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Antipasti Freddi: /72720 g3
=Carpaccio di Manzo
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Carpaccio di Polpo con Patate al Vapore e Vinaigrette allo Champagne
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Mozzarella di Bufala Caprese
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Asparagi al Vapore su Coppa e Parmigiano con Vinaigrette di Pomodorini Arrosto
LT ANTHGRADL 7 WA TF—XENE—2 =2 =X p AT POER T Ly MSZ
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Involtini di Melanzane alla Ghiotta
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Code di Scampi avvolte nel Prosciutto Crudo di Parma
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Fritto di Calamari con Salse a Scelta
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Sformatino di Carciofi con Salsa Tartufata e Olio Aromatizzato all’Arugula
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Le Zuppe: X —7

Minestrone alla Genovese

Northern Italian Vegetable Soup finished with Fresh Pesto and Chopped Boiled Potatoes
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Zuppa di Patate e Pancetta
Hearty Potato and Pancetta Soup with Homemade Pasta and Aged Pecorino Shavings
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Gnocchi di Patate al Pesto
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Vulcano di Capelli D’ Angelo alla Sorrentina
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Tortelloni di Ricotta e Spinaci al Burro Fuso, Salvia e Cuore di Pomodoro
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Ravioli con Farcia di Manzo Saltati al Sugo d’Arrosto
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Trio Toscana
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Pennette San Gimignano
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Fettuccine di Spinaci con Ragu d’Anatra e Parmigiano Invecchiato
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Linguine Cioppino
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Lasagne al Forno alla Bolognese
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Risotto agli Asparagi mantecato al Provolone e Tartufo
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Risotto all’Aragosta
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Special Pasta of the Day
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Le Insalate: 7 = 4

Insalata Mista
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Insalatine di Campo con Formaggio di Capra, Pomodori e Olive Nere
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Classic Caesar Salad prepared Tableside

Tender Romaine Lettuce tossed in Homemade Caesar Dressing, served with Anchovies and Toasted Croutons
and topped with Parmigiano Reggiano Shavings
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~Filetto di Manzo alla Fiorentina con Crosta al Gorgonzola
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Osso Buco alla Milanese
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~Costate di Vitello a Modo Tuo
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Grilled to perfection and topped with Sautéed Piedmonte Wild Porcini Mushroom Sauce Pounded thin, lightly
breaded and sautéed in Lemon-Infused Extra Virgin Olive Oil Vinaigrette, crowned with Trio of Diced Roma
Tomatoes, Radicchio and Arugula
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~Scaloppine di Vitello a Modo Tuo
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~Costolette d’Agnello avvolte nel Pancetta Toscana
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Suprema di Pollo arrotolato con Prosciutto di San Daniele
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Costate di Maialino Toscano con Provolone, Ricotta, Tartufo e Salsa di Castagne e Marsala
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~Aragosta Fra Diavolo con Tagliolini Freschi
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~Filetto di Branzino Dorato con Limoni di Sorrento e Capperi
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~Sogliola alla Mugnaia con Patate al VVapore
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Lasagne al Cioccolato
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Cannoli di Ricotta con Salsa di Ciliege al Marsala
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Semifreddo di Zabaione con Crema al Cioccolato e Rum
NUNT f ZAICRULTEA Z Y T AP r—F, aa7la—b—DURXZ—F Fagal—hr7
L =X BT

Tiramisu
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Panna Cotta con Frutti di Bosco al Balsamico Invecchiato
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Caramelized New York Cheesecake
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Creme Bralée
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Granny Smith Apple Crumb Pie
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Seasonal Fresh Fruit Plate
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