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PRIMI PIATTI / PASTA AND RISOTTO

Spaghetti alla Carbonara (P)         1600
Spaghetti with crispy pork bacon and Carbonara sauce

Ravioli di ricotta e spinaci col Pomodoro e basilico       1600
Ravioli stu�ed with Ricotta cheese and spinach served with tomato basil sauce 

Tagliatelle all Bolognese          1800
Tagliatelle with Bolognese sauce and grated parmesan cheese  

Penne al salmone e panna (S)          2100
Penne pasta with salmon, red onion, chop tomatoes and cream sauce  

Tagliolini al nero , con astice basilico e pachino (S)       2400
Squid ink tagliolini, lobster, basil and cherry tomato sauce 

Spaghettini alle vongole (S)          1800
Spaghettini with clams on light white wine sauce 

Rigatoni infornati           1800
Baked Rigatoni served with mozzarella, Bolognese and Parmesan cheese  

Gnocchi di patate con calamari e pesto di basilico (N) (S)      1800
Potato Italian dumpling with stir fried calamari and pesto basil sauce 

Lasagna Emiliana          1800
Lasagna with Bolognese sauce and béchamel

Risotto ai frutti di mare (S)          2100
Risotto with mix seafood 

Risotto funghi e Tartufo (V)          1800
Risotto with mix mushrooms and tru�e 

ANTIPASTI / STARTERS 

“Bruschetta” pomodorini, basilico e burrata (V)        950
marinated plum tomato, basil �avor and soft Italian cheese  

Classica caprese con mozzarella di bufala e pesto Genovese (V) (N)      1600
Tomato and mozzarella salad with basil pesto and extra virgin oil 

Antipasto all’Italiana (P)          1800
Selection of prime cold cuts, cheese and grilled vegetables 
served with organic bread and extra virgin olive oil 

Carpaccio di manzo, rucola, e parmigiano       1700
Beef carpaccio, grain mustard, rucola and parmigiana cheese 

Vitello tonnato, verdurine e capperi         1400
Slow cook veal loin, tuna coulis, baby vegetables and capers 

Insalata di polpo, patate, olio d’oliva e limone (S)        2100
Octopus salad with potato, black olive, lemon and extra virgin olive oil 

ANTIPASTI CALDI / HOT STARTER 

Tortino di melanzane alla parmigiana (V)        1600
Eggplant baked with tomato,mozzarella,parmesan cheese and basil 

Gamberi al basilico (S)         1900
Stir fried prawns served with basil sauce and roasted cherry tomato  
  
Fegato grasso alla veneziana         1900
Pan seared foie gras, red onion glaze, served with roast butter bread 

INSALATE / SALAD 

Insalata con pomodori secchi, tonno scottato e aceto balsamico (S)      1600
Garden salad, sun dry tomato, red onion, cucumber, boiled eggs, 
seared tuna with aged balsamic dressing 

Insalata mista con pollo e parmigiano (N)        1600
Mixed salad grilled chicken breast, marinated mushroom, shaved grana padano cheese 
served with Caesar dressing and crouton 

Insalata di misticanza, verdurine di campo (V)      1200
Mix green salad with garden vegetable and lemon dressing   
  

ZUPPE / SOUP 

Zuppa di pomodoro con crostino di mozzarella (V)        950
Roast Tomato soup with mozzarella crouton 

Zuppa di pesce su crostone all’aglio (S)         1200
Seafood soup with garlic bread 

Zuppa di tartufo con schiuma di latte e parmigiano (V)       1100
Tru�e mushroom soup with parmesan cheese milk foam 

SECONDI/MAIN COURSE 

Carne 

Agnello in umido con verdure         1900
Lamb stew with potatoes, root vegetables and rosemary   

Filetto di manzo con ortaggi di campo e timo        2500
Beef tenderloin with baby vegetable and thyme jus 

Pollo al forno con polenta e bietola         1950
Chicken breast with puttanesca sauce, polenta cake and sautéed chard

Tagliata di manzo e risotto al pomodoro        3100
21 days aged Black Angus Rib eye steak with tomato and parmesan risotto 

Porchetta all Chietina (P)          2100
Roulade of pork belly stu�ed with rosemary, black pepper and garlic served with peperonata 
   

Pesce 

Merluzzo al forno con salsa di za�erano e verdure (S)       1900
Herb crusted baked cod �sh with sa�ron sauce and sautéed baby vegetables  

Gamberi alla livornese e puree di patate (S)        2400
Prawns stew livornese style with olives, capers, garlic and tomato served with mashed potatoes 

