ANTIPASTI
ANTIPASTO DI FORMAGGIO

goat cheese with sundried papaya,
goat cheese with herbs, goat cheese
with grapes, grana padano PDO cheese
& gorgonzola PDO cheese. For 2 people
9,950 ii

ANTIPASTO VEGETARIANO

grilled vegetables with olive oil
and sea salt. For 2 people
8,950 ii

ANTIPASTO MISTO

grilled vegetables, Italian artisan
cheeses & cold cuts. For 2 people
10,300 ii

ASPARRAGI ALLA GRIGLIA

fresh asparagus grilled with olive oil and sea salt,
topped with shaved parmesan cheese PDO
7,350 ii

CALAMARI ALLA ROMAGNA
fried calamari with pomodoro sauce
7,850 ii

MELANZANE FRITTE

crispy eggplant slices topped with
feta cheese and a drizzle of cane sugar syrup
5,950 ii

SEAFOOD CASSEROLE

shrimps, octopus, mussels and calamari
with a truffle cream sauce. For 2 people
13,950 ii

COZZE AL ZAFERANO

New Zeland mussels with a
creamy saffron sauce and spring onion
8,950 ii

CARPACCIO DI CARNE

thin slices of meat with arugula, mushrooms
and shaved parmesan cheese PDO
8,950 ii

CARPACCIO DI POLPO

thin slices of octopus with celery and lime
8,750 ii

CARPACCIO DI SALMONE
thin slices of salmon with tomato,
capers and spring onion
8,750 ii

FOCACCIA AJO Y ROMERO
3,975 ii

FUNGHI AL AGLIO

variety of mushrooms sauteed
with garlic, white wine and Dijon mustard
7,900 ii

MOZZARELLA IN CARROZZA

fresh mozzarella cheese lightly breaded
with red wine jam
7,250 ii

NEW
GLUTEN FRIENDLY: may exist crossed contamination
PDO : Protected Denomination of Origin.
It assumes that the quality and characteristics of a
product are due, fundamentally and exclusively to the
geographical environment in which it is produced.

PRICES INCLUDE ALL TAXES

INSALATA
INSALATA ROSSA

mezclum, roasted beet, strawberries, breaded
feta cheese, crispy prosciutto and almonds
with honey-mustard dressing
8,100 ii

INSALATA GRECCA

feta cheese, tomato, cucumber, kalamata olives,
onion, sweet pepper, focaccia and orégano
7,950 ii

INSALATA DI MARE

grilled octopus and shrimps sauteed
with arugula, carrots, onions, celery and
sweet pepper with citric vinaigrette
8,950 ii

INSALATA CAPRESE

fresh mozzarella, tomato, basil and pesto
7,950 ii

ZUPPA
ZUPPA DI PESCE

Italian seafood soup
8,950 ii

ZUPPA MINESTRONE

vegetables soup with short pasta
6,950 ii

BISQUE DI GAMBERI

shrimp broth with grilled shrimps
and crispy prosciutto
7,950 ii

PASTA FRESCA
HOME MADE PASTA

RAVIOLI DI GRANCHIO

FETUCCINI FIORENTINA

RAVIOLI DI ZUCCA

FETUCCINI TRE FUNGHI

stuffed with crab meat and sauteed with
cherry tomato and spring onion in crab broth
11,950 ii

stuffed with squash and parmesan cheese PDO
sauteed in sage butter and portobello mushroom
11,250 ii

RAVIOLI DI FORMAGGIO

stuffed with Italian cheeses in
pomodoro sauce with fresh basil
11,250 ii

RAVIOLI DI RICOTTA E FUNGHI
stuffed with ricotta cheese and spinach
in a creamy sauce of nuts and brandy
11,250 ii

TRI DI RAVIOLI

tasting of 3 ravioli:
di zucca, di ricotta e funghi & di formaggio
12,750 ii

shrimps, mushrooms, fresh tomato, basil
and pine nuts sauteed with olive oil
13,950 ii

porcini mushrooms, white mushrooms,
truffle cream and parmesan cheese DOP
12,900 ii

GNOCCHI AI QUATTRO FORMAGGI

with a creamy sauce of parmesan cheese DOP,
gorgonzola PDO, pecorino PDO and mozzarella
10,500 ii

FETUCCINI ALFREDO

our version with ham, white mushrooms,
parmesan cheese PDO and cream
10,500 ii

FETUCCINI BOCACCIO

shrimps and smoked salmon with
a creamy vodka sauce
12,950 ii

LASAGNA DI CARNE

beef ragu, pomodoro sauce and cream,
baked with mozzarella cheese
9,750 ii

AVAILABLE GLUTEN FREE PASTA AND WHOLE GRAIN PASTA

PASTA SECA
IMPORTED ITALIAN PASTA

SPAGHETTI PESCATORA

shrimps, octopus, clams, mussels and calamari
sauteed with fresh tomato, basil and olive oil
13,550 ii

SPAGHETTI PARMA

crispy prosciutto, artichoke, cherry tomato
and shaved parmesan sauteed in olive oil
10,500 ii

SPAGHETTI AL POMODORO

fresh tomato, pomodoro sauce and basil
8,950 ii

SPAGHETTI LILLI E IL VAGABONDO
meatballs, fresh tomato and basil
9,750 ii

SPAGHETTI CARBONARA

bacon, parmesan cheeese PDO,
sauteed with egg and parsley
10,250 ii

SPAGHETTI ALLE VONGOLE

clams sauteed with white wine and parsley
10,250 ii

SPAGHETTI MEDITERRANEO

fresh salmon, cherry tomato, black olives and
sundried tomatoes sauteed with olive oil
12,950 ii

