PATE E FOCACCIA AL
AGLIO

BURRATA

TAGLIERE DI TERRA
ALLITALIANA

CARPACCIO DI MANZO

CARPACCIO MOLTA PASTA

STUFFED SALMONWITH
PRAWNS

PRAWNS COCKTAIL

TARTARE DI SALMONE
FRESCO

WARM STARTERS
PIZZAFRITTA

PROVOLONE MOLTA
PASTA

COZZE ARRABIATA

CREPPE Al QUATTRO
FORMAGGI

CREPPE DI SALMONE E
CAVIALE

CALAMARI ALLA ROMANA

COLD STARTERS

Traditional italian granny style pate, served with our crusty garlic bread.

300 Gr. of authentic and exquisite 100% Bufala mozzarella, Presented in a base of focaccia, with a varity of
lettuces, Parma ham, olives, onions, tomatos and mushrooms

Our selection of the finnest italian cured meats and cheeses, served on a table-board

Thin slices of fresh sirloin, cured with a marinade of lemon vinagrete over a bed of rocket salad and topped
with parmesan cheese

Thin slices of fresh sirloin, fresh mushroom and nuts, sprinkled with honey and parmesan cheese “unico nel
mondo”

Salmon roll stuffed with apple, prawns and mascarpone cheese.
Prawns, lettuce, avocado, special pink sauce, touch of cognac, pineapple and caviar

Fresh diced salmon marinated with lime, wasabi, cucumber, tomato, onion, guacamole, soy sauce and caviar

HOT STARTERS

Crispy fried bits of pizza bread, served with piquillo pepper sauce, black olives, peperoni and parmesano
cheese “Una sensazione Unica’.

Baked provolone cheese with tomato sauce
Fresh mussels cooked with our authentic Arrabiata tomato sauce.

4 cheese creppe (Taleggio, Gorgonzola, Parmesano, Cheddar)

Salmon creppe with caviar.

Squid rings with our unmistakable batter

9.95€

1495€

18.95€

13.95€

1495€

1495€

12.95€

1495€

11.45€

1445€

1245€

1345€

13.95€

119€



ORIGINALE
NAPOLITANA
THIN FOCACCIA
DI CIPOLLE

ZUPPA DI CIPOLLE

ZUPPA DI POMODORO
CREMA DI FRUTTI DI MARE
LA CAPRESE

INSALATA TROPICAL
CESAR INSALATA

LA PAESANA

INSALATA MEDITERRANEA

O SOLEMIO

INSALATA MOLTA PASTA

BIANCO ARDENTI CON
FUNGHI

BOLOGNESA

CARBONARA

4FORMAGGI

PESTO GENOVESE

PROFUMO DI BOSCO

PUTTANESCA

ARRABBIATA

SORRENTINA

AMATRICIANA

FOCACCIAS

Original focacciawith garlic oil
Garlic, olive oil and black olives
Authentic thin focaccia with garlic oil

garlic oil with caramelized and red onion

SOUPS & SALADS

Home made onion soup

Tomato soup “Stile classico italiano”

Delicious seafood cream.

Buffalo mozzarella cheese, fresh tomato and extravirgin italian olive oil “La Autentica’
Refreshing dices of apple, strawberries, raisins, pineapple, mix of salad and balsamic vinegar
L ettuce, breaded chicken breast, Parmesan, crouton and our authentic Cesar sauce

L ettuce mix, spinach, tomatoes, goat cheese, pine nuts, bacon and green sauted asparagus.
Mix of salad, tomato, onion, corn, tuna and green olives

Tasty smoked salmon rolls with a cream of fresh and chives, dried fruits, mango cubes all on aluxurious salad
base.

Avocado, mango, guacami, crib stick, salmon, fresh cheese, prawn, caviar, sliced aimond, rocket salad and
balsamic vinegar

PASTAS

Mushrooms, garlic, olive oil and chilipepper “ Semplice e piccante” Combine it with the pasta that you like the
most. Spaghetti - Tagliatelle - Penne - Fusilli

Home made italian bolognese sauce. Combine it with the pasta that you like the most. Spaghetti - Tagliatelle -
Penne - Fusilli

Bacon ,pecorino cheese, cream and a touch of black pepper or if you prefere “ Al vero stile romano” with eggs
Combine it with the pasta that you like the most. Spaghetti - Tagliatelle - Penne - Fusilli

Delicious mix of four italian cheeses (gorgonzola, cheddar, parmesano and mozzarella) Combine it with the
pasta that you like the most. Spaghetti - Tagliatelle - Penne - Fusilli

