LUNCH MENU _

Jrria o Al G

& Soup MNEAPOH AN PWZZA

Veal Broth with Vegetables Focaccia with Rosemary, Garlic and Oil
Veal broth with vegetables

Pizza bread with garlic, rosemary
59,- and extra virgin olive oil

= SALAD 6s.-

Buffalo Salad
Variations of leaf salads with cherry

Classic Margherita Pizza

tomatoes, olives, capers, virgin olive oil, San Marzano tomato sauce,
buffalo mozzarella Campana D.O.P. fior di latte mozzarellg, fresh
175.- basil, and extra virgin olive oil
190,-
< PASTA
Tagliatelle with Beef Fillet, Spicy Diavola Pizza with Olives
White Truffle Butter, and Grana Padano San Marzano tomato sauce,
Tagliatelle with beef tenderloin noodles f|or.d| Iatt.e mozzqre.llcu, parmesan,
P . . Italian spicy Ventricina salami,
sautéed in garlic, white truffle butter and Taaaiasca olives. dried oreaano
Grana Padano D.O.P. cheese. 99 ' 9
195 - \vJ 2201_
Spaghetti with Mussels and Clams Pizza Carbonara
L) \{V.hlte Wine with Cherry Tomatoes, Mozzarella fior di latte, Guanciale,
Chili Peppers, and Fresh Parsley egg yolk, freshly ground pepper
clams sautéed in garlic and white 220,-
wine, with cherry tomatoes, chili
peppers and fresh parsley
199~ <= DESSERT
“ MAIN COCURSE Sicilian Cannoli with Pistachio
. . Sicilian C li = cri tub
Lemon Chicken Scallops with \elian -annotl = Srispy tubes
Baked P dA I lad filled with sweet ricotta cream
ake otatoes an ruguaSaa and chopped pistachios 99 -

Chicken slices with lemon sauce,
roasted herb potatoes and arugula

We wish you a good appetite and a nice day!
salad with cherry tomatoes y J PP y

195- You can get the allergen label from the staff.



	Tagliatelle with Beef Fillet,
	White Truffle Butter, and Grana Padano

