DINNER MENU

ANTIPASTI #miz

CIBO CALDO sirmess

KFEEYYFZLSE
BADREOHTL—E

Caprese Salad
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Today’s Carpaccio
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Iberico Chorizo
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Beef Tagliata
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Broccoli with Anchovy & Garlic
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Seasonal Caponata
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Smoked Pickles
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Marinated Olives
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Assorted Cheese
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Fried Bread with Seaweed
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Stewed Tripe with Tomato
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Grilled Sausage
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$1200 /L1800 Deep Fried Soft Shell Shrimp
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Chicken & Chips
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French Fries with Truffle & Cheese
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Pancetta Carbonara Fresh Tagliatelle
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Fresh Tagliatelle Bolognese
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Peperoncino Pasta with Seasonal Vegetables
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Parmigiano Risotto
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Grilled Pork
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Slow Cooked Beef Cheeks in Red Wine Sauce
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Caesar Salad
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Focaccia Baguette
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Quattro Formaggi
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Prosciutto & Rucola
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Marinara
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Ortolana
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