Basil, pinenuts, garlic, olive oil and parmesan cheese “Un piacere inconfondibile” Combine it with the pasta
that you like the most. Spaghetti - Tagliatelle - Penne - Fusilli

Mushrooms, cream, parsley and parmesan cheese .“ Dalle montagne Trentine”. Combine it with the pasta that
you like the most. Spaghetti - Tagliatelle - Penne - Fusilli

Anchovy, chili pepper, black olives, garlic, tomato and tuna. “Con amore”. Combine it with the pasta that you
like the most. Spaghetti - Tagliatelle - Penne - Fusilli

Hot and spicy tomato sauce with peperoncino calabrese. “11 piu potente”. Combine it with the pasta that you
like the most. Spaghetti - Tagliatelle - Penne - Fusilli

Tomato sauce with olive oil and fresh basil. Combine it with the pasta that you like the most. Spaghetti -
Tagliatelle - Penne - Fusilli

Tomato, bacon, parmegiano and basil “11 piti potente”. Combine it with the pasta that you like the most.
Spaghetti - Tagliatelle - Penne - Fusilli

9.95€

9.95€

6.95€
98¢€

95¢€
95¢€
12.95€
10.95€
125€
119€
115€
10.95€

135€

155€

9.95€

13.95€

13.25€

12.95€

13.95€

12.95€

139€

11.95€

11.95€

12.95€



| PIATTI DELLO CHEF

RAVIOLI TARTUFATI
DELLA VALTELLINA

LASAGNA DI TERRA
RISOTTO “BELLA ITALIA”
RISOTTO DI MOLTA PASTA
SPAGHETTI VONGOLE

SPADELLATA IMPRERIALE
DI MARE

TAGLIATELLE NERE DEL
PIRATA

RAVIOLONI MARANELLO

TORTELLONI MOLTA
PASTA

TORTELLONI PANNA E
PROSCIUTTO

CANELONI DI RICOTAY
ESPINACAS

FILETTO DI ANGUSAL
PORCINI

FILETTO DI ANGUSAI
FERRI

ENTRECOTTE - BISTECCA
CHULETON

TAGLIATA DI MANZO
POMODORINI E
PARMIGGIANO

PETTO DI POLLO CON
SUGO DI LIMONE

COTOLETTA ALLA
MILANESE

OSSOBUCO ORIGINALE

FILETTO DI BRANZINO
CON VONGOLE

SALMONE Al SUGO DI
LIMONE

VONGOLE
OUR SAUCES

CHEF SUGGESTIONS

“dalle Alpi Italiane” Fresh pasta stuffed with meat in mushroom and truffle sauce with parmesan cheese.

Traditional meat lasagna with our traditional sauce of Bologna, bechamel, parmesan cheese baked in the oven.

Cooked with mix of mushrooms, boletus and cream
Risotto rice cooked with seafood.

Fresh clams, olive ail, garlic, parsley, white wine with a touch of black pepper “Sensazionale”.

Seafood pasta with tomato sauce

Black cuttlefish pasta with salmon, cream, onion and caviar. “ Senza parole’

Fresh pasta filled with spinach, with butter sauce and sage, topped with parmesan cheese. “Meglio di una
Ferrari”

Ham. dehydrated tomato, walnuts and amonds on a base of cheese, tomato and chive with a touch of honey

Fresh pasta stuffed with meat in creamy sauce served with serrano ham and parmesan cheese

Delicious ricotta and spinach cannelloni with pine nuts, our combination of emmental cheese and mozzarella
gratin based with tomato sauce and bechamel

MEAT & FISH

Grilled fillet steak with mushrooms sauce served with chips and salad

Grilled fillet steak with chips and salad
Grilled sirlon steak with garnish

Grilled ribeye steak served with chips and salad

Sliced fillet steak with garlic, rosemary, olive ail, cherry tomato and parmesan cheese “Ricchissma’

Chicken breast in lemon sauce with chips and salad

Breaded chicken with chips and salad.

Authentic italian ossobuco cooked in a carrot, onion, green celery, black pepper and alight touch of tomato
sauce. “Non poteva mancare”

Seabream with cherry tomatoes, garlic, parsley, white wine and clams. “ Spettacolare”.

Grilled salmon with lemon and crab sauce. ” Semplice e genuino”.

Clams with white wine reduction.

