Antipasti & Primi Piatti
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Caprese Salad
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Octopus and celery salad with dried mullet roe
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Ovenbaked vegetables
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Prosciutto ham and salami
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Fondue Bagna Cauda with vegetables
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Creamed Portini mushrooms wrapped in pie crust
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Stewed tripe cooked with tomato sauce
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Fried Potato and spinach
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Assorted Cheese
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Ovenbaked Mussels
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Rice croquettes filled with Mozzarella cheese
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Today’ s appetizer
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Meat terrine
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Primi Piatti
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Today’ s pasta
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Pasta with carbonara sauce

« AHDOUY Y (+¥242~)

Risotto
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Pasta with garlic, chili peppers, and olive oil
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Pasta with pesto genovese style sauce
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Consommé soup
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Pasta with tomato and bazil sauce
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Pasta with amatriciana sauce
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Pasta with golgonzola cheese cream sauce
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Pasta with seafood and tomato sauce
« ROy —h
o« — Vegetable potage soup

Pasta with meat sauce
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Pasta with crustacean cream sauce
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Pasta with chili tomato sauce

ISZZ P oh o A—THif

% ¥2,420~
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Tax and service charge included.
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Kindly inform your server prior to ordering if you are allergic to certain foods or are observing dietary restrictions.
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Menus are subject to change according to availability of ingredients.

*

Il riso fa buon sangue.




