Pacste e secondi

Capellini al Pomodoro Crudo ¢ 1195
Angel hair pasta with fresh tomatoes, garlic, basil and marinara sauce.

Spaghetti Adlio e Olio ¢ 1295
Spaghetti with extra virgin olive oil, garlic - and pepper flaks

Fettuccine Bologhese ¢ 1395
Homemade fettuccine pasta with tomato meat  sauce.

Fusilli alla Rustica ¢ 1495
Cork screw shaped pasta with ground sausage, bell pepper; green peas,
andmushrooms in a tomato cream sauce.

Gnhocchi di Patate al Gorgonzola 41545
Homemade potato dumplings in a gorgonzola and  parmesan cheese sauce.

Ravioli di Ricotta e Spinaci ¢ 1595
Homemade ravioli stuffed with spinach and  ricotta cheese in a light tomato
sauce.

Sacchetto Vegetariano ¢ 1495
Homemade folded pasta stuffed with fresh vegetables  and mozzarella cheese
in a light tomato cream sauce.

Spaghettini alle Vongole 1895
Spaghetti pasta with fresh clams, garlic, olive oil and parsley in a light
Spicy white wine sauce.

Pollo Alla Griglia 1795
Grilled chicken breast with herbs served with roasted potatoes vegetables

Scaloppine al Marsala ¢ 2295
Provini Veal scaloppini with marsala mushrooms sauce

Gamberoni al Limone. $1995
Sautéed tiger prawns in white wine garlic - sauce and bagil.

Zuppa di Pesce $2195
Seafood soup with mussels, clamg, calamari, shrimps and pieces of seasonal
fish in a light, spicy tomato sauce.

* Organic wheat spaghetti pasta available
* Gluten free pasta available

Dinner Menu
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