LUNCH MENU

oo A g
< SOUP ‘

Cream of Zucchini with Ricotta
Zucchini cream with ricotta

59,-

“ SALAD

Pantesca Salad with Tuna, Potatoes, Olives,
Capers, Cherry Tomatoes and Onion

Sicilian potato salad with tuna, cherry
tomatoes, olives, capers, red onion and
extra virgin olive oil

185,-
< PASTA

Macaroni with Sausage, Mushrooms,
White Wine, Thyme, and Grana Padano
Maccheroni with roasted Italian salsiccia and

wild mushrooms in white wine and thyme with
grated Grana Padano D.O.P. cheese.

195,-

Tagliatelle with Bolognese Sauce

Tagliatelle with meat ragout on root vegetables

and red wine with tomato sauce and Grana
Padano D.O.P. cheese.

195,-

Spaghetti with Clams, Garlic, White
Wine, Cherry Tomatoes, and Parsley

Spaghetti with Vongole mussels sautéed
in garlic, chili peppers and white wine, with
cherry tomatoes and chopped parsley

¥ 199,-

al

~ NEAPOLITAN PIZZA

Focaccia with Rosemary, Garlic and Oil

Pizza bread with garlic, rosemary and
extra virgin olive oll

69,-

Classic Margherita Pizza

San Marzano tomato sauce, fior di latte
mozzarella, fresh basil, and extra virgin
olive oil

190,-

Pizza Roma

Tomato sugo made from San Marzano
tomatoes, fior di latte mozzarella, anchovies,
artichokes, garlic, oregano, basil

220,-

White Pizza with Pancettaq,
Gorgonzola, and Zucchini

Mozzarella fior di latte, Gorgonzola

cheese, smoked Scamorsa, Pancetta

Affumicata, roasted zucchini, fresh basil
220,-

-~ DESSERT

Panna Cotta
[talion cream dessert with forest fruits
99,-

We wish you a good appetite and a nice day!
You can get allergen labels from the staff.
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