
PRIMI & ANTIPASTI

ITALIAN FRIED FISH
With Sead Food mixed fried 

vegetables

TUSCAN SALAD
With Parmesan Cheese and 

Anchovies

PEAR SALAD
With Bresaola, Parmesan 

Cheese and Balsamic Dressing 

AUBERGINE
With Parmesan Cheese

BEEF CARPACCIO
With Foie Gras and Scent of 

Truffle

SALMON CARPACCIO
With Chives, Avocado 

and Lemon Oil

BEEF CARPACCIO
With Harry’s Bar Sauce

MELTED PROVOLONE
With Tomato and Oregano

PIZZAS PIZZAS

CAPRI
Mozzarella, Tomato, Tuna, 

Onions and Capers

PIEDMONTESE
Mozzarella, Tomato, Crunchy 

Bacon, Caramelized Onions 

and Oregano

HAM
Mozzarella, Tomato and 

Cooked Ham

PASTAS PASTA DISHES

PAPPARDELLE AL TELEFONO

PENNE ALL’ARRABIATA

TAGLIATELLE 
With Mushrooms 

CHEESE AND PEAR FAGOTTINI 
with a mild Gorgonzola sauce

SPAGHETTI CARBONARA

PAPPARDELLE MATRICIANA
With bacon, cheese and 

tomato

FARFALLE BOLONHESA

PACCHERI ALLA SICILIANA 
With Tomato, Capers, 

Anchovies and Black Olives.

SPAGHETTI
With Sauteed Garlic and Shrimps 

ORCHARD
Mozzarella, Tomato, 

Courgette, Peppers, 

Aubergines, Spinach and Fresh 

Tomatoes

FOUR CHEESES
Four kind of Cheeses

RUSTIC
Bacon and Egg

CASA NOSTRA
Mozzarella, Tomatoes, 

Finocchiona Salami

SECONDI MEAT AND FISH 

DESSERTS SWEETS AND CAKES

CONFIT OF DUKC A LA 
MARSALA
On Garlic Bread, Cipollini Onions 

and Parmesan Cloud

FILET MIGNON ROSSINY STILE
With  Trufelll and foie sauce

PORK TENDERLOIN
With Spinach and Provencal 

Balsamic Crust

BEEF TAGLIATA
With Mushroom Sauce

HAKE AQUAPAZZA
With Rissole Potatoes 

    

RED FISH                            
With Red Pesto and Crispy  

Vegetables and Mashed 

Potatoes

CHOCOLATE CAKE 

CHOCOLATE COULANT
With Hazelnut PralineTIRAMISU

With amaretto

PANNACOTTA

CHEESECAKE ICE CREAM
With Red Fruit Infusion 

LASAGNA BOLOGNESE

GNOCCHI
With Pesto and Parmesan

GIANT MONKFISH TORTELLINI
With Shrimp and Sea Cream

Our Chef’s Mission; “to bring 
the Authentic simple flavors 

and wonderful products 
from the unique Italian 

regions to a comfortable 

casual dinning restaurant” 

*IMPORTANT NOTE: IN CASE YOU HAVE ANY ALLERGIES OR FOOD INTOLERANCE, PLEASE INFORM YOU 
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MUSHROMS  ALL’ARABIATTA



PRIMI & ANTIPASTI

MOZZARELLA

ITALIAN FRIED FISH

TUSCAN SALAD

PEAR SALAD

AUBERGINE BEEF CARPACCIO FOIE

SALMON CARPACCIO

BEEF CARPACCIOMELTED PROVOLONE

PIZZAS

CAPRI

PIEDMONTESE

HAM

PASTAS

TAGLIATELLE

CHