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Antipastl (S”Carter's)

Zuppa del giormo 350¢€
Soup of the day

Zuppa di Pomodoro 380€
Tomate soup with breadcrumbs and cream

Olive marinate ; e 550€

Marinated olives with rosemary, garlic and chilli peppers served with
ltalian bread

Bocconcini di formaggio fritta (1/2 person) 6,70 /1340 €

Fried home made ltalian cheese balls served with fresh tomatoes
sauce and jalapefios peppers

Bruschetta
With cherry tomatoes, garlic, freshbasit 550 €
Caramelized onion, sun-dried tomatoes, mozzarella cheese 580 €
Brie cheese & parma ham with some rucolaleaf 580 €
Smoked salmon, cream cheese 590€
Calamari fritti (1/2 person) ~ 6,50 /13,00 €
Homemade calamari rings with lemon
Gamberi saltati in padella (1/2person) . 6,90 /13,80 €

Shrimps baked with garlic in a butter and white wine sauce

Tartareditonno RN ). 5 - |

Tuna tartare with cherry tomatoes, red onion, avocado served with
ltalian bread

Tagliere di formaggi (2 person) ~ 980¢€

ltalian cheese board served with marinated olives, honey and
raspberry jam

Taglierevegetarigno . 980%¢

Board of marinated olives, fresh tomatoes and mozzarella cheese, sweet
potatoes chips, roasted button mushrooms, vegetarian arancini, baked
courgette, sun- dried tomatoes served with Italian bread

IL Taglierino Misto (1/2persen) 450 €/1250£€

Board with Italian selection of meat and cheese: Parma ham, Saliami,
marinated olives, parmigiano reggiano cheese, brie cheese, served with
ltalian bread

IL Gran Tagliere Misto (4 person) e NBBHOE

Selection of Italian meat and cheese: Parma ham, salami, marinated olives,
parmigiano reggiano, arancini, calamari rings, bruschetta, homemade cheese
balls. Served with Italian bread
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01 Pagta a scelta (pick your pasta)

Spaghetti 1,90 €  Fettucine 190 €
Caserecci 1,90 € Whole - grain 2,00 €
Penne 1,20 € Gluten free 300€

02 Sugo a scelta (cheese your sauce)

Butter 200€ | Rose | 200¢€
Olive oil 2,00€  Tomato 200€
Cream 2,00€  Pesto 200€

03 Condimentoe di carne, pesce a
scelta (choose ﬁsh/meat)

Sausage 250 €  Tunachunks 2,60 €
Chicken 2,60 € | Smoked salmon 300€
Pancetta (backon) 260€ Prawns 3,00 €

04 Condimernto extra a scelta
(sick extra ingrediert)

Bell pepper Mozzarella cheese Broccoli 0,60 €

Zucchini Cherry tomatoes Aubergine
Spinach Chili pepper Red onion

Peas Button Mushrooms Black olives

Pasta
Spaghetti alla Calabrese (V) _ 530¢€

Qlive oil sauce with garlic, chili pepper
Penne alla Sorrento (V) _ 550€

Tomato sauce, fresh basll, cherry tomatoes

Spaghetti alla carbonara 670 €
Pancetta, eggs, pecorino romano cheese

Caserecci con pollo e piselli 710 €

Rose sauce with chicken, green peas, cherry tomatoes

Penne con salsiccia e funghi 730¢€
Rose sauce with chili pepper, sausage and buttom mushrooms

Fetuccine Bolognese ragu 810 €
Minced beef, carrots, celery

Fetuccine alla Palermo (V) 730¢€

Tomato sauce, aubergine, mozarella cheese, fresh basil, parmiggiano
reggiano cheese, chili pepper
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Spaghetti al pesto (V) 715 €
Basil sauce with cedar nuts and parmiggiano reggiano cheese

Caserecci al formaggio (V) 750 €
Cheese sauce made from gorgonzola and hard granular cheese with

rucola leafs

Spaghetti alle polpette 810 €

Tomato sauce, mince beef meatballs, parmiggiano reggiano cheese and
fresh basil

Penne con salmone e broccoli 810 £
Cream sauce with smoked salmon and broccoli
Spaghetti alle Vongole 895¢€

Olive oil sauce with shrimps, clams, cherry tomatoes, chili pepper and garlic

Fetuccine vongole, gamberetti e cozze 995¢€

Spicy tomato sauce with musssels, clams, prawns, squid, cherry tomatoes

Lasagne al forno con ragu e ricotta 710€
Lasagne baked with minced beef ragu sauce, ricotta cheese and

béchamel sauce

Lasagne vegetriana (V) 710€

Lasagne with button mushrooms, roasted peppers, aubergine, spinach,
mozzarella cheese, fresh basil and parmiggiano reggiano cheese

La Parmigianna di melanzane (V) 790€

Baked eggplant with parmiggianc reggiano cheese, mozzarela cheese
and tomato sauce

Ravioli con spinaciericotta (V) 790 €
Pasta with spinach and ricotta cheese filling in a creamy sauce
Panzerotti con ripieno di funghi porcini (V) 8,50 €

Pasta with roasted boletus mushrooms filling in white wine and butter sauce
with parmigiano reggiano cheese

Ravioli con ripieno di pollo 780¢

Pasta with chicken filling in creamy tomato rose sauce with cherry tomatoes

Gnocchi alla sorrentina (V) 710 €
Gnocchi with tomato sauce, mozarella cheese and fresh basil
Gnocchi alla pesto (V) 810€

Potato gnocchi in creamy pesto sauce with bottom mushrooms and pecerino
romano cheese
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Risetto

Risotto ai porcini (V) _1050€

Rice with wild mushrooms, white wine and parmigiano reggiano cheese

Risotto ai frutti di mare 1,50 €
Sea food risotto with mussels, clams, prawns, squids in white wine and
tomato sauce

Seconci piatti (ma‘in courses)

Cotoletta alla milanese 895€
Breaded chicken breast served with rucola leafs

Served with pasta with tomato sauce | french fries

Petto di pollo alla griglia 980 €

Chicken breast with boletus mushroom sauce, green beans and cherry
tomatoes
Served with french fries | potato wages

Salmone al limone 1430 €
Grilled salmon steak served with buttered spinach, roasted cherry

tomatoes, baby potatoes, creamy sauce served with lemon

Tonno alla griglia 14,90 €

Tuna steak with ,salsa verde” sauce, served with fresh spinach, rucola,
green beans,roasted vegetables and sun-dried tomatoes

Bistecca di manzo 21,00 €
Roast beef cutlet with roasted asparagus, roasted cherry tomatoes,

served with delicious pepper brandy sauce

Insalate (' Salads)

Insalata del Sud (V) 690€

Fetta cheese salad with cucumber, tomatoes, kalamata olives, bell pepper,
red onion, oregano and olive oil

Mediterranea (V) 8,50 €

Grilled goat cheese salad with spinch, beetroot leaves caramelized nuts
and roasted veggies

Insalata di Cesare 650 €
Crispy bacon, sun-dried tomatoes, mix salad, parmigino reggiano
cheese, croutons, caesar dressing
With chicken 810 €
With shrimps 890€
Insalata di gamberi 925€

Avocado and shrimps salad with cherry tomatoes, pomegranate seeds
and sun dried tomatoes