Salmone alla griglia con broccoli (S)         2100
Grilled salmon �llet marinated with lemon, served with broccoli and leek potato sauce 

FROM THE PIZZA OVEN 

Al tonno e cipolla (S)          1500
Tomato, mozzarella, onions, chunk tuna

Tricolore (P)           1500
Tomato, mozzarella, parmesan, parma ham and rocket leaves 

Mediterranea (V)            1400
Tomato, mozzarella, basil, grilled vegetables and capers 

Diavola (P)            1600
Tomato, mozzarella, spicy salami 

Frutti di mare (S)           1700
Mix Seafood, tomato, mozzarella

Margharita (V)           1400
Tomato, mozzarella and basil   

Quattro Formaggi (V)          1800
Light tomato sauce, mozzarella, gorgonzola, taleggio and parmesan cheese 

Calzone di verdure e mozzarella (V)         1600
Pizza calzone stu�ed with mix vegetable, tomato and mozzarella cheese 

DESSERT  

Tiramisu’ tradizionale          900
Italian traditional tiramisu’

Panna cotta con salsa ai frutti di bosco        900
Panna cotta with mix berry sauce 

Semi freddo al cioccolato e nocciole con salsa al gjanduia (N)       950
Chocolate and hazelnut semi freddo with gianduja sauce 

Cheese cake con mirtilli          950
Classic Italian cheese cake with blue berry compote 

Selezione di formaggi con mostarda di frutta (N)       2400
Italian cheese selection with fruit mustard



PRIMI PIATTI / PASTA AND RISOTTO

Spaghetti alla Carbonara (P)         1600
Spaghetti with crispy pork bacon and Carbonara sauce

Ravioli di ricotta e spinaci col Pomodoro e basilico       1600
Ravioli stu�ed with Ricotta cheese and spinach served with tomato basil sauce 

Tagliatelle all Bolognese          1800
Tagliatelle with Bolognese sauce and grated parmesan cheese  

Penne al salmone e panna (S)          2100
Penne pasta with salmon, red onion, chop tomatoes and cream sauce  

Tagliolini al nero , con astice basilico e pachino (S)       2400
Squid ink tagliolini, lobster, basil and cherry tomato sauce 

Spaghettini alle vongole (S)          1800
Spaghettini with clams on light white wine sauce 

Rigatoni infornati           1800
Baked Rigatoni served with mozzarella, Bolognese and Parmesan cheese  

Gnocchi di patate con calamari e pesto di basilico (N) (S)      1800
Potato Italian dumpling with stir fried calamari and pesto basil sauce 

Lasagna Emiliana          1800
Lasagna with Bolognese sauce and béchamel

Risotto ai frutti di mare (S)          2100
Risotto with mix seafood 

Risotto funghi e Tartufo (V)          1800
Risotto with mix mushrooms and tru�e 

ANTIPASTI / STARTERS 

“Bruschetta” pomodorini, basilico e burrata (V)        950
marinated plum tomato, basil �avor and soft Italian cheese  

Classica caprese con mozzarella di bufala e pesto Genovese (V) (N)      1600
Tomato and mozzarella salad with basil pesto and extra virgin oil 

Antipasto all’Italiana (P)          1800
Selection of prime cold cuts, cheese and grilled vegetables 
served with organic bread and extra virgin olive oil 

Carpaccio di manzo, rucola, e parmigiano       1700
Beef carpaccio, grain mustard, rucola and parmigiana cheese 

Vitello tonnato, verdurine e capperi         1400
Slow cook veal loin, tuna coulis, baby vegetables and capers 

Insalata di polpo, patate, olio d’oliva e limone (S)        2100
Octopus salad with potato, black olive, lemon and extra virgin olive oil 

ANTIPASTI CALDI / HOT STARTER 

Tortino di melanzane alla parmigiana (V)        1600
Eggplant baked with tomato,mozzarella,parmesan cheese and basil 

Gamberi al basilico (S)         1900
Stir fried prawns served with basil sauce and roasted cherry tomato  
  
Fegato grasso alla veneziana         1900
Pan seared foie gras, red onion glaze, served with roast butter bread 

INSALATE / SALAD 

Insalata con pomodori secchi, tonno scottato e aceto balsamico (S)      1600
Garden salad, sun dry tomato, red onion, cucumber, boiled eggs, 
seared tuna with aged balsamic dressing 

Insalata mista con pollo e parmigiano (N)        1600
Mixed salad grilled chicken breast, marinated mushroom, shaved grana padano cheese 
served with Caesar dressing and crouton 

Insalata di misticanza, verdurine di campo (V)      1200
Mix green salad with garden vegetable and lemon dressing   
  

ZUPPE / SOUP 

Zuppa di pomodoro con crostino di mozzarella (V)        950
Roast Tomato soup with mozzarella crouton 

Zuppa di pesce su crostone all’aglio (S)         1200
Seafood soup with garlic bread 

Zuppa di tartufo con schiuma di latte e parmigiano (V)       1100
Tru�e mushroom soup with parmesan cheese milk foam 

SECONDI/MAIN COURSE 

Carne 

Agnello in umido con verdure         1900
Lamb stew with potatoes, root vegetables and rosemary   

Filetto di manzo con ortaggi di campo e timo        2500
Beef tenderloin with baby vegetable and thyme jus 

Pollo al forno con polenta e bietola         1950
Chicken breast with puttanesca sauce, polenta cake and sautéed chard

Tagliata di manzo e risotto al pomodoro        3100
21 days aged Black Angus Rib eye steak with tomato and parmesan risotto 

Porchetta all Chietina (P)          2100
Roulade of pork belly stu�ed with rosemary, black pepper and garlic served with peperonata 
   

Pesce 

Merluzzo al forno con salsa di za�erano e verdure (S)       1900
Herb crusted baked cod �sh with sa�ron sauce and sautéed baby vegetables  

Gamberi alla livornese e puree di patate (S)        2400
Prawns stew livornese style with olives, capers, garlic and tomato served with mashed potatoes 

Salmone alla griglia con broccoli (S)         2100
Grilled salmon �llet marinated with lemon, served with broccoli and leek potato sauce 

FROM THE PIZZA OVEN 

Al tonno e cipolla (S)          1500
Tomato, mozzarella, onions, chunk tuna

Tricolore (P)           1500
Tomato, mozzarella, parmesan, parma ham and rocket leaves 

Mediterranea (V)            1400
Tomato, mozzarella, basil, grilled vegetables and capers 

Diavola (P)            1600
Tomato, mozzarella, spicy salami 

Frutti di mare (S)           1700
Mix Seafood, tomato, mozzarella

Margharita (V)           1400
Tomato, mozzarella and basil   

Quattro Formaggi (V)          1800
Light tomato sauce, mozzarella, gorgonzola, taleggio and parmesan cheese 

Calzone di verdure e mozzarella (V)         1600
Pizza calzone stu�ed with mix vegetable, tomato and mozzarella cheese 

DESSERT  

Tiramisu’ tradizionale          900
Italian traditional tiramisu’

Panna cotta con salsa ai frutti di bosco        900
Panna cotta with mix berry sauce 

Semi freddo al cioccolato e nocciole con salsa al gjanduia (N)       950
Chocolate and hazelnut semi freddo with gianduja sauce 

Cheese cake con mirtilli          950
Classic Italian cheese cake with blue berry compote 

Selezione di formaggi con mostarda di frutta (N)       2400
Italian cheese selection with fruit mustard



PRIMI PIATTI / PASTA AND RISOTTO

Spaghetti alla Carbonara (P)         1600
Spaghetti with crispy pork bacon and Carbonara sauce

Ravioli di ricotta e spinaci col Pomodoro e basilico       1600
Ravioli stu�ed with Ricotta cheese and spinach served with tomato basil sauce 

Tagliatelle all Bolognese          1800
Tagliatelle with Bolognese sauce and grated parmesan cheese  

Penne al salmone e panna (S)          2100
Penne pasta with salmon, red onion, chop tomatoes and cream sauce  

Tagliolini al nero , con astice basilico e pachino (S)       2400
Squid ink tagliolini, lobster, basil and cherry tomato sauce 

Spaghettini alle vongole (S)          1800
Spaghettini with clams on light white wine sauce 

Rigatoni infornati           1800
Baked Rigatoni served with mozzarella, Bolognese and Parmesan cheese  

Gnocchi di patate con calamari e pesto di basilico (N) (S)      1800
Potato Italian dumpling with stir fried calamari and pesto basil sauce 

Lasagna Emiliana          1800
Lasagna with Bolognese sauce and béchamel

Risotto ai frutti di mare (S)          2100
Risotto with mix seafood 

Risotto funghi e Tartufo (V)          1800
Risotto with mix mushrooms and tru�e 

ANTIPASTI / STARTERS 

“Bruschetta” pomodorini, basilico e burrata (V)        950
marinated plum tomato, basil �avor and soft Italian cheese  

