


Muozzarella in Carrozza 2.900
Uauls dl Wiliga

Maozzarells cheesa stulfed in toast bread

deap-fned, sarvad with arrabbata savce

&0iimol &l U ligat Aum

Bl Anle e o0ff il ailulidsis

Partobello Al Forno 3,100
a0l gliaisos

Portoballo mushrooms stuffed with ricotta, goat cheesa,
with herbs, Served with tomato sauce

i g Ugsyll g gliss ghioligy s

Ll Oig jolgl

Melanzane alla Parmigiana 2.400

Lilizmga s W Lljiiks

Baked auberging, tomato sauce, mozzarefia & parrmesan chease

cbsolell Al g Wy lige Gl wablabll Aale sl lmibly

Arancino di riso alla Sicilliana 2.800
Lillushons Wl s e o> Qi

Friad risotto balts filled with maozzarella cheese

& minced meat sauce served with errabbista sauce

o=l Gnlo g Uijgd dime o gig Ll do 2uo

gl e sl unﬂﬁi tng_,ll'-:lql

Mozzareline Fritte 2.900
elpe Uylige

Fried breaded mozzaralla serve with Caesare sauce

& arrabbiata sauceE

D 2] sl e i o Alball G sl Uy gl &l gs el
Ll peiaild Eremli=s gy Ll M Gl

Bruschette di Boccaldo 2.500
gallsg e E=ugy

Bruschetta hiread with chickean, mushroom, emrmental cheaese
diigeill Sl g =il § plonll o glie Sl U=l il

Bruschetta di Firenze 2.100
s jis =0 iy,

Toasted bruschetta bread with
fresh tomato. basil, garic & parsley
whlaball £ it Aol eVl =l
wulgnillg ool sl dm jlsd)

Pollo Italiano m 3.200
Qilaili=gl Gley

Breaded chicken breast; tomato saLce & parmesan chessa
H:ﬂh‘_ﬁiﬂ.l I'_:-J:.I‘_‘lgel;lﬂﬂjﬂ.:l cha E.IFJ.I.;.I..

dliasdsll = ablakall Gisle

Calamari Fritti 3.500
Ll 1 05 lalilS

Tender Calamari fngs. eggpelant & zucchinl ightly breaded
& fried to golden brown color

0510 Glaibll £ Sulfis i AL

Bresaola 3.900
Ugyluiy

[tahan MAr-cured beel with laked parmesan cheese,
mushroom & rocca salad

Lo Lhfne el By axil

sl Al lngy oo ulialey el e Ll Puics

Antipasti Misti [Sampler] 4100
iaba

Threa combination of house favortes: Portobelio al Forng,
Arancing di rizo, & pallo italiang

Canlyl Uyl g jglgnll glolygy - cailfcl ¢ e oigil Al
oilgli=yl glo.

@ L‘.mn pmp p

Gamberi can Porcini w 4.200
ConliiiyGy JOS (i Ho

Grilled shmmp, porcm) mushroom, onion, garic; chermy tomato,
rocket salad & parmesan cheesa

Syl o ca gl ol

cihaldl i s Sl slolals aghley

Canelloni all' Agnello % 3.400
gli=il Ul eamiglls

Carglloni. lamb minced mesat. ricotta cheese parmesan cheese
sarve Wwith tomato sauce & cream sauce

o=yl di o0fe it sl wadglilsll aigsSing,

ablbll anls g sl anls B 0080 lie Wl

Fagottini dei Clocehi 2.8B00
e SGLS i Cnnigels
Sautead mix vegatables Sashmps stulfed
in crepe served on tamatnissuce with basi
Ll b= lgll B Sl
Aisle g il o endy « p Sl

Garlic Bread
o0tk =

1500 w/cheese-1.900

@

Aranmnn di Rise Slc

Zuppe - Soups u cuidl

Crema di Pomodoro 1.800
ablaball &y gl

A hearty fresh temato soup served with croutons
cmamall jitll P a0l fis el slslaball &5 0k

