FOR THE TABLE
515 EACH

TrIio DI BRUSEGHETTE; FRIED ZUCCHINI;
ParmiciaNo-REGGIAND; ProscIiuTTo DOP

T

FREDDI

ScanLors CRubo 35
BLoob ORANGE Julce, WALNUTS

TuNA TARTARE 330
TomATO WATER, FRIGITELL! CREAM

SALMON Careaccio 2l
DILL AND FENNEL FoaM

LIME BND MINT DRESSING

BegF TARTARE 43

MELON AND ProsciuTTo 87
YouK, OLIVES, CAPERS AND ONIONS ‘

COTTI o

Potipo 29
LUcIANA STYLE
MusSELS GRATTE &l

BAKED WITH BREADCRUMBS

Warm SEArFooD SaLap 87
WITH CELERY AND LEMON DRESSING

Friep CaLAMARI 33
Fork AND KNIFE FASHION

Waayu MEATBALLS 25
wiTH TOMATO SAUCE

INSALATE
JERSEY'S PRODUCTS

CAPRESE WITH HEIRLOOM ToMATOES 525
IS GREENS WITH 13 YR. BALsAMIC 31S

Ws®

PASTA FRESCH

TORTELLINI IN BRoDO 21/15
IN CapoN BROTH

SeiALATELL FRA' Diavoko 33/19 J
WILD SHRIMP IN Spicy ToMATO

Ravioni o1 Ricotra 23/16
RoasTeD RED PEPPER COULIS

GNOCCHI SORRENTINA 35/17
MozzBRELLA BND TOMATO

LasaaNA BoOLOGNESE 87 /18
VEAL RAGOUT AND BEECHAMEL

PHSTA DI SEMALA

PasTa & Faalont 31/15
MISCHIATA DI MARTINO

LinguINe Vonegone 33/19
GARLIC, OIL AND WHITE WINE

SpAGHETTI ORO 85/17
PiEnNoLO ToMATG AND BAasIL

PeTTOLE Boscalona 87 /13
MORELS MUSHROOMS,
GORGONZOLA

2111 GENOVESE 33/18
ONIoNS AND BEEF RaGgouT

VERDURE
835

EGGPLANT PARMIGIANA
WITH SMOKED M0ZZBRELLA

FISH

Cop IN PASTELLA 35
PuTTANESCA SAUCE. TusScAN KALE

Seicona SO
MuGNAIB STYLE AND SPINBCH

BLack Sea Bass 30
ZUCCHINI SCAPECE

SNAPPER Bcauarazza 40
PoacHED WITH CHERRY TOMATOES

LAMPUGA MILANESE 45

BALMOND CRUST, CAULIFLOWER PUREE

o+  MEAT

CHIcKEN Parmiciana 30
HERBS SCENTED FRIES

VEAL SCALOPPINE 35
MARSALA AND MIXED MUSHROOMS

Pork CHop BRRABBIATA 40
CHERRY PEPPERS, BRoccoLI DI RAPE

STEAK PizzaloLa 45
DATTERING TOMATOES, POREINI

Lame CHop RomaNna SO
BaBY BRTICHOKES, MINT



