PRIMI PIATTI (PASTA DISHES)

EFAGHETTI ALLA CARBONAHA
Thé meat know G from Ramss, sacvad WAl oriepy
bacon, sgs yolk, pecoring Romano cheess and
#round blank papper

EER4.D0

LINGUINE ALLE VONGOLE
Ciangbe Italian diah served 1o white wins gaeoe, clams,
shiarry tomatoss, freah paraley
S8R8.00

.:-'ll SPAGHETTI AL CARTOCGIO
wWrappad and aven haked pasta, squid musssls, olams,
prawns, capars, alives in lght tomato sauoe
BSRE.00

TAGLIATELLE ALLA BOLOGNESE
Tagliatelle with traditiooal Bolognese sauce served with
beal mgout and Parmssan chesse
Fia4.00

Hevinited aglio and olio styls pasta, made with fresh garlio,

frind purlbe, bisck gariss, gariio pures, chilll and parlay
FaRE.00

W ORECCHIETTE DELLA ELA
Enr shapsd pasta ssrved in o delicats Baffron sauss,
minoad parl sEuARgs, Al BFERY gATn
GE24.00

LASAGNA

I.-l.:.'umd IWImumdu pdta Al baad Bologians saude,
lla &nd Parmasan chaaps

EE2E.DO

.. LINGUINE AL PESTO GENOVESE
Lisuales pASLR Barved with DRsIL Pesio BRuos
with potatoes and french beana

24,00

) PAPPARDELLE DELLA PIAZZA
Homemadn pappardalls paata, with cral mast,
gariie, ebill and spinack
EE28.00

# 5 AVIOLONI TARTUPATI
Bruffed sheess and mushrooan revioll In & delisious
crnaoyy brulfies oawce
EERE.00

= GNOCCHI DELLO CHEF
Homomade potato dumpiing in lamb and
artinhokes rgout toped weih Peoorno obesae

BRAT.DD

RISOTTI

® RISOTTO AI FUNGHI PORCINT
Dasfkrall Fles Bl Wikl poreind muahrecamns Duller
and Farmasan chonsa

8538.00

'~ RISOTTO ALLO SCOGLIO
Carmarall rios served with mussals, olama,
prawne aid squbd
SLE8.00

SECONDI PIATTI

(MAIN COURSE)
SECONDI DI PESCE
(FISH)

— BRANZIND ALLA
Fan-sanred Esa hass flst, seryed with whice wing
saduntion, sherry tomatoas, altves and capers

B534.00

SALMONE GRIGLIATO
Fradh Salmon atesk surved with lsnen ssuce and
poscmal salad

BE25.00

SECONDI DI CARNE
(MEAT)

ALLA GRIGLIA
Grilled Black Angus tendarioinf 2601 served with grean
salnd, roastad potatoes and delinlpas gorgonzaln saooe

834200

BRACIOLA DI MAIALE ARROSTD
Roastad Tarico Pork Chop with TruiTles aauce, roastad
potatoes and sautend broceall

E§24.00

] 0850BUCO ALLA MILANESE CON
GREMOLATA

Arsissd Vool shank in aromatio berbe and wegetahle ragout

parved with Baifren Fisolbo and bemoen ges gremolada
Fa08.00

SALTIMBOCCA DI POLLOD
Pan fried chicken escalope with Parma ham,
sage and whits wine sauos

BEa8.00
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PIZZE DELLA PIAZIA

LE CLASSICHE (CLASSIC) - LE TRADIZIONALI (TRADITIONAL)
Rt ol e 3 i
23 ﬁ:‘:m. batton mushroom aed

® 5 anracmicia
{Allan tomate piuds, Mossaralla ol

{iralinn tomato esuce and mozsarella chenss)

#. PROSCIUTTO E FUNGHI
{leatinn tomatn saues, muRRaralla ol
oooked ham and fresh tutton musshiroam )

