
STARTERS 

Vitello tonnato   

Tender braised veal with tuna mayonnaise     small 8.95 large 16.50 

Insalata Cesare   

Caesar-salad with chicken (no anchovies)     small 8.95 large 16.50 

Brusche>e al pomodoro          

Toasted bread with garlic and tomato salsa         11.95 

TorBna di granchio           

Crabcake with samphire            8.95 

Burrata con peperoni e perle di balsamico        

Burrata with grilled peppers and balsamico pearls       13.95 

PASTAS 

Penne al pesto e burrata  

Penne with a  homemade pesto sauce with burrata       16.95 

Lasagna alla Bolognese  

Lasagna with ground beef          16.95 

Lune>e al tartufo   

Ravioli filled with truffle and ricoCa cheese        16.95 

Penne al arrabbiata   

Penne with a spicy tomato sauce         16.95 

Melanzane alla Parmigiana  

Vegetable casserole with aubergine buffalo mozzarella      16.95 

Pappardelle al salmone  

Pasta with salmon in a creamy salsa rosa        17.95 



DAY SPECIALS 
served with salad and potatoes 

Cosce di pollo in salsa limone        22.95  

Chicken thighs in lemon sauce 

Pollo alla Milanese          23.95 

Breaded chicken with lemon mayonaise       

Polpe>e alla Barese          24.95 

3 veal-meatballs in homemade tomato sauce 

Carne del Giorno          27.95 

Meat of the day 

Pesce del Giorno          28.95 

Catch of the day 

PIZZAS 
All our pizzas are topped with tomato sauce and mozzarella, 

the cost for each topping you request starts at € 1.00 

Margherita    fresh tomato and basil       14.95 

Prosciu>o e funghi   boiled ham, mushrooms      16.95 

Qua>ro Stagioni   boiled ham, arJchokes, mushrooms, black olives   16.95 

Diavola   spicy salami, jalapenos      16.95 

Bufala     buffalo mozzarella, sun-dried tomatoes, arugula   16.95 

4 Formaggi    mozzarella, gorgonzola, provolone, parmigiano   16.95 

Prosciu>o crudo  Parma ham, parmigiano, arugula     16.95 

Tre salami   spicy salami, garlic salami, truffle salami    16.95 

Nonna Gina   wild spinach, gorgonzola                            16.95                                                 

Vegetale   wild spinach, grilled aubergine, arJchokes. arugula   16.95 

DESSERTS 

Tiramisu            7.50 

Panna co>a            6.50 

Cake of the day           5.95 

Children Safari ice cream          5.95 

Small  cannoli   choice of: pistache, lemon, cream or caramel    2.95 

Coppa Christo   3 scoops of ice cream with whipped cream      7.95 

     



ALCOHOLIC BEVERAGES 

WHITE WINES        

                       GLASS          BOTTLE 

Pino Grigio (Veneto)         5.50   25.95 
Gentle and fruitlywith hints of apple. peach and citrus 
Chardonnay (Trento)         6.50  29.95 
Tropical fruit. pineapple. apple 

RED WINES 

Negroamaro (Puglia)         5.50  25.95 
Juicy red fruit. soP finish 
PrimiBvo del Salento (Puglia)                   6.50  29.95                                                                                                                                                                  
Tart cherry with a well-defined structure and great complexity   
Valpolicella Ripasso (Veneto)        7.50  37.95 
Purple fruit and spicy with light fresh acidity 
      

ROSÉ 
Pinot Grigio blush (Veneto)         5.50  25.95 
Light fresh rose with hints of white and pink fruit 

PROSECCOS 

Prosecco 0.2 ltr          12.95 
Prosecco (house prosecco) 0.75 ltr         18.95 
Prosecco Bepin de Eto 0.75 ltr         25.95 
Sgoppino             6.95 

BEERS 
Peroni 0.33 ltr             3.75 
Peroni lemon 0.33 ltr            4.25 
Peroni 0.0 Libera (alcoholic free)           3.75 
Heineken bo>le 0.25 ltr            3.50