Classica caprese con mozzarella di bufala e pesto Genovese (V) (N)      1600
Tomato and mozzarella salad with basil pesto and extra virgin oil 

Antipasto all’Italiana (P)          1800
Selection of prime cold cuts, cheese and grilled vegetables 
served with organic bread and extra virgin olive oil 

Carpaccio di manzo, rucola, e parmigiano       1700
Beef carpaccio, grain mustard, rucola and parmigiana cheese 

Vitello tonnato, verdurine e capperi         1400
Slow cook veal loin, tuna coulis, baby vegetables and capers 

Insalata di polpo, patate, olio d’oliva e limone (S)        2100
Octopus salad with potato, black olive, lemon and extra virgin olive oil 

ANTIPASTI CALDI / HOT STARTER 

Tortino di melanzane alla parmigiana (V)        1600
Eggplant baked with tomato,mozzarella,parmesan cheese and basil 

Gamberi al basilico (S)         1900
Stir fried prawns served with basil sauce and roasted cherry tomato  
  
Fegato grasso alla veneziana         1900
Pan seared foie gras, red onion glaze, served with roast butter bread 

INSALATE / SALAD 

Insalata con pomodori secchi, tonno scottato e aceto balsamico (S)      1600
Garden salad, sun dry tomato, red onion, cucumber, boiled eggs, 
seared tuna with aged balsamic dressing 

Insalata mista con pollo e parmigiano (N)        1600
Mixed salad grilled chicken breast, marinated mushroom, shaved grana padano cheese 
served with Caesar dressing and crouton 

Insalata di misticanza, verdurine di campo (V)      1200
Mix green salad with garden vegetable and lemon dressing   
  

ZUPPE / SOUP 

Zuppa di pomodoro con crostino di mozzarella (V)        950
Roast Tomato soup with mozzarella crouton 

Zuppa di pesce su crostone all’aglio (S)         1200
Seafood soup with garlic bread 

Zuppa di tartufo con schiuma di latte e parmigiano (V)       1100
Tru�e mushroom soup with parmesan cheese milk foam 

SECONDI/MAIN COURSE 

Carne 

Agnello in umido con verdure         1900
Lamb stew with potatoes, root vegetables and rosemary   

Filetto di manzo con ortaggi di campo e timo        2500
Beef tenderloin with baby vegetable and thyme jus 

Pollo al forno con polenta e bietola         1950
Chicken breast with puttanesca sauce, polenta cake and sautéed chard

Tagliata di manzo e risotto al pomodoro        3100
21 days aged Black Angus Rib eye steak with tomato and parmesan risotto 

Porchetta all Chietina (P)          2100
Roulade of pork belly stu�ed with rosemary, black pepper and garlic served with peperonata 
   

Pesce 

Merluzzo al forno con salsa di za�erano e verdure (S)       1900
Herb crusted baked cod �sh with sa�ron sauce and sautéed baby vegetables  

Gamberi alla livornese e puree di patate (S)        2400
Prawns stew livornese style with olives, capers, garlic and tomato served with mashed potatoes 

Salmone alla griglia con broccoli (S)         2100
Grilled salmon �llet marinated with lemon, served with broccoli and leek potato sauce 

FROM THE PIZZA OVEN 

Al tonno e cipolla (S)          1500
Tomato, mozzarella, onions, chunk tuna

Tricolore (P)           1500
Tomato, mozzarella, parmesan, parma ham and rocket leaves 

Mediterranea (V)            1400
Tomato, mozzarella, basil, grilled vegetables and capers 

Diavola (P)            1600
Tomato, mozzarella, spicy salami 

Frutti di mare (S)           1700
Mix Seafood, tomato, mozzarella

Margharita (V)           1400
Tomato, mozzarella and basil   

Quattro Formaggi (V)          1800
Light tomato sauce, mozzarella, gorgonzola, taleggio and parmesan cheese 

Calzone di verdure e mozzarella (V)         1600
Pizza calzone stu�ed with mix vegetable, tomato and mozzarella cheese 

DESSERT  

Tiramisu’ tradizionale          900
Italian traditional tiramisu’

Panna cotta con salsa ai frutti di bosco        900
Panna cotta with mix berry sauce 

Semi freddo al cioccolato e nocciole con salsa al gjanduia (N)       950
Chocolate and hazelnut semi freddo with gianduja sauce 

Cheese cake con mirtilli          950
Classic Italian cheese cake with blue berry compote 

Selezione di formaggi con mostarda di frutta (N)       2400
Italian cheese selection with fruit mustard