Ty 5. DIAVOLA 23 grilisd sggplant, zucohine, capsioum )
{L!;JL:I.-: :lbnmbu palce, mozsarelln chesse, 10. 4 STAGIONT
{ltalinn tomato seuce, mozzarslln chssse, '
Hm podkad ham, 4 muosheosom, ¥ biask olivag,
4, CIPOLLAE A3 4 Krtishakeg)
{ItAtiAn tOMmAL) BALED, IMOERAMSTIA, o e,
anions and baoom) 11, BOSCAIOLA
{isallan tamato sauce, mossarelln olbase,
5. HAWAII 22 sausage, button mushrooms and
{italian tomsto sauee, mozzarslls chess, PATIIGND chAess]
asuked hasn 6l pleespqle s
12. ROMANA
8. TONNOE CIPOLLA a3 {ltAllan EOMELD BRLCE, EOREArEllS chinase,
{ILAlian LofmeLD REicd, MOEERFETlA dliida, BEEGVIBE, OMgRDD AN cApard )
tuna and onioma
» & 13, TRICOLORE
7. 4 FOEMAGGI a7 (white bass, moszarells chesss, topped with
{whits bass, mozzarelia cheess, gorgonzola rociost lasven, sharry tomstoss and
cheess, parmilfian chesse and soamnrss Farmigiara shenss)
hRapg) vy
2% 14, BUFALINA
{izallan tomakn RELcE, Kled mozzaralla
changs, Lapped with bufals cheems, Dasil
Inayea nod axira virgin oil)
LE NOSTRE (OUR SIGNATURES) - 1 CALZONI (FOLDED PIZIA)
1 15. IN PIAEZA as 20. COTTO
{itadinn tomato ssuce, mozssarslln obesse, {mozzarsiln olesas, oooked ham,
e NS, B PO, AASRITR, Gilknd, [P N ]
bacon, artichokes, black clives) -
18. EINGARA 30 {mazzarelln chasst, palams, goegnnscls
{ltalinn tomato sauee, mozzarslln ohese, chesss, gartio ail)
salaml, onion, gocgonaala cheess & Sarlic
ally
17. CARNIVORA 30
{ltalian tomatn naies, mozarelln ol
oooked ham, salame, sausage, baoon )
18, PARMA 38

{isalian tomato ssuce, mossaralls olesse,
tapped with parma hsm, rocion lasves
and parmigiann choase)

18. CASANOVA 33
{white base, mozzarella cheesa, grill
sunohine, bason, pork ssusads, buffala
RS AN PAITIARAN cRnpes)
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DRINKS

SOFT DRINKS AND JUICES APERITIF & COCKTAILS ITALIAN BEER
= 3 DRAUGHT AND BOTTLE
Juices (orangs/apple/calamamsi) 4.5 Aperol Spritz 14 )
MaMgmoom) 85 g e e e GRS
Aegua Panna (T80m1) 8.B arange) i
T 5 w  NASTRO
X {fin, Campart, Martini Rosso, slioed arangs) hzzunn{}
Soda Water 4.5 Cuba Lit 1 m"H
Colce/ Diet Codoe/ Sprite/ 4.8 {rum, ooks} Peroni Draught I
S Long Ialand 18 I e, (usiA0) u
Italian Colee {Cxisstta) an {vodke, gin, tequila, rum, iamon julce, ooe)
Aranciata &5 Espresso Martini 14 :
ST e e SO DIGESTIVES AND LIQUORS
Campari Soda 18
(itabisn lamen julce ) e o g 18 Sambucs 12
Limancella i
Homemads Ice Lemon Tea BB @in 18
{gim, tomio watar) Grappa Bianca 12
Scraw Driver 14 Amaretto di Baronno il
{vodice, orangs |Lssah e
- xﬂ:\uh miint lamvng, mi wadges] e Amare Montensgro 11
Manhattan 15 Amaro Del Capo
| {housFhong, mLrtin o, DL
marsshing charry)

‘|
L
HOT/ICE DRINKS DESSERTS —

Belection of Gelato
ln" lll [ Plesse chedk with cur gecvice orsw for Bhe availabis
TOHIRC ITALLL LEEA Rewcara]
b e o 545.00
Eaprazsn 4 ™
' Cannoli Bleiliani
Double Espresso ] Tradrtonal Siclian cannod Alksd with riaotis cheaps, Jaman
Black Coff 4 pamdins, nmm!:;h:.::jng oruntsd pastachio
Cappuccino 5.8
I 8 Homemade Tiramisu' with aroma
Th Masnoias [Lakian Ursmlss with Eablas (aleahol) and
Cappuscing i Ayt
Yoe &3 B8 12.00
Ioe Latte T

= Pannacetta di Torina
Homamadn cream pudding topped with carnmnl saucs,
sirawberry or choookate {pontain alcobal)
S512.00

| In Piazsza Nutella Tart
Beittar sramiile tart sered with Nutslla
BE1R.00

Ohooolate Lava Cake 581200
{ Add Vanilia Oolato) + 83
Mplied chocoalate ools

jere di formaggi Italiani

Balestich of sir-fown fbalisn cheoss garved with boney jam
B550.00
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MENU | 1

ANTIPASTI (STARTERS)

® pRUSCHETTE
Toastsd garlic bread with marinated chop tomato, fresh baatl
anil i cll
B214.00

# CAPRESE 00N MOZZARELLA
CAMPANA DI BUFALA
Shioed tomatoas, BufMale moesaralla chisssa, bastl, Balaamie
and Extra Viegin allws all
EE20.00

FROSCIUITO & MELONE
[talinn cured Parms bam served on fresh Bock Melon
ERR4.00

= BURRATINA DELLA PIAZZIA
12Egr of frash erasmy Burraba chessa with Dastarinl
tomatnes, roasted cansioum bast] and et vingin olive ol
ERE24.00

_Il' FRITTURA DI CALAMARI
Desp-fried fredl sguids with tartars sauce ard lemon wedis
BER3.00

=y PARMIGIANA DI MELANZANE
Eahadd sggplanta lapered wilh moszasaile cnooss, PFarseean
ohaasa, hagll and tomatn s
FEERG.00

PEPATA DI COZZE E VONGOLE IN
GUAEZETTO
Sautesd musssls and olams, oooked in whits wine sauce,

garlin and bisok pepper
EERD.00

CABRPACCIO DI MANZO CON EUCOLA
E PAEMIGIAND
Thiln. alles Hlack Angus bsed with shaved Parmasarn choises,
rooket salod, lomon wedge and truffe ol
EE20.00

INSALATE (SALADS)

‘ INSALATA TRICOLORE
Miiend groon aaisd, obharry womatons, dlssed bulfsle mozsaralla
chesga, fenrssl s cucuEbar
5816.00

_. INSALATA DI RUCOLA E
PORTOBELLO CARPACCIO

Rockal palad servad with sl Portobedlo mushreama,
shavad Parmasn chaas and truffies of

8818.00
INSALATA DI CESARE

Cammar aalant of romaine e, oriapy bacon, oroson,
shnend Parmesan chense and efgs
{mdc Grill prawns or grill chicken #8588 )
B8414.00

CONTORNI (SIDE DISHES)

. PATATINE FRITTE
Fotaro atiok friss aarved with mayonnoss Bauce
asa.00
- PATATE AL FORNOD
Eoasted potatoos with rossmary
258.00
,- VERDURE GRIGLIATE
Mixod grillad vogntshles, marinstsd with goriis ofl and
parglay ol
BS13.00

# BROCCOLI SALTATI IN PADELLA
Btir-Frisd brossod with garlie and freab shilly
8812.00

LUPPE (S0UP)

# MINESTRONE DEL CONTADING
Tradiiional vegetahien soap
G814 .00

| EUPPA DI PESCE
Bealood soup, basil ol and oroutons
8518.00