Minestrone di verdure 2.100

ke = &
LS [ TTHE s T Tal]
An origing] [talian frash vegetapia soup served with croutons

cmamal 3l S0 00l &l Sullinglll € tig el & ol

Zuppa di Funghi

iy Gy pil 2.500
Fresh mushroom soup sarved with croutons
cmamall Jioll L o0 S sl bl &gl

Caciucco alla Livornese 2.900
e b jadyl W osauint=s

Mixed sesfood soup with tomato served with

sweet paprika croutons

il alalalall Benles €ty Fyayll € WA =Slol Sl
Gl =il JOlAN oo i 3= Diad D

Zuppa di Cipolla % 2.300
Uous c=o oy gl

Onion- soup, shce bread, emmenthal cheese

il o § b= Oyl B o0 el o1 joph

el Agnelle




Insalata di Caesare 3.000
Jjar Sl

Crsp mid lettuce tossad with gafic croutons

& Pastaritll's own Cassar dressing,

topped with grilled chicken breast & parmesan cheese fiakes
el sl=all fi e fi ¢ mss,

A Smls & vmenal Sl Be Gl Sis

Caprese 3.800
e=jiyls

Fresh mozzarels cheese with tormnato; rocket salad & olwve oil
S Bl U ljool Bl o 201k

cidieil Ca) e st Aol @ sbsleball

Insalata Mediterranea 3.200
e

Mix of grilled chicken breast, green beans, mx salad

cherry tomatoes, black olives,

tossed with olive oll, balsamic vinggar,

parmesan cheese & feta cheese

dbaly Ll Llools qugiull sloo jas

) w2l oty sl sl Sl

lihlt Sl o fl fam lall Bl edgamllyll = hom|

Insalata Capricciosa 2800
oy yl=sl| A=l

Whx of tuna, boiled sgg, Smoked Turkey, olives

cucumber, parmasan cheess, mix salad

Sl gglen ome Aigill e bl alsis Al

dilialill Al ol wQl) iemag il diall,

olakunghi¥e"staglie
di parmigiano

——

Insalata di Gamberi
Suom can il

Insalata di Avocado e Salmone m 3.800 Crisp mix lettuce salad with cocktail ssuce topped

citaln sl gal=asl csa o3\l with grilled shrimps and charry tomato sarvisd

Mixed green salad, cherry tomato, svocado cube, with sweet papria croutons

sliced fresh salmon marinated Smlm s liopfall sl o Db D cagilie Uiy

ol cleyaluill o s =il ellizpfio I LlmS Lo o080 Sl sl g Jisgsl
golsgal Sl Jblals alsds absle Bzl el Jalall

Insalata di Mare 3.6800 Insalata dello Chef B 2.900
= ils ca o 7w ol ekl

Mixed seafood with rocket salad, tomato, Mixed grean salad, cherry tomato. corn kermel tung,

basil, garlic, olive ol & lemon sauce poiled egg & mixed with tafian dressing

el b &yl e A< lal o AoGama. &4l y0m gl de oo AlSi, clbalu

doallldmla e o0fig o0l oy alslabs cullsilll sl et aon jos e Balne gau Jisll plblals
Insalata Mista 2.300 Rucola funghi e scaglie di parmigiano 3.100
e bl oilimya il 20 callsuil cmmigs Ugsg,

Mixed salad, tomato, cucumber Rocke: galad, mushroom, siced parmesan cheese,

A5 ahalakn Gl Sl balsarric vinegar & olive oil

el g wlaull = lisapldl Gl =il o sl il
Insalata di Pasta 2.900
Liuly e Sl a|
Fusill pasta, tuna fish. crab, carrots,
oorn, fresh mushroom, black olives,
sun dried tomato, olve ol & basil leaves
O ol s o L ol ST L Lnicieh S sl
il Bl woil en) Sstas sblak gl

___ XN
1.

&3



Reg-3.900  Lrg-4.500

ooy ls

Sautead sirlom steak, dred tomato, grean peppear;
omato sauce & morzarells cheese

