MEAT

$580.00

SCALOPPINI: cOOKED WITH MOZZARELLA, FRESH TOMATO AND BASIL
NEGAR REDUCTION ANGUS

‘ * ALLA: GRILLED, SERVED IN A RED WINE AND MARSALA
BROWN SAUCE, WITH MUSHROOMS 190nz. ANGUS

$580.00
ROMAN SALTH\/IBOCCA VEAL SCALOPPINI WITH PROSCIUTTO, SAGE, COOKED

WITH WHITE WINE AND FRESH PARSLEY. ANGUS

$480.00
STUFFED TENDERLOIN SCALOPPINI: ri1.LED WITH MOZZARELLA AND

PROSCIUTTO, SAUTEED MUSHROOMS, SERVED ON A BALSAMIC VINEGAR REDUCTION, BASIL
AND A HINT OF GORGONZOLA CHEESE. ANGUS

$390.00
LASAGNA: FRESH HOMEMADE PASTA, BECHAMEL, RICOTTA, MOZZARELLA, PARMESAN

AND TOMATO MEAT SAUCE, 400g

PASTA: 3505

POMODORO:

TOMATO SAUCE, BASIL, PARSLEY AND
GARLIC

ARRABIATA:

SPICY TOMATO SAUCE, BASIL, PARSLEY AND
GARLIC

SPRING:

FRESH PASTA WITH SAUTEED VEGETABLES

PUTTANESCA:

TOMATO SAUCE, CAPERS, OLIVES AND
ANCHOVIES

SORRENTINA:

TOMATO SAUCE AND MOZZARELLA GRATIN

ALFREDO:

CREAMY SAUCE WITH PARMESAN CHESSE

PESTO:

FRESH BASIL, PARMESAN CHESSE, GARLIC, OLIVE
OIL Y PINUTS.

AMATRICIANA:

TOMATO SAUCE, BACON AND KALAMATA
OLIVES

PIZZAIOLA:

TOMATO SAUCE, CAPERS AND KALAMATA
OLIVES

CARBONARA:

BACON, EGG, CREAM AND PARMESAN

VODKA:

BACON, GARLIC, CREAM, WITH A HINT OF
TOMATO AND VODKA

ROSE:

CREAMY SAUCE, WITH A HINT OF TOMATO

CHEESES SAUCE:

CREAMY SAUCE WITH PARMESAN, MOZZARELLA,
ACIAGO AND FONTINA

HOUSE:

CHEESES SAUCE WITH A HINT OF OUR
POMODORO SAUCE



$220.00



