEDITERRANEA
Grilled Mediterranean octopus, 

olives, mashed potatoes, roasted tomatoes,
lemon dressing

SALMONE ALLA GRIGLIA
Grilled Norwegian Atlantic salmon, 

caramelized onions, roasted potatoes, 
balsamic reduction

CALAMARI E CARCIOFI 
Grilled calamari with sautéed artichokes

FISH SPECIAL OF THE DAY

SECONDI  D I  C ARNE
POLLO AL MATTONE

Brick pressed marinated 
organic chicken,
roasted potatoes

TAGLIATA DI MANZO
Gilled sliced sirloin steak

arugula, parmiggiano
or porcini mushroom

COTOLETTA DELLO CHEF 
Breaded and fried beef cutlet,

tomato salad

SCALOPPINE DI POLLO
AGLI AGRUMI 

Organic chicken breast, flour, 
fresh lemon-orange juice, 

white wine, olive oil

CONTORNI
7 each, 18 Trio

ZUCCHINI ALLA SCAPECE
Marinated zucchini, mint, garlic  

MELENZANE A FUNGHETTO
Diced Eggplant, 

cherry tomatoes, basil  

FRIARIELLI 
Sautéed broccoli rabe, garlic, 

olive oil, hot pepper

SPINACI SALTATI 
Sautéed spinach, garlic, 

olive oil, pepper

SUMMER
D ISHES

ZUPPA DI POMODORO
Chilled tomato soup,

mozzarella, basil, olive oil

PROSCIUTTO E MELONE
Prosciutto di Parma, cantaloupe,

lemon, mint

TARTARE DI SALMONE
Marinated Norwegion salmon,

shallots, lime juice, ginger, 
black pepper 

PENNE CON RAGÚ 
DI VERDURE

Penne with fresh vegetables ragú,
provolone, basil


