
                    

 
 
APPETIZER 
Dry-salted beef with rocket and Parmesan cheese €. 15,00 
Scottish smoked salmon, olive oil and lemon sauce with 
toast 

€. 15,00 

Dried tuna  with yogurt sauce and green salad €. 15,00 
Mille-feuille of sauted aubergine, mozzarella and basil €. 12,00 
Selection of Italian cured meats and fried flour 
dumplings 

€. 15,00 

 

PASTA  
Spaghetti with Feta Greek cheese, tomatoes and basil €. 12,50 
Little dumplings with courgettes and blue-cheese €. 12,50 
Ricotta cheese and spinach ravioli with saffron sauce                                   €. 12,50 
Thin tagliatelle with scampi and courgettes €. 15,00 
Risotto with saffron and asparagus €. 15,00 

 

MEAT 
Milanese breaded  veal chop  with rocket and fresh 
tomatoes 

€. 19,00 

Beef medallion with broccoli and pepper sauce  €. 22,50 
Sliced steak of  beef with sweet and sour sauce of red 
onions 

€. 19,00 

Fillet of  beef with “Colonnata” bacon, vegetables 
stuffed with chilli pepper 

€. 22,50 

Fillet of  beef in Voronoff sauce and basked of potatoes €. 22,50 
 

FISH 
Large slice of grilled Sword fish,  savoured with a sauce 
of oil, garlic, lemon, parsley and oregano 

€. 22,50 

Tuna filet with tomatoes, capers and olives €. 19,00 
Angler fish with lemon juice €. 19,00 
Large slice of Salmon in green sauce and braised broccoli €. 19,00 

 



VEGETABLES 
Grilled vegetables and “Scamorza” (kneaded paste 
cheese) 

€. 14,50 

Choice of fresh salads €. 7,50 
Choice of vegetables and legumes €. 7,50 

 

CHEESE 
Gorgonzola blue cheese, Roquefort, pear  and honey €. 14,00 
Pecorino (ewe’s cheese) from Tuscany and  black olives, 
walnuts and pear €. 14,00 
Sample portion of fresh and mature cheese €. 14,00 

 

DESSERT 
Crème Caramel €. 10,00 
Tiramisu €. 10,00 
Caramelized fruit kebabs €. 10,00 
Apple fritters with custard ice cream €. 10,00 
Fruit compote with custard ice cream €. 10,00 
Lemmon sorbet with Vodka €. 10,00 

 
 

THE   SERVICE   IS 
from   8 p.m.  to   11,00 p.m. 

 

Chef 
Ernesto Forlenza 

 
 

ALLERGEN 

You can ask for the list of ingredients used for all the proposals of the menu, 
where we reported the possible food intolerances 

 
All prices including VAT and Service 

Cover €. 3,50 per person 
 
 
 

 


