OSTRICHE AL NATURALE

Pacific natural oysters

OSTRICHE DEL GIORNO
Oven baked oysters of the day

PROSCIUTTO CON PARMIGIANO

Thinly sliced prosciutto with parmesan

CARPACCIO CON RUCOLA

Thinly sliced raw beef dressed with lemon dressing,
imported parmesan and rockette

INSALATA DELLA CASA

Roasted baby veal salad with celery hearts
and parmesan shavings

INSALATA DI FRUTTI DI MARE

ALLA GRIGLIA
Fresh garden salad with char-grilled seafood

PASTA

PASTA FRESCA DEL GIORNO
Fresh pasta of the day

SPAGHETTI SALTATI
Spaghetti with pork and beef ragout

CANNELLONI DI MAGRO

Home made cannelloni with ricotta and spinach filling

PIZZOCCHERI DELLA VALTELLINA

Buckwheat pasta with savoy cabbage, potatoes,
taleggio cheese, brown butter, garlic and sage

MALTAGLIATI DI PANE
CON CALAMARI

Bread maltagliati with calamari and radicchio

LINGUINE CON GAMBERI

Linguine with prawns

LASAGNE CON ARAGOSTA
Crayfish and fennel lasagna

RISOTTO DEL GIORNO
Risotto of the day
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ZUPPA DEL GIORNO
Soup of the day

CAPESANTE GRATINATO

Scallops oven baked in the shell with a gratinee
of bread crumbs, parmesan and parsley

MOSCARDINI AFFOGATI

Baby octopus slow cooked in red wine and chillies

OMELETTE D’ARAGOSTA

Crayfish omelette and bisque sauce

CAPRESE AL FORNO

Oven baked salad of goats cheese, tomato and basil

MELANZANE PARMIGIANA

Layers of sliced pan fried eggplant with tomato and parmesan

SPINACI SALTATI

Pan fried spinach, parmesan slivers and lemon juice

IL SECONDO

COTOLETTA MILANESE

Crumbed escalopes of veal and roasted capsicums

SALTIMBOCCA CON GNOCCHI

Pan fried escalope of baby veal with prosciutto, fresh sage
and semolina gnocchi

ANITRA ARROSTA CON

GNOCCHETTI DI FARINA
Roast duckling with spatzli

PORCHETTA CON MELA
Opven roasted suckling pig with baked apple (when available)

TAGLIATA DI MANZO

Eye fillet steak sliced and served rare with a truffled
dressing and a roasted tomato

POLLOSTRELLO ALLA GRIGLIA
Char-grilled poussin

AGNELLO ALLA ROMANA

Braised lamb with white wine, anchovies, rosemary and garlic

AGNELLO ALLA GRIGLIA

Marinated loin of lamb, char-grilled, sliced and served
with tomato, basil and onion salad

CONIGLIO AL FORNO
Farmed rabbit loin, boned and stuffed with fresh herbs,
pancetta and prosciutto

PESCE DEL GIORNO
Choice of pan fried or char-grilled fish of the day

CALAMARI ALLA GRIGLIA
CON SALSA VERDE

Char-grilled baby calamari with salsa verde (when available)
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