
L ' E C C E L L E N Z A  I T A L I A N A

(CG) GLUTEN • (GF) GLUTEN-FRIENDLY • (H) HALAL • (V) VEGETARIAN • (D) DAIRY

ANTIPASTI  E  ZUPPE

BURRATA CAPRESE
Creamy burrata cheese with heirloom tomatoes,
basil oil, and balsamic glaze.

H | GF | V | D

CALAMARI FRITTI
Lightly floured squid served with spicy marinara
and lemon aioli.

H | CG

MINESTRONE DI VERDURE
Classic Italian vegetable soup with beans, pasta,
and pesto swirl.

H | CG | V

P R I M I  P I AT T I :  L'AR T E  DE L L A  PA S TA

Our pasta is handcrafted daily using traditional bronze dies and organic semolina, paired with slow-simmered sauces that celebrate
the heritage of Rome, Bologna, and Naples.

PAPPARDELLE AL TELEFONO
Wide ribbons with tomato sauce, fresh
mozzarella, and aromatic basil.

H | CG | V | D

WILD MUSHROOM RISOTTO
Slow-cooked Carnaroli rice with porcini, truffle
oil, and Parmigiano.

H | GF | V | D

PENNE ALLA VODKA
Penne in a silky tomato-cream sauce with a hint
of red pepper flakes.

H | CG | V | D

SECONDI PIATTI

OSSO BUCO
Braised veal shanks with gremolata and creamy
saffron risotto.

H | GF

POLLO ALLA CACCIATORA
"Hunter's style" chicken with bell peppers, onions,
and rustic tomato.

H | GF

BRANZINO DELLA RIVIERA
Seared seabass with roasted fennel, cherry
tomatoes, and olives.

H | GF

DOLCI CLASSICI

CLASSIC TIRAMISU
Mascarpone cream, espresso-soaked savoiardi,
and dark cocoa dust.

H | CG | V | D

PANNA COTTA AL LIMONE
Silky cream custard with Sicilian lemon zest and
fresh raspberries.

H | GF | V | D

SICILIAN CANNOLI
Hand-rolled shells filled with sweetened ricotta
and chocolate chips.

H | CG | V | D