PENNE ALL’AMATRICIANA

bacon and pecorino cheese PDO in
pomodoro sauce with fresh basil
10,250 ii

SPAGHETTI BOLOGNESA
beef ragu and pomodoro sauce
9,750 ii

PENNE IN BARCO

shrimps, octopus, clams, mussels and
calamari sauteed with cream sauce
13,750 ii

PENNE ALLA CHECCA

mozzarella, fresh tomato and basil
9,950 ii

SPAGHETTI PABLO

shrimps and asparagus sauteed with butter
12,950 ii

AVAILABLE GLUTEN FREE PASTA AND WHOLE GRAIN PASTA

RISOTTO
RISOTTO ANDIAMO LA

shrimps, asparagus, saffron and fresh tomato
13,950 ii

RISOTTO MARINARA

octopus, shrimps, clams, mussels,
calamari, fresh tomato and basil
13,950 ii

RISOTTO TRE FUNGHI

porcini mushrooms, white mushrooms,
truffle cream and parmesan cheese PDO
13,950 ii

PESCE
SALMONE AL PEPE

sealed with mixed peppers over a creamy
arugula sauce with grilled asparagus,
white mushrooms and roasted peppers
15,950 ii

SALMONE ALLE QUATTRO ERBE

grilled salmon with a creamy
tomato and Italian herbs sauce
14,950 ii

BRANZINO AL ZAFFERANO

grilled seabass with saffron sauce served
with grilled asparagus and mussels
16,950 ii

BRANZINO ALLA GRIGLIA

grilled seabass with fresh tomato,
basil, capers and olive oil sauce
14,950 ii

GAMBERI AL AGLIO

jumbo shrimps sauteed with garlic,
brandy and olive oil
18,950 ii

BRANZINO ALLA VENEZIANA

grilled seabass, shrimps, calamari and white
mushrooms with a creamy tomato sauce
16,950 ii

POLPO ALLA GRIGLIA

250 grms grilled octopus with citric vinaigrette
16,500 ii

POLPO ALLA CALABRIA

grilled octopus sauteed with cherry tomato,
kalamata olives, capers, garlic and olive oil
overd steamed potatoes
16,950 ii

PLATES COME WITH TWO SIDE DISHES

CARNI
FILETTO TORINESE

250g grilled tenderloin with porcini mushrooms,
white mushrooms and balsamic cream sauce
15,900 ii

FILETTO GORGONZOLA

250g grilled tenderloin with gorgonzola
cheese PDO sauce over sauteed spinach
15,900 ii

POLLO AL LIMONE

grilled chicken breast with a
creamy lime sauce over sauteed spinach
10,950 ii

POLLO PARMIGIANA

crispy breaded chicken breast with pomodoro
sauce grated with mozzarella cheese
11,950 ii

SCALOPPINE DI VITELLO MARSALA
fine cut of veal with marsala wine
and mushrooms sauce
15,900 ii

FILETTO ROSSINI

250g grilled tenderloin grated with gruyere
cheese and prosciutto, truffle sauce
and marsala wine sauce
17,900 ii

ENTRAÑA

250g grilled skirt steak U.S. Angus with
sauteed potatoes and green salad
16,500 ii

TAGLIATA MARSALA

250g sliced grilled tenderloin with marsala
wine sauce, porcini mushrooms and cream
14,500 ii

FILETTO ANDIAMO LA
250g grilled tenderloin over a
grilled portobello mushroom
14,500 ii

PLATES COME WITH TWO SIDE DISHES

PIZZA
MELA

goat cheese, apple, crispy prosciutto,
caramelized onion, arugula and a honey drizzle
S 8,700 ii
M 11,500 ii

ROMAGNA

grana padanno PDO, gorgonzola PDO,
pecorino PDO and mozzarella cheese
S 8,300 ii M 10,900 ii

MARGHERITA

mozzarella cheese and oregano
S 6,950 ii
M 9,500 ii

TOSCANA

ham and white mushrooms
S 8,300 ii M 10,500 ii

ANDIAMO LA

shrimps, octopus, calamari, spinach,
white mushrooms and roasted peppers
S 9,950 ii M 12,900 ii

BOLOGNA

beef ragu, white mushrooms,
onion and roasted peppers
S 8,300 ii M 10,900 ii

PISA

grilled zucchini, eggplant, white mushrooms,
tomato, onion and roasted peppers
S 7,700 ii M 9,900 ii

MILANO

pepperoni
S 7,700 ii M 9,900 ii

PARMA

prosciutto, arugula and parmesan cheese PDO
S 8,700 ii
M 11,500 ii

BAMBINI
CAPELLO D’ANGELO
AL POMODORO O AL BURRO

angel hair pasta with pomodoro or butter sauce
5,9000 ii

SPAGHETTI LILLY E IL VAGABONDO
spaghetti, meatballs and pomodoro sauce
5,900 ii

FILETTO GRIGLIA

sliced tenderloin and mashed potatoes
7,700 ii

POLLO GRIGLIA

chicken breast and mashed potatoes
6,900 ii

BEVERAGE
STRAWBERRY

2,900 ii

TROPICAL FRUITS

2,500 ii

LEMONADE

2,200 ii

PEPPERMINT LEMONADE
2,750 ii

BASIL LEMONADE
2,750 ii

GINGER LEMONADE
2,750 ii

APPLE WITH GINGER
2,750 ii

PINEAPPLE WITH BASIL
2,750 ii

ICE TEA
2,200 ii

SODAS
1,900 ii

SAN PELLEGRINO
P 2,550 ii

G 4,600 ii

ACQUA PANNA
G 3,975

CRISTAL WATER
P 1,500 ii

G 2,250 iiii