PRIMI PIATTI / PASTA AND RISOTTO

Spaghetti alla Carbonara (P)         1600
Spaghetti with crispy pork bacon and Carbonara sauce

Ravioli di ricotta e spinaci col Pomodoro e basilico       1600
Ravioli stu�ed with Ricotta cheese and spinach served with tomato basil sauce 

Tagliatelle all Bolognese          1800
Tagliatelle with Bolognese sauce and grated parmesan cheese  

Penne al salmone e panna (S)          2100
Penne pasta with salmon, red onion, chop tomatoes and cream sauce  

Tagliolini al nero , con astice basilico e pachino (S)       2400
Squid ink tagliolini, lobster, basil and cherry tomato sauce 

Spaghettini alle vongole (S)          1800
Spaghettini with clams on light white wine sauce 

Rigatoni infornati           1800
Baked Rigatoni served with mozzarella, Bolognese and Parmesan cheese  

Gnocchi di patate con calamari e pesto di basilico (N) (S)      1800
Potato Italian dumpling with stir fried calamari and pesto basil sauce 

Lasagna Emiliana          1800
Lasagna with Bolognese sauce and béchamel

Risotto ai frutti di mare (S)          2100
Risotto with mix seafood 

Risotto funghi e Tartufo (V)          1800
Risotto with mix mushrooms and tru�e 

ANTIPASTI / STARTERS 

“Bruschetta” pomodorini, basilico e burrata (V)        950
marinated plum tomato, basil �avor and soft Italian cheese  

Classica caprese con mozzarella di bufala e pesto Genovese (V) (N)      1600
Tomato and mozzarella salad with basil pesto and extra virgin oil 

Antipasto all’Italiana (P)          1800
Selection of prime cold cuts, cheese and grilled vegetables 
served with organic bread and extra virgin olive oil 

Carpaccio di manzo, rucola, e parmigiano       1700
Beef carpaccio, grain mustard, rucola and parmigiana cheese 

Vitello tonnato, verdurine e capperi         1400
Slow cook veal loin, tuna coulis, baby vegetables and capers 

Insalata di polpo, patate, olio d’oliva e limone (S)        2100
Octopus salad with potato, black olive, lemon and extra virgin olive oil 

ANTIPASTI CALDI / HOT STARTER 

Tortino di melanzane alla parmigiana (V)        1600
Eggplant baked with tomato,mozzarella,parmesan cheese and basil 

Gamberi al basilico (S)         1900
Stir fried prawns served with basil sauce and roasted cherry tomato  
  
Fegato grasso alla veneziana         1900
Pan seared foie gras, red onion glaze, served with roast butter bread 

INSALATE / SALAD 

Insalata con pomodori secchi, tonno scottato e aceto balsamico (S)      1600
Garden salad, sun dry tomato, red onion, cucumber, boiled eggs, 
seared tuna with aged balsamic dressing 

Insalata mista con pollo e parmigiano (N)        1600
Mixed salad grilled chicken breast, marinated mushroom, shaved grana padano cheese 
served with Caesar dressing and crouton 

Insalata di misticanza, verdurine di campo (V)      1200
Mix green salad with garden vegetable and lemon dressing   
  

ZUPPE / SOUP 

Zuppa di pomodoro con crostino di mozzarella (V)        950
Roast Tomato soup with mozzarella crouton 

Zuppa di pesce su crostone all’aglio (S)         1200
Seafood soup with garlic bread 

Zuppa di tartufo con schiuma di latte e parmigiano (V)       1100
Tru�e mushroom soup with parmesan cheese milk foam 

SECONDI/MAIN COURSE 

Carne 

Agnello in umido con verdure         1900
Lamb stew with potatoes, root vegetables and rosemary   

Filetto di manzo con ortaggi di campo e timo        2500
Beef tenderloin with baby vegetable and thyme jus 

Pollo al forno con polenta e bietola         1950
Chicken breast with puttanesca sauce, polenta cake and sautéed chard

Tagliata di manzo e risotto al pomodoro        3100
21 days aged Black Angus Rib eye steak with tomato and parmesan risotto 

Porchetta all Chietina (P)          2100
Roulade of pork belly stu�ed with rosemary, black pepper and garlic served with peperonata 
   

Pesce 

Merluzzo al forno con salsa di za�erano e verdure (S)       1900
Herb crusted baked cod �sh with sa�ron sauce and sautéed baby vegetables  

Gamberi alla livornese e puree di patate (S)        2400
Prawns stew livornese style with olives, capers, garlic and tomato served with mashed potatoes 