Pepper - Gorgonzola - Mushrooms - Porcini (boletus) - Truffle

145€

13.95€

13.95€

1595€
145€

18.95€

165€

1495€

16.5€

13.95€

135€

26.95€

25.95€

21.95€
28.95€

229¢€

12.95€

12.95€

16.95€

19.95€

17.95€

16.95€
3.25€



MARGHERITA
FUNGHI & COTTO
QUATTRO STAGIONI

DIAVOLA
ALMADRABA

4 CHEESE

NAPOLI

LA BOLOGNESA
HAWAIANA
VEGETARIANA

IL BARBECUE “BBQ”
TEX-MEX

MOLTA PASTA
RISORGIMENTO
MARINAIO
TRICOLORE
PARMA
BALTICA
GONDOLA
PRINCIPE

MEXICO LINDO

LIGURIA

CAPRICCIOSA
STROMBOLI
CALZONE BRUTUS

PIZZAS

Tomato sauce, mozzarella.

Tomato, mozzarella, ham and mushroom

Tomato, mozzarella, artichokes, ham, mushroom and black olives.
Tomato, mozzarella, baco, onion and egg

Tomato, mozzarella and pepperoni.

Tomato, ,mozzarella, tuna and onion

Tomato, mozzarella, ricotta,, gorgonzola and parmesan cheese
Tomato, mozzarella, anchovy and capers

Mozzarella and bolognese savce.

Tomato, mozzarella, ham and pinapple.

Tomato, mozzarella and season vegetables.

Tomate, mozzarella, bacon, onion, minced beef and BBQ sauice.

Tomato, mozzarella, chilli con carne, cheddar cheese and guacamole.

PIZZAS GOURMET

Mozzarella, parmesan cheese, mushrooms, serrano ham, truffle oil and nuts.
Italian sausage, caramelizied onion, goat cheese, cream and herbs.

Tomate, mozzarella, red bell peppers, onion and seafood

Tomato, mozzarella, mascarpone, bresaola, rocket salad and permesan cheese.
Tomato, mozzarella, serrano ham, rocket salad and permesan cheese.
Mozzarella, mascarpone, smoked salmon and caviar

Mozzarella, four cheeses, rocket salad, balsamic vinegar and permesan cheese
Mozzarella, chicken, mushroom and mascarpone.

Mozzarellafior Latte, red pepper, green pepper, onion, chicken sliced with spices and with slices of jalapefio
pepper and guacamole.

Tomato sauce, mozzarella, shrimps and zucchini

CALZONE

Tomato, ham, mushrooms, mozzarella, Italian sausage, onion and fresh basil
Mozzarella, bolognese sauce, caramelized onion, bacon and black olives.

Tomato, mozzarella, egg, spinach, ricotta and bacon.

9.95€
11.95€
125€
125€
125€
125€
125€
125€
125€
125€
13.25€
13.95€
13.95€

14.95€
13.95€
13.95€
13.95€
13.95€
13.95€
13.95€
13.95€

13.95€

13.95€

125€
13.25€
13.25€



MENU PER BAMBINI

MACCHERONI CON IL
POMODORO

MACCHERONI Al TRE
FORMAGGI

SPAGHETTI-KIDS
BOLOGNESA

PIZZA KIDS
CHICKEN NUGGETS
BASTONCINI DI PESCE

TIRAMISU
PANNA-COTTA
CARPACCIO DI ANANAS

BROWNIIE WITH ICE
CREAM

PROFITEROL DELL'EMILIA

TORTA DI FORMAGGIO

TORTA DI LIMONE E
MERINGA

COPA MOLTA PASTA

KIDSMENU

Macaroni with tomato sauce. includes one drink and one icecream

Macaroni with 3 cheese. Includes one drink and one icecream

Spaghetti bolognese. Includes one drink and one icecream.

Mozzarella, tomato and ham. Includes one drink and one icecream.
Breaded chicken breast with chips Includes one drink and one icecream.

Fish fingers with chips Includes one drink and one icecream.

DESSERTS

Coffee base dessert with savoiardi and mascarpone
Cooked cream with red berries or chocolate. Quella che piu ti piace’.

Refreshing and delicious thin pineapple slices served with one scoop of vanillaice cream
Delicious chocolate cake accompanied by vanillaice cream and whippedcream

Cream and chocolate filled profiteroles “ Per tuttala famiglia’.

Autehntic homemade cheese cake on a base of crushed biscuit and covered with blueberries or strawberry “Un
classico”.

Lemon cake with meringue “ Rinfrescante”

Delicious tiramisu with vanillaand chocolate ice cream topped with cream, liquid caramel and natural
strawberry and bathed by a fine touch of Baileys liqueur

8.95€

8.95€

8.95€

8.95€
895€
895€

595€
595¢€
595€

595€

595€

595¢€

595€

6.5€