Gohas ablabs D il aal allie ‘_:[:.L—u.a i
Uuijgnl ﬁll:"l [ ‘l)bilﬁb aﬁdﬁ & J‘.ﬁi l'_m

Deliziosa ai Pepperoni Reg - 3.700

o sl g ilin

Besf Papperoni, Lomato ssuce,

parmesan chesse, mozzarela cheesa

ablbll asls o re il o uull =il ul
dilisaldl Qs ds il kg Wy ljgall i

Calzane cig jl=s

Ricotta cheese, beel salami, parmesan cheesa,
basil tomato Esuce & mozzarels cheesa

eilloldl i . Camailil e i ol Tg=suyll Gl s
W ljgel s .« sl @ieds (gl

Moda Mio g Reg-3.700
Qs 9ols

Tuna mest. pepper assortment, corn kernel
and dashed of oregano with tomato sauce
angd mozanaiie cheese

D &5 Jlgll Jals , Aigill =l

Jics il b JJidall g Mligal gisllg ablsksll Geles

Lrg - 4.300

Lrg-4.200

Lrg-4.300

Pizza con Pesto
Qluy oS ljiy
Fresh tomabo with pepper assortmant,

slice blsck olives & authentic ltalisn pesto sauce

digl Jals na abslabnll =ilub

bl Ayl Jlayll nis o ogul dgij
Scacchiera (Chess Pizza)

(@if=d i) Jhsisu

Checkered Ravbred pizza
cilig=ugll g calm=ill cAli=hg ¢ oy s Ly

Reg-3.700

Reg-3800 Lrg-4.200

Lrg - 4.500

Hicotta e Spinaci
iz ce) ia =y
Sautead spinach with ricotta cheese,

parmesan cheese flakes, tomato sauce & mozzaralis chaess
baSull i e St il

Uyjljgall s g wislalall edes

Lrg-4.300

il i il

Prociutto e funghi Reg-3.700

Cmmis el gigily

Smoke wrkay with sautéed fresh mushroom,
tomato sauce & mozzaralla cheese

O d=50all e=ag il elinll —ild

U ligadl s g sblbll anls fe sl

Paladino Reg-3.900
Quoll

Pastarito's altredo sauce topped with
mozaralia cheaese, grilled chicken, brocoll and
parmesan cheess

ol iy ¢in & pendill ool Sl

g csoil ploall nbé Og o0l
dlolll di= © Wiiljgall dim Dn CanlSgull

Reg-3.700

Lrg -4.500

Vegetariana
bl E
epgaplant, bell pepper’s, courgette, mushroom
tomato sauce, & morzarels cheese

Sy gl Jals . Jleidl

Ui ljgell Gy s ableb il lad

Reqg - 3.700

Lrg -4.300

Funghi
Frash mushroom, parmesan cheess, basil,
tomato sauce & mozzarella cheese

U Hjgell Qi sablals Gmibes ity il el Gigo o ey

Gamberi e Rucaola Reg -4.200
Vosyslcayss

Shrimp, cherry tormatoes, rucols leaves
Tomato ssuce, mozzarels cheesa
szl cgliol sl ablals o eilyy

Uy ljgell Qi s ablabs dmle

Lrg - 4.300

Lrg - 4.800

Lrg-4.300

ThE‘IMEtE_F*PIZZB‘ {

The Meter Pizza 1/2 m - 7.900
|y Jiall

Choose your two flavors for 1.2 M - three flavors for 1M
eliyds ;) pus yiall ailll g jis Chmill dleai de o sl
Margherita Reg - 3.300 Lrg-3.800
Lo jla

Tomato sauce, mozzarella cheesa & fresh basl

cilzmyy Myligel Bimg rebslskall mle

Reqg - 3.900

Tm-11.800

Quattro Formaggi
noleyad gjilos
4 cheeses - mozzarella chegse. gorgonzola cheese,
cheddar cheese, & ricotta cheese

