C/Q THE RESERVE dj

BY CHEF ANTONIO
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OMELETTES & SANDWICHES 4 PASTA

Omelette with Vegetables 16 Fettuccini Porcinit Mushroom 23
Fluffy omelette with fresh broccoli, zucchini, Handmade fettuccine with the aroma of wild

carrots and mushrooms. Porcini Mushrooms in a light cream sauce,
Omelette with Cheese 16 frsbed it gicianotieerice o

Fluffy omelette with melted mozzarella

and parmigiano cheese. Rawvioh Spinach and Ricotta 22
Stk el A cathalls 16 Ini.:|ulge I ]uxuryl “.ril:h our {'%.E{'ﬂ.dt'nt l:'i{'.c:tta and
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Homemade meatballs in our marinara sauce : . :
tomato sauce elevating every bite to a culinary

on warm baguette. masterpiece.
Sandwich Chicken Parmigiana 16
Breaded chicken, tomato and mozzarella FEttUCCi“i Wlth Meatballs 21
on warm baguette. Fresh homemade fettuccini pasta with tender
. . . meatballs, prepared in true Nonna's
Sandwich with Burrata and Prosciutto 17 .

IMArINara Sauoe.

Creamy burrata, thinly sliced prosciutto,
arugula and fresh cherry tomatoes on

wWarmm baguette. GH{}CCI]i SDITEHtiHﬂ 21
Homemade potato gnocchi tossed in our fresh
&:"ﬂﬂ&dﬂ Toast e b fl o 14 tomato sauce, finished with melted mozzarella
arm bEtguette top wit avocado, fres J Eedl 1
cherr:,r tomato, olive oil, sea salt and touch of lemon. A e

<M~ Fettuccini Bolognese 924
SOUPS, SALADS & APPETIZERS Fresh homemade fettuceini tossed in our

traditional slow-cooked Bolognese sauce,
Caesar Salad 14 prepared with ground beef, pork, Italian sausage,

tomatoes, and aromatic herbs,

Hearts of romaine lettuce with Parmigiano Reggiano,
homemade croutons and our classic Caesar dressing.
Add chicken or shrhnp +9

KalatSalad 14 O INTRERS —

il o Lt (entrées served with seasonal veggies )

Add chicken or shrimp +9
lant Parmigiana Roll 16 Grilled Salmon 04

Thin slices of eg‘p]ant. breaded, ]ight]_j,,.r p:;.n-ﬁ'iecl. PEF[‘EEII}J‘ g:'illed Faroe Island salmon, Finished

M'npped around ricotta and parmesan, finished with mango sauce.

with a touch of marinara sauce.

Flatbread Shortribs 17 : :

"'E:Lmry American-style short ribs served on S}]I‘Imp Mﬂzamblque 28
a crispy flatbread for a delightful crunch. Key West Shrimp sautéed with fresh tomatoes,
CHTPBL‘CIG 18 garlic'., shallots, olive oil, and a touch of fresh

Prime beel slices adorned wiath S(i-nmt}m-nged
umigianoe Regmano and drizzled with a rich

P&'I.l"l'fl'l‘.:‘-ﬁ-iu'l SOLTOEE,

jalapeno for a flavorful kick.

Burrata and prﬂsciuttn 17 .
- Creamy Italian Burrata cheese paired wath Cfl'lleEﬂ TUECHII}"'
%" delicate Prosciutto. Chicken breast sautéed with artichokes and
& Mushroom SDUP 14 mushrooms in a rich Marsala wine sauce.,
4 Velve’l}-' soup Featuri.ng a medle_‘y of wald

e mushrooms ﬂ;-r Aan cﬂl‘th_}-" Elni'] cxm['bl*ﬁng faste,

Add chicken or shrimp +9 &>

%