Salmone alla griglia con broccoli (S)         2100
Grilled salmon �llet marinated with lemon, served with broccoli and leek potato sauce 

FROM THE PIZZA OVEN 

Al tonno e cipolla (S)          1500
Tomato, mozzarella, onions, chunk tuna

Tricolore (P)           1500
Tomato, mozzarella, parmesan, parma ham and rocket leaves 

Mediterranea (V)            1400
Tomato, mozzarella, basil, grilled vegetables and capers 

Diavola (P)            1600
Tomato, mozzarella, spicy salami 

Frutti di mare (S)           1700
Mix Seafood, tomato, mozzarella

Margharita (V)           1400
Tomato, mozzarella and basil   

Quattro Formaggi (V)          1800
Light tomato sauce, mozzarella, gorgonzola, taleggio and parmesan cheese 

Calzone di verdure e mozzarella (V)         1600
Pizza calzone stu�ed with mix vegetable, tomato and mozzarella cheese 

DESSERT  

Tiramisu’ tradizionale          900
Italian traditional tiramisu’

Panna cotta con salsa ai frutti di bosco        900
Panna cotta with mix berry sauce 

Semi freddo al cioccolato e nocciole con salsa al gjanduia (N)       950
Chocolate and hazelnut semi freddo with gianduja sauce 

Cheese cake con mirtilli          950
Classic Italian cheese cake with blue berry compote 

Selezione di formaggi con mostarda di frutta (N)       2400
Italian cheese selection with fruit mustard



PRIMI PIATTI / PASTA AND RISOTTO

Spaghetti alla Carbonara (P)         1600
Spaghetti with crispy pork bacon and Carbonara sauce

Ravioli di ricotta e spinaci col Pomodoro e basilico       1600
Ravioli stu�ed with Ricotta cheese and spinach served with tomato basil sauce 

Tagliatelle all Bolognese          1800
Tagliatelle with Bolognese sauce and grated parmesan cheese  

Penne al salmone e panna (S)          2100
Penne pasta with salmon, red onion, chop tomatoes and cream sauce  

Tagliolini al nero , con astice basilico e pachino (S)       2400
Squid ink tagliolini, lobster, basil and cherry tomato sauce 

Spaghettini alle vongole (S)          1800
Spaghettini with clams on light white wine sauce 

Rigatoni infornati           1800
Baked Rigatoni served with mozzarella, Bolognese and Parmesan cheese  

Gnocchi di patate con calamari e pesto di basilico (N) (S)      1800
Potato Italian dumpling with stir fried calamari and pesto basil sauce 

Lasagna Emiliana          1800
Lasagna with Bolognese sauce and béchamel

Risotto ai frutti di mare (S)          2100
Risotto with mix seafood 

Risotto funghi e Tartufo (V)          1800
Risotto with mix mushrooms and tru�e 

ANTIPASTI / STARTERS 

“Bruschetta” pomodorini, basilico e burrata (V)        950
marinated plum tomato, basil �avor and soft Italian cheese  

Classica caprese con mozzarella di bufala e pesto Genovese (V) (N)      1600
Tomato and mozzarella salad with basil pesto and extra virgin oil 

Antipasto all’Italiana (P)          1800
Selection of prime cold cuts, cheese and grilled vegetables 
served with organic bread and extra virgin olive oil 

Carpaccio di manzo, rucola, e parmigiano       1700
Beef carpaccio, grain mustard, rucola and parmigiana cheese 

Vitello tonnato, verdurine e capperi         1400
Slow cook veal loin, tuna coulis, baby vegetables and capers 

Insalata di polpo, patate, olio d’oliva e limone (S)        2100
Octopus salad with potato, black olive, lemon and extra virgin olive oil 

ANTIPASTI CALDI / HOT STARTER 

Tortino di melanzane alla parmigiana (V)        1600
Eggplant baked with tomato,mozzarella,parmesan cheese and basil 

Gamberi al basilico (S)         1900
Stir fried prawns served with basil sauce and roasted cherry tomato  
  
Fegato grasso alla veneziana         1900
Pan seared foie gras, red onion glaze, served with roast butter bread 

INSALATE / SALAD 

Insalata con pomodori secchi, tonno scottato e aceto balsamico (S)      1600
Garden salad, sun dry tomato, red onion, cucumber, boiled eggs, 
seared tuna with aged balsamic dressing 

Insalata mista con pollo e parmigiano (N)        1600
Mixed salad grilled chicken breast, marinated mushroom, shaved grana padano cheese 
served with Caesar dressing and crouton 

