M xistoxrante - ptzze’ua wnoteca M

S’taztezs

Basket of homemade Bread 4,00
Buuschetta Staliana of tomatoes, with oil, gatlic and basil 6,00
Classic Focaceia: O, Salt and Rosemary 7,50

Ganlic Focaccia: Ol, Garlic and Mozzanella 8,50
Focaccia Tricolore: with garlic and pazsley cream - Mozzavella - Tomato 9,00
Pizzelle siciliane fried pizza triangles with fresh tomato sauce, pavmesan and basil 9,00
Mixed Salad standand 5,00
Caprese Salad of Tresh Bufala Mozzarella and fresh Tomato, with Basil 10,90
Emilia Salad: mixed salad, vocket salad, cherry , Parma ham and pawmesan 12,50
Carpaceio of Bresaola beef with Bufala, with wocket salad, chevry and parmesan 16,50
Cozze alla Tarantina (little it spicy, if you like it..) 12,00
Cheeses Plate, mixed italian cheese with fig jam and wildflower honey 12,00

Starter Mamma Mial s cured meats and cheese mixec[, with j[ocaccia pleces 18,00

dip.
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Pasta

All pastas axe ﬁes/t and homemade, wih love..
Iasagna ﬁo[ognese 16,50
cfggpkmt pa’cmigiana 11,50

Spaglletti Ca’tbona’ta eqq, italian guancia/e, pecotno c/teese and black pepper 16,00

Spaglletti Sea_f(;od with squic[, S/L’zimps, clams and mussels 17,50
Spag/wtti 'Vongo[e 17,00
T agltate[[e 6olognese, with meat sauce, Mom s zecipe 16,00
T ag[late[le po’wini, with poreint mushrooms sauce 16,00

Potato gnoeelu .S]o’t’tentina, in the oven, with tomato sauce,mozza’ze//a and basil 15,50

Potato gnoeclu go’zgonzo[a, Welnuts and Peanrs 16,00

For Clulcl %po’tz. .S’paglwt'ti W/lite/ Tomato .S)auce/ /galagnese/ basil Pesto 8,00
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meat

( /4[way5 se’zvec{ Wit/l vegetaé[es anc[ Aakec[ potatoes )

Beef Tenderloin quilled 24,00
Beef Tenderloin with Red Wine Bavolo Reduetion 26,50
Beef Tenderloin with Green Pepper Sauce 26,50
Beef Tagliata, sliced Beef with Rocket Salad, chery and parmesan 24,50

Fish,
Fvesh Fish Fillet at Mediterianea Style, (Seabass o1 Seabream)
with tomato sauce and olives, sewed with baked potatoes 23,50
Guilled fresh Fish Fillet, (Seabass or Seabream)

sewed with vegetaé[es and baked potatoes 22,50

dip.
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./qomemac[e Desserts

Crandmother’s Tinamisu 6,50
Steilian Cannolo , filled with wicotta cheese, with pistachios 6,50
Panna Cotta, with Red Frits or Chocolate topping 6,00
SJeecream: Vanilla o1 Chocolate (also mixed) 4,00
Affogato Ieecream (Vanilla Jeecream drowned in Coffee) 5,00
Vanilla o Chocolate Ieecream, drowned in Brandy 6,00
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