4 iS50 ol Mo jias g Wil diall ds 2ol

Giardino Degli Dei -
[Pastarit0's own craation)
€=y enlin gin i

Heif calzong: smoked turkey, mushroom & mozzarella;
Haif pizza: Tometo sauce, beal salami, pesto sauce
emmental cheese & mozzars(la

absloball Gl gl Al ad (ngyll il
Camollis o= iy 5l € Amill,

W gl s, Jltial A igiugll Al

Mama Mia Reg-3.800

lis lala o

Sauteerd beaf cubes, corn kernel, baty marrow
and garnished with freshly sliced cherry tomato
ayall Do il e=l s Slad

aojlall sl abslals g dugsilig

Lrg - 4.500

4.600

Lrg - 4.500

Diavola Reg - 3.900

Uasho
Spicy beef salami, chill, tomato sauce & mozzarella cheass

b llel i s bolabs Al LAl (ool i 8y ol

Lrg - 4.500

Triplo Calzone

e=igils glug

1- amoked turkey, mushroom & mozzarells cheese,
jgell Qi kad sl chiall ol

&- Salaml, oregano & mozzarglla cheesa

Uyl josl Al il ol eamsbls ol

3- Green pepper, tomatn, mozzarella cheese topped

§ with tomato sauce

iyl jgall i s abolabs sl Jals

Misto Mare Reg-4.200

= ile Gl
Mix seatood, tomatno sauce & mozzarella chesse

U fljgall Gl s mlslakall Amle gl g Slal e al=ds

vinesse By Reg-3.500 Lrg-4.300
Ly i

Italizn Sausags, caramelized aniart,
muozargia cheesa and tomato sauce

ablabll amlog Uiljgd gl g dadl Bs (&l

Lrg - 4.800

Arcobalano
oillg=s)l
Beef Salami, onion rings, black olives, cherry tomato,
tamato sauce & mozzarella cheese

ogul o) el ¢lals sl ¢ i sl

iyl jgall = s alolabs Gmle j)S abslabs

Reg-3.900  Lrg-4.500

Reg-3.700 Lrg-4.500

Pollo e Funghi
C=migD gl
Sauteed chickan,; sauteed fresh mushroom,
tomato sauce & mozzarella chegsa

2ilbl jmall b caoilicl plaall ds Ond
Wl jgal s+ pbslaball dmles , cnminal




Filetto di Cernia GrigliatD 6.500

Ossobuco alla Milanese
gilales ys Ly eso gilis e il Yl gsSo0ug)

Grillad hammaour filet with franch fries & marinated
chierry tomato served with hame made sauce
anls fin oodl digiicl jgelill o do =il di
Eulfall guistisgl Alddl Sl sl g Amgmss

Haked veal with tomato sauce, gariic, lamon & rosemary
servied with Saffron Rissatto o Mushroorn Hissotto

Iny sizzling plate.

il figy allall Simles cony Cniibng gJor gl
sy g digaslin

Cotoletta di Vitello o Pollo alla Milanese

c=hilks Jl 9lg) gl gl c=0 emiygll=su
Vitello- 6.200 Pollo-5.600

Breaded veal or chicken breast escalope sarve

with linguing in tomato sauce & french fries

Filetto all' Emiliana 8.500 qtiol ol il e - iy Al=fis ol=o jas gld=ae a=l oyl
& ol ubte il gigjg) Da wady disll : T o
Litilusl U1 oislsd glull esinnel gamll e wiblby g sblab aml=g ol Bulll £o pall