Insalata di misticanza, verdurine di campo (V)      1200
Mix green salad with garden vegetable and lemon dressing   
  

ZUPPE / SOUP 

Zuppa di pomodoro con crostino di mozzarella (V)        950
Roast Tomato soup with mozzarella crouton 

Zuppa di pesce su crostone all’aglio (S)         1200
Seafood soup with garlic bread 

Zuppa di tartufo con schiuma di latte e parmigiano (V)       1100
Tru�e mushroom soup with parmesan cheese milk foam 

SECONDI/MAIN COURSE 

Carne 

Agnello in umido con verdure         1900
Lamb stew with potatoes, root vegetables and rosemary   

Filetto di manzo con ortaggi di campo e timo        2500
Beef tenderloin with baby vegetable and thyme jus 

Pollo al forno con polenta e bietola         1950
Chicken breast with puttanesca sauce, polenta cake and sautéed chard

Tagliata di manzo e risotto al pomodoro        3100
21 days aged Black Angus Rib eye steak with tomato and parmesan risotto 

Porchetta all Chietina (P)          2100
Roulade of pork belly stu�ed with rosemary, black pepper and garlic served with peperonata 
   

Pesce 

Merluzzo al forno con salsa di za�erano e verdure (S)       1900
Herb crusted baked cod �sh with sa�ron sauce and sautéed baby vegetables  

Gamberi alla livornese e puree di patate (S)        2400
Prawns stew livornese style with olives, capers, garlic and tomato served with mashed potatoes 

Salmone alla griglia con broccoli (S)         2100
Grilled salmon �llet marinated with lemon, served with broccoli and leek potato sauce 

FROM THE PIZZA OVEN 

Al tonno e cipolla (S)          1500
Tomato, mozzarella, onions, chunk tuna

Tricolore (P)           1500
Tomato, mozzarella, parmesan, parma ham and rocket leaves 

Mediterranea (V)            1400
Tomato, mozzarella, basil, grilled vegetables and capers 

Diavola (P)            1600
Tomato, mozzarella, spicy salami 

Frutti di mare (S)           1700
Mix Seafood, tomato, mozzarella

Margharita (V)           1400
Tomato, mozzarella and basil   

Quattro Formaggi (V)          1800
Light tomato sauce, mozzarella, gorgonzola, taleggio and parmesan cheese 

Calzone di verdure e mozzarella (V)         1600
Pizza calzone stu�ed with mix vegetable, tomato and mozzarella cheese 

DESSERT  

Tiramisu’ tradizionale          900
Italian traditional tiramisu’

Panna cotta con salsa ai frutti di bosco        900
Panna cotta with mix berry sauce 

Semi freddo al cioccolato e nocciole con salsa al gjanduia (N)       950
Chocolate and hazelnut semi freddo with gianduja sauce 

Cheese cake con mirtilli          950
Classic Italian cheese cake with blue berry compote 

Selezione di formaggi con mostarda di frutta (N)       2400
Italian cheese selection with fruit mustard



PRIMI PIATTI / PASTA AND RISOTTO

Spaghetti alla Carbonara (P)         1600
Spaghetti with crispy pork bacon and Carbonara sauce

Ravioli di ricotta e spinaci col Pomodoro e basilico       1600
Ravioli stu�ed with Ricotta cheese and spinach served with tomato basil sauce 

Tagliatelle all Bolognese          1800
Tagliatelle with Bolognese sauce and grated parmesan cheese  

Penne al salmone e panna (S)          2100
Penne pasta with salmon, red onion, chop tomatoes and cream sauce  

Tagliolini al nero , con astice basilico e pachino (S)       2400
Squid ink tagliolini, lobster, basil and cherry tomato sauce 

Spaghettini alle vongole (S)          1800
Spaghettini with clams on light white wine sauce 

Rigatoni infornati           1800
Baked Rigatoni served with mozzarella, Bolognese and Parmesan cheese  

Gnocchi di patate con calamari e pesto di basilico (N) (S)      1800
Potato Italian dumpling with stir fried calamari and pesto basil sauce 

Lasagna Emiliana          1800
Lasagna with Bolognese sauce and béchamel

Risotto ai frutti di mare (S)          2100
Risotto with mix seafood 

Risotto funghi e Tartufo (V)          1800
Risotto with mix mushrooms and tru�e 

ANTIPASTI / STARTERS 

“Bruschetta” pomodorini, basilico e burrata (V)        950
marinated plum tomato, basil �avor and soft Italian cheese  

