bevande
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COFFEE LIMONATA FATTA IN CASA 300 / 1300 ml N | I lliiiii','
Espresso 30/ 60ml 210 / 290 Aranciata 390 / 1190 J T -
Americano 120 mt 230 Orange / passion fruit / vanilla o :
Cappuccino 180 / 300 ml 290 [ 330 Pompe!mo . ) 390 / 1190
Flat white 180 ml 330 Grapefruit / sagan-dailya / pitahaya .
Fragola 390 / 1190 . : by
Latte 300mt 310 Strawberry / watermelon / basil 1"
Raf 300 ml 330 . | ¥
Matcha latte 300 ml 390 ST L .
" SOFT DRINKS : T __ “
Cocoa 180 mt 290 L LS
Hot chocolate 180 mL 330 Juice in assortment 200 ml 290 .
Fresh — / 300 mt 490 ' ———WINE BAR PIZZA AND [TALIAN Bl
Orange / apple / carrot | _ 5
CARTA DEL TE 800 ml grapefruit / celery g
Ceylonese FOP 620 Cola 330 ml 420
Earl Gray 540 Lemonades Tomarchio 275 ml 450
. Blood orange / lemon / quinotto
Talga 700 . .
Mineral water Tassai 500 / 750 mt 400 / 600
sencha >40 Krasota water 700 ml 250
Long Jing 860 "
Bai Mu Dan 730
Jasmine 590
Puer Shu 880
Milk oolong 620
Da Hong Pao 800
Tieguanyin 785
Ivan tea with rosehip 635
Healing herbs and berries 540
Buckwheat tea 590

Chamomile tea 540



pasta fatta a mano

Spaghetti Tagliolini Tagliatelle

Canestrini Kazarechche Maccheroni

At your request, we can cook pasta de Cecco or gluten-free made by GranOro

pasta e risotto

«Al Pomodoro» 650 Caramelli with cheeks
« with burrata 850 L
Ravioli with young cheeses and truffle

«Aglio e Olio» 490 . .
- with shrimps 720 With chiken fillet and creamy pesto
«Carbonara» 650 With salmon, broccoli and cherry tomatoes
«Four cheese» with truffle 720 «Frutti di Mare»
With Parma ham, gorgonzola 890 Pasta with crab
and walnut Meat lasagna
«Bolognese» 850 Risotto with porcini mushrooms
With shrimps, pomodorini 790
and Pernod Ricard

antipast
Olives 450 Feta mousse with jerky tomatoes,

Bruschetta with crab, avocado 1250
and sweet tomatoes

Bruschetta with ricotta and sweet tomatoes 390

Chicken pate bruschetta with rustic 590
bread and jam

Eggplant Parmigiana 690
Carpaccio di manzo 990
with parmesan and arugula

Vitello tonnato 1/2520/790
Beef tartare in aioli sauce 890

pizza
Bbl MOXXETe 3aKa3aTb LeNyt NuuLy Uin eé nonoBuHy
«Margherita» 320/550
With ham and mushrooms 490/720
With bacon and mascarpone 450/690
«Alla Diavola» 490/790
«Four cheese» 590/950
With salmon and mascarpone 590/990
With pear, gorgonzola and almond 590/890

With mortadella and truffle cream 490/950

olives and artichoke

Salmone fillet tartare
with cream cheese

Burrata with tomatoes

Antipasti

« Parma ham

« Salami with truffle
- Salami salsiccia

« Grano podano

- Dried tomatoes

zuppe
Chicken soup with homemade pasta

Agnolini with broth
and grana padano cheese

Tomato soup with seafood

Pumpkin soup
« with shrimps

Porcini mushroom soup with parmesan
and rustic bread

750
850
690
890
1200
1590
790
850

670

990

890

490
350
350
390
350

390
490

890

420
590

690

insalate
Warm roast beef salad

Rustic salad
» with sour cream
« with olive oil

Greek salad with chickpeas and feta
Green salad with tomatoes and avocado

«Caesar Antico»
» with chicken
- with shrimps

Nicoise with fresh tuna

Baked pumpkin salad with quinoa
» with shrimps

Salad di Familia

Caprese Fior di Latte

ITALY RESTAURANTS IS
A BIG ITALIAN HOUSE.

ITALY ISABOUT TASTE, I'T'S ABOUT
STYLE, IT'S ABOUT FAMILY.

carne - Msco

Chicken fillet with porcini mushroom
and truffle sauce

Filet mignon with topinambur cream
and pepper sauce

Veal medallions with porcini mushrooms
Bull cheeks with mashed potatoes

Beef tagliatta
with parsnip cream

Lamb with baked vegetables
Roast beef with grilled vegetables

pane ° xXJied

Ciabatta
Focaccia with rosemary

Focaccia with pesto

850

560
560

690
890

620
690

990

650
850

1490
690

750

1750

1590
1190
1490

1390
4200

220
290
350

pesce

Saute from vongole
Salmon steak with broccoli and spinach

Grilled octopus with baked potatoes
and tomatoes

Halibut baked with lemon,
olives and tomatoes

Scarpetta misto

Codfish Piemontese

contorni

Mashed potatoes
Potatoes with rosemary
Grilled vegetables
Buckwheat with parmesan
French fries

French fries with truffel sauce

dolci

“Opera” chocolate cake
Cheesecake with fresh berries
Classic “Napoleon”

Panna cotta with strawberry / with mango
Classic “Tiramisu”

Honey cake

Berry cake with blueberries

Sour cream cake with strawberries
Millefoglie

Special cupcake

Banoffi pie with chocolate chip

Ice cream / sorbet

Truffle

- chocolate

« with truffle salt

- dark chocolate with black currant
» milk chocolate with almonds

1390
1550
2350

1490

1190
1200

290
350
450
450
290
420

490
590
550
450
520
450
550
550
790
150
550
220

120
120
120
120