Hib eye steak topped with balsamic sauce,
rocket & parmesan cheesa, Servad with

Salmonerit0 giy jigels 6.800

Grlled shces of salmon sarvad with

Choice of Steaks o=l =il ul

Filletto / Beef tenderioin steak 8.200

EE!L;EE".IEG P &v::fj;:m:nlﬂes. al 3 i . fresh salsd in balsamic dill dressing — ——— - — : ual,ais - By il
R T T S B IP TRR T 5, Al okl gaalal o s e &6l 2l . digal - a=l
9 Sty 2 il elgaullll amles g Glsils Akl Do o0d Grigliata di Pesce 6.500 Entrecote / Ribeye steak B.60O0
Gam; hﬂm;; ) E"gt; i Scaloppine di Vitello ai Funghi 6.900 Grilled marnated mix seatood | salmon, shrimp, squid Pallo / Chicken steak 4.900
¥ 0S5 Ul emigual=s i alie ceo caiuall=u & hammour | served with rocket salad & balsamic dressing. =0 doy il
Grilled marnated shrimps sarved over |inguine in Veal escalope with mushroom cream salce served aliell &y =yl c3UgSlall o Bogamg -
garl_-c butter sauce & sauteed mga_t.ﬂ.hre_s _ with french fries & sauteed mixed vegatsbles { joelmll L=l - Glyj - ool ) Choice of Sauce: Gealeall jla=s)
taiigniy il comlol n0f; cagdio dite dlyy bl Gy = Aale s dan sl Sy i, thisallll Aal=g w=yall sl g ooy, Salsa Pepe Verde / Green pepper sauce 1.000

cilgussl g doy il solll Amies D g usaall g lblagll s snds tommmll pasil JAlS dmle

St tti al Li 7.800 ;
Involtini di Cernia W 5.800 Agnello di Pareini % 6.8900 f_-f:;zfl :_Iﬂa f”f_ir":m 531?3 Ptemnr;tzaae / Gargonzola cheese sauce 1.000
s s cninlon Caniyiygy €50 gluil Sliced beef tanderion with lemon sauce, served 4OJig=,0i Qe

Mixed vegetable, wrapped with thinky slice fish hammour, Grilled l3mb chops, mixed with porcini mushroom sauce with rocket, parmesan cheese & chary tomato, Salsa Funghi / Mushroom sauce

baked in the oven, with capenata sauce served with broceoll & sauteed potatn i0eulll Al g jhull AL o=l muiluh, 0 uliall &l 1100
s Do Aogals jgelall dow o ADG ) il pi Gmls Do »0bl el Jliall a=l ailjd j35ll sbalols ciljiely A= im)m Do feABe Salsa Tirolese / Tirolese sauce
gilall Jald me oafil bl Jbln opmibag g cilglhps sl sl cnlaSaull g conisijoull ji=ms : T 1.100

Contorm;

£ Eide Ordery S Gyll=, Bl

ool Sauteed potagn
Pasta 1900 Cwg s gl /
ﬂlbu:‘

| Sauteed- . 1.800 le.iﬂt;leﬁ___:i
| [P

@'ambeﬂniﬂil@ﬂigﬁ-a
: J'"-..__-_ .-_ -.r--l.l'"\_ -
N L'- '-‘ .— ‘ 1,*;-".._-‘,;.. _ __n-'. ..-.‘ |

3u Gan ooy 107 c=l] aslsyl



| _

e

ol asls

Asparagus, onon, pepper assortment. butter, shnmp, oream,

R parmesan cheese
Far{fullg Raviolom Gnocohi dhisesill i @ Qaysll amls lgh JAls ey wigeld iy
Fusill ricotts e di patate
Penne  spinsci  Tagliatelle  poye Broceolie Funghi 4200 4600 4500
Spaghatti  Ravialani e 1
Lin fungh gl csl eSS glos
guire con funghi : : .
Sauteed chicken breast, brocooll, mushroom, garlic & cream
Bolognese 3500 3800 3.800 QoS Amls g 50!y alSgy o ploallds o=s
Jigloy Crema di Spinaci 3.800 4200 4100
Minca Meat Sauce i a0
Ao fal el Amle P SUS
i Spinach & cream
Arrabbiata 3.700 4.100 4,000 oSl Asles g Sl
Lyl : :
Tomarn sauce with garlic, chili & parsiey Salfm "mfi * Gamlfem_tt' i AR AEX
ROy « o JAIS | a0l skl Amls Cniypeld & Cnigi Anlo
Shrimp, onion; walnuts, cherry tomato, parsiey & cream
Salsa Alla Carbonara  3.200 4.300 4.200 Agpsll amleg awigaiull g sl ablebs | jos wey wilyny)

|_1|..Fq.uf5 Ul sl
Craam, beaf bacon, black pepper. egy & parmesan chegse
dlizelll Al iy ogul Jals dlyg,

