


ANTIPASTI

Suppli al telephono
(risotto croquettes stuffed with mozzarella cheese,
served on spicy tomato coulis)

Classic tomato bruschetta on house flatbread
(fresh tomatoes seasoned with herbbs on house flatbread)

Portobello mushroom stuffed with chorizo
(stuffed with grilled chorizo sausages and fresh herbs)

Sicilian-style calamari
(calmari sautéed with fennel, olives, tomatoes, garlic, lemon,
white wine and pine nuts)

Tomate Blanche snails
(slow-cooked snail confit with herb butter served on a ragoUt
of beans... like a cassoulet)

Mushroom and Taleggio cheese toast

(slice of grilled nut bread, garnished with sautéed honey mushrooms,
sprinkled with Taleggio cheese, accentuated with honey

and balsamic reduction)

Beef carpaccio
(truffle caviar, truffle oil and Parmigiano Reggiano shavings emulsion)

Prosciutto, melon salad with basil
(slices of raw ham accompanied with melon salad with extra-virgin olive oil
and fresh basil)

Vegetarian antipasti platter for 2
(platter of marinated artichoke hearts, olives, grilled vegetables,
tomato salad, bread sticks and house flatbread)

Antipasti platter for 2
(prosciutto, speck, calabrese, gene, marinated mushrooms,
seafood salad and bread sticks)

Tuna tartare with lemon oil and crostini
(seasoned with lime oil, peperoncino oil, capers, green onions and chives)

Torchon-style foie gras
(slices of house foie gras served with warm brioche bread
and “Mostarda” stewed fruit)

Insalata Caprese
(greenhouse tomatoes, mozzarella di bufala, fresh basil,
extra-virgin olive oil and balsamic vinegar reduction)

“Al formaggio” Caesar salad (for 2)
(romaine lettuce, classic Caesar dressing)
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ZUPPA

Minestrone and pesto crostini
Italian wedding

Soup of the day

SALADS

Beet, radish and green apple salad with yogurt dressing
(roasted beets, slivered green apples and radish concassé, yogurt dressing)

Fennel and orange salad
(shredded fennel, orange supremes, chives and fresh basil)

Endive, pear, pecan and gorgonzola salad
(shredded endives, pears, roasted pecans, gorgonzola dressing)

Green salad, balsamic vinegar, tomato confit,
fresh parmesan

Arugula and parmesan salad
(arugula leaves, cherry tomato confit, Grana Padano shavings,
balsamic vinegar)