Classica caprese con mozzarella di bufala e pesto Genovese (V) (N)      1600
Tomato and mozzarella salad with basil pesto and extra virgin oil 

Antipasto all’Italiana (P)          1800
Selection of prime cold cuts, cheese and grilled vegetables 
served with organic bread and extra virgin olive oil 

Carpaccio di manzo, rucola, e parmigiano       1700
Beef carpaccio, grain mustard, rucola and parmigiana cheese 

Vitello tonnato, verdurine e capperi         1400
Slow cook veal loin, tuna coulis, baby vegetables and capers 

Insalata di polpo, patate, olio d’oliva e limone (S)        2100
Octopus salad with potato, black olive, lemon and extra virgin olive oil 

ANTIPASTI CALDI / HOT STARTER 

Tortino di melanzane alla parmigiana (V)        1600
Eggplant baked with tomato,mozzarella,parmesan cheese and basil 

Gamberi al basilico (S)         1900
Stir fried prawns served with basil sauce and roasted cherry tomato  
  
Fegato grasso alla veneziana         1900
Pan seared foie gras, red onion glaze, served with roast butter bread 

INSALATE / SALAD 

Insalata con pomodori secchi, tonno scottato e aceto balsamico (S)      1600
Garden salad, sun dry tomato, red onion, cucumber, boiled eggs, 
seared tuna with aged balsamic dressing 

Insalata mista con pollo e parmigiano (N)        1600
Mixed salad grilled chicken breast, marinated mushroom, shaved grana padano cheese 
served with Caesar dressing and crouton 

Insalata di misticanza, verdurine di campo (V)      1200
Mix green salad with garden vegetable and lemon dressing   
  

ZUPPE / SOUP 

Zuppa di pomodoro con crostino di mozzarella (V)        950
Roast Tomato soup with mozzarella crouton 

Zuppa di pesce su crostone all’aglio (S)         1200
Seafood soup with garlic bread 

Zuppa di tartufo con schiuma di latte e parmigiano (V)       1100
Tru�e mushroom soup with parmesan cheese milk foam 

SECONDI/MAIN COURSE 

Carne 

Agnello in umido con verdure         1900
Lamb stew with potatoes, root vegetables and rosemary   

Filetto di manzo con ortaggi di campo e timo        2500
Beef tenderloin with baby vegetable and thyme jus 

Pollo al forno con polenta e bietola         1950
Chicken breast with puttanesca sauce, polenta cake and sautéed chard

Tagliata di manzo e risotto al pomodoro        3100
21 days aged Black Angus Rib eye steak with tomato and parmesan risotto 

Porchetta all Chietina (P)          2100
Roulade of pork belly stu�ed with rosemary, black pepper and garlic served with peperonata 
   

Pesce 

Merluzzo al forno con salsa di za�erano e verdure (S)       1900
Herb crusted baked cod �sh with sa�ron sauce and sautéed baby vegetables  

Gamberi alla livornese e puree di patate (S)        2400
Prawns stew livornese style with olives, capers, garlic and tomato served with mashed potatoes 

Salmone alla griglia con broccoli (S)         2100
Grilled salmon �llet marinated with lemon, served with broccoli and leek potato sauce 

FROM THE PIZZA OVEN 

Al tonno e cipolla (S)          1500
Tomato, mozzarella, onions, chunk tuna

Tricolore (P)           1500
Tomato, mozzarella, parmesan, parma ham and rocket leaves 

Mediterranea (V)            1400
Tomato, mozzarella, basil, grilled vegetables and capers 

Diavola (P)            1600
Tomato, mozzarella, spicy salami 

Frutti di mare (S)           1700
Mix Seafood, tomato, mozzarella

Margharita (V)           1400
Tomato, mozzarella and basil   

Quattro Formaggi (V)          1800
Light tomato sauce, mozzarella, gorgonzola, taleggio and parmesan cheese 

Calzone di verdure e mozzarella (V)         1600
Pizza calzone stu�ed with mix vegetable, tomato and mozzarella cheese 

DESSERT  

Tiramisu’ tradizionale          900
Italian traditional tiramisu’

Panna cotta con salsa ai frutti di bosco        900
Panna cotta with mix berry sauce 

Semi freddo al cioccolato e nocciole con salsa al gjanduia (N)       950
Chocolate and hazelnut semi freddo with gianduja sauce 

Cheese cake con mirtilli          950
Classic Italian cheese cake with blue berry compote 

Selezione di formaggi con mostarda di frutta (N)       2400
Italian cheese selection with fruit mustard