Rusticeo di Verdure 3.800 4200 4100

(=00 ue (E0 OS50
Courgetts, eggplant, pepper assortrment,
anion, garit: besil, & tomato

Guattro Formaggi 4.200 4600 4.500 eblkbll anls wlay Jey el ol Jals il Sugs
censalo)0d Q Qs Salsa Siciliana 3700 4100 4.000
Gorgonzols cheese, ermmental cheese, e ey
permesan cheese & cheddar cheese lé'l‘-*‘h-fy'" a‘::': Rk
3 - 1IJ-'|MJ1|I %Jhiﬂd'”@lﬁgqug? an - IgngI'IL ganic. oregana. moZzareia Cneesa

and spicy tomato sauce
Salsa Piemontese 3.900 4.300 4.200 dl=ll sblall dnle g Wiligal diys i 1 oGl wilzidl

(S juligep Anlo
Courgette, black olve, omon, shoed tomato,
parmeasan chease & cream

fgsll Gmlog dlisl sblsb @il dey ool Jo) augs

Frutti di Mare 4.200 4,600 4,500
sl =0 Ige
Mix seafood & tomato sauce

sblebll anlog Al CilgSld de alsis

Funghi 3.800
Qo

Sauteed fresh mushrooms with cream & basi|
di=uill 0 wo el Dn agSil asls
Salsa Nostromao m 3.700
Qg iugi Omle

Tuna fish, omion; parsley, tomatg sauce
ablkbll anls wnigad; ey algl

Alfredo 4.200 4800 4.500

ol
Parmesan cream sauce

Agpsll amle o dljieglll Su=

4.300 4.200

4.100 4,000

Oty yLiwly

astaritQ HGg

I"'i I

Salsa Amatriciana 4.200 4600 4500

Beef bacon, tomato sauce, onion, parsiey & butter

e=igafy Ooh ey ablibll amls sns o5 o=l

Salsa Smalzada 4200 4500 4500
I=l o Simles

Mix of minced mesat sauce and cregam

QoS Amles ms a0 itell a=lll Gedes,

Salsa Del Tirolo 3.800 4300 4200
ol io amle Y

& mivged of tomato sauce and creme sauce with takian saussge,

chopped omon, parmesan cheese and sponkled with parsiey
Al fw a0l cpigoddl g dell e Sty Silbil
el ipaldl sl Ehﬁcufdl Amls 6 abolalall
Salsa Appetitosa 4.200 4,600
lguiyl dsle

4.500

Cream sauce with smoke turkey & sautéed fresh mushroom.

i 0all eangyll 2ilph D Sy Sl Sl
Canibnall o0 plicl ol pl D1

Mezze L'une ai Gamberi Bl

€= o= el (il i

Half moon pasta, filed with minced shnmp, served with
tartufo sauce

JSi exle gigSns J3ls glins +0580 dly;
=il e 1) o sl amles Da a0il il chemi

4.700

Specialita’ di Pasta al Forno
Specially Baked Pasta
Lasagne alla Bolognese Ll || Sl ud )
Sheets of pasta with rich & creamy bechamel
sauce, traditionsl meat sauce & parmesan cheese
liadill Gl Inbungyty Ag S el =il pdi o CilAS,
giljiolll Gis (20 hall ol Amles g

|

o4

{
b
—

ho 3
Sragliat
TN e

4.600 4.500

4200

Salsa Golosa m
cugls Amle
Tenderioin beaf, pepper assortment, tossad in the mixed tomato

sauce and créme sauce sprinkled with parslay and parmeasan chease
timales § Sagy Sl Arlis ga e g o057 JIGH JAI& § J8l ol s Slnd
cuigadull o gl i Se dulllsy il sbslalll

