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6PM TO 9:30 PM
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for endless juices, beers, wines and bubbles
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for endless juices, beers, wine!
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The sale or supply of alcoholic beverages to anyone
under the age of 18 is prohibited in accordance with law no. 6/2023
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Unlimited, per person HERi5=

SEAFOOD SKEWERS
King Prawns, Scallops, Parsley Citric Mayonnaise
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VITELLO TONNATO
Veal Tenderloin, Yellow Fin Tuna Sauce, Capers, Radish

A NN SREZRE Mo - #F

PROSCIUTTO & MELONE
Culatta Ham, Honey Melon, Aged Balsamic
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MIX SALUMI

Salami, Lard, Crackers, Pickels

BRSNS - KB - Btz - AR

BRUSCHETTA

Giardiniera Sauce, Mozzarella
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BAGNA CAODA

Vegetable Crudités, Sweet Garlic Anchovy Sauce
fEFOVEE - A IRRE

MOZZARELLA IN CARROZZA
Deep-fried Mozzarella, Anchovies, Tomato Salsa
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POLPETTE
Mama’s Style Beef Meatballs, Puttanesca Sauce
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SARDINE FRITTE
Deep-fried Sardines, Lemon Wedges
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PIZZA PICCANTE

Spicy Calabrian Salami, San Marzano Tomato Sauce, Mozzarella, Chili Oil
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IMPEPATA DI VONGOLE
Fresh Clams Pot, White Wine, Cherry Tomatoes, Parsley
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One portion, per person EfI—1%

OSTRICHE
Fine de Claire Oysters, Barolo Mignonette, Lemon Wedges
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PIATTI PRINCIPALI 3%

Choose one dish, per person &I B —&E3

SPIGOLA ALLA VERNACCIA
Grilled Seabass, Roasted Bell Peppers, Oregano
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BISTECCA AL FERRI
Sirloin, Black Garlic Rub, Arugula, Shaved Parmesan Cheese,
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DOLCI & GELATI #f##nk

One portion, per person Efil—1

TIRAMISU
Cinnamon & Frangelico Espresso, Ladyfingers, Mascarpone Cream
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