Tartufo e funhgi 4.300 4,700
Sautéed fresh mushroom with onginal cream sauce & white taruffie oil
Lo Quiibsall a0 pliall =il uh

lassll e aly €3 ps Gynyliill Aqyll sl

4.600

Salsa Al Pesto 3800 4300 4.200
oluyll A=le

An authentic itallan basil sauce

clge il Ayl di=ydl dols

Crema di mare 4200 4600 4500

coule cs0 s S

Mix of calaman, shrmps, orab sticks, serve with onginal cream sauce.
Lgylsll bl D cluyll g b=l de 2o

cyaldil| Aqsll Aols coad o]

Camip=lim

Spaghetti

Ravioli Spinaci ﬂ;‘rlnll‘fu;!;h]

= PATE F L Geruitn Charge ¢




il _uihigniw
Panini

2

Club Panini 3.300 Panini con Pepperoni m 3.000
diigain Cols C=i0uy JOS Cnnly

iGrilad chicken breast mxed with egg & roasted beel tendar Pepperonl, mayonnaiss, tomnt, letiuce & speois sauce
with boiled egus, sficed tomato, oregano, Lettuce & cheddar ot calalabs  pindle 00 50 € ity .

cheess In sliced bresd AsOmss Anlis Dy a0y

cBols (g o esfy aal syl Ds reQils oloo o
il s Byl s g el 9 s s sblabsll oilph g

Panini con Pollo ai Parmigiana w 3.200

bli=yels ol dgs coisy

Cieap Tried breaded chicken Dreast, caper's dressing, parmesan
pheess, lresh tometo, & jsttuoe

tulds slon as il ul

cillosldl g s s ablobs s jplsll osls

Panini can Palpette di Carne m 3.400
S Candiiy LijlsS a0 qiudy

Meat balls; rmaninars sauce, (Jreen pappar,

anion, mozzarelis, & letiuce

sl Jald ki Ll asles 8l sl s 3l S

Ay ligell e oSy

Marinaiag 3.200

culiijls
Tuna fish, fresh tomata, boiled cgg, cheddar chessa
IEUER, BOra Sa.co

S0l ey sablabll ol aigill o=l
Lol amls g jouill Jis Hig oois git=

o Fuccac_'!a_.._En Agnello

Panini con Salsa Salsicoia Italiano W 3.400
gildiyl aliumls anls (oS ey

Union, pepper assortment: mustard dressing

cheddar cheese, lettuce, cucumber, 5 sausago

it Ol Jigl JAlS ey il
a1 T  | EEAR 1

Foceacia Calabrese 3.200
s ulplils lslsge

Pepper assaortment, avocado, tomato, salaml, & spicy sauce
dlgll Jalé, loll anollull il ph L L= 0A) jus

 Ojls anle A ligal chs galsSgsl

Foccacia con Agnella w
gl=il jgs lilsgs
Lamib meat, fresh mozrarelle, siced tomata, onion, & lettiice

ps e s abalabs Uil jgel dis a0 0 sits o=l
3.400

3.400

Panini con Pesto e Pollo
olg; cal giny

Grilied chicken breast with pesto ssuce, fresh tomEato

gliced pickles & mocket saléd In your choice of cliabatta bread
ablanll g gl sl Hs csgis gl=o jas
Gl ji= el jlia=sl g s Al g e dill=all g = jlisdl

L

sEmvies oharge .‘:L:,:.:a:&gm;r |



Risotto con Tartufo e Zucca

ISgj sl aaagi)li yos gigly

Rice, purmpkin, tartufo oil, parmesan cheese
crearm & parsley

clisailill e wemiondy « £36 e il

Risotto al Pollo By 4.900
clodl gigjy

Rice, onion, chicken breast, dashol vegetables

& porsley serve with mik sauce

cmigadyl g clghatsll go BBl ne Sl s el
ablabll anle g agpsll Bmles co mails Do o0y

el <3
e |

Risottg con Gambem
e F’mmnd:’ﬁﬁ‘l

(Q-'QJJ.J)JJJ| c_CJhbi

Risotto con Funghi e Pollo 4.900
alg; ¢=aid JoSQigiy

Hipa, anion, fresh mushroom & marinated chicken breast

with milk cream & parmesan cheess

-lb'é ey '.iJli

il fmgldl Gy oSl Oole ey alis oloo s

Risotto con Gamberi e Pomodorini 5.600
= d)08a0) (S el JOS Q10 M
Rice, orion, gerlic, cherry tomato, & sauieed king shrimps

Susl= gl Sl abblobs (ol e )l

Risotto ai Frutti di Mare 5.500
S o (2D i) 1 QIO Juy

Rice, mixed seafoods & tomato ssute

bbbl dmls o &y sl ctaslal gs alsds )l

Risotto alla Shirraglia 5.800
Lty o il oy

Hice, sliced bast filet, onion, mushroom, butter, tometo sEUCE,
parmesan cheesn & Paprka

i ey £ 8y ool AL il e

1=y ul o dlbeil Glis . sblas Gmledny |

ZUCCa \
0 @ artuf ®@
:

Plus 105 servine charge 4
-
- - - i ..




Eheocolate

Rudge

Variety of Home Made Sliced Cakes

ikl dosil ge ol

Miouth watenng home made cakes parfected by an [Ealian way,
[Choices tram Cheese cekes, Fudge cakos, Specialty cakes)
2=l dasll s alisle 0oQama

oyl afy =il esde ol (mom=y cgimall

(oyhall g | 20d cils gl il dos)

Grand Milana GelatD 2.500

Aulll=yl disgl de (Subs
Choioe of 3 dalitious freshly made gelato

oSty Cuns Al dbsaydl de oloil il e Jasy (B

Etna 3.000
Ligil

Warm chocolate cake with oosng chocolace fudge

fillings topped With vanilla ice cream

cia Bl dgiisg Aidlall ool =S quill =0

Uiitesl] gy il g andi7 Alilull cilig< gl

Cannoli 2.700
=il

Puft pastry cong hlled with authentic talian vanilla sauce

Cmbogy s S o S € TOSu

Ealue Y| Gl 1 UglA] S femy iy

Botta di Vita 2.700
o o lig

IWiouth watering miture of mascamons cheess &

nutella chocolate freshily baked like a Calzone way
Wiaill aiasd g caday Sulall cum cie bl
g il a0 b tale 8 jou=all

Botta di Banana
Ly c=o bigy
Creaniy nutelia chocolate stulled with slices of banans
& perfected dough freshly baked ke a calzones way
gl 2iluly Sgiimes Ugill &g
el by ko tamle O iz Aot (o

DolceritO

fuccotto

AL

Qigs0)]
Savioardi biscults soaked in caramel Syrup
stulfed with chocolate, vanilla ice cream & nuts |

dilsll dnls b £4bis o jlodle cyosuy
il =l o Wildll cnlg=<sadll Ao giiae

Tiramisu 2400

Quitgol

"TIT'IL']IHEH Lafian trarmsu mada from ady lnger cookles soaE ke
N BS5Presso with Mascarpone cheess dusied with cocos
[_\rr.w:rgr Eu served with ",_;!':I’_'ll'_!rJ:.{:]’.ﬁ SaLiCE

culell Ayl quigel uill A5n<

i ogilal chgbll Gigsull ¢ls Sogimall

Q Camigyulall (h= Lo Quu il Sgmd

dilasill Ssle b ooty glsisll & omgy

Crema Veneziana m

Lunis c=0 a4

Classic talian cream, perfactly baked in the owen

T—

2700

"l'lrlrlFl'] With caramel sgauce
T | P 1 S P |
disisll asls De o006l ol tos ajguhsl

Add Gelato coslsl o5y 0.600

—

sarvice SN Gen=s ottty 0 et liSte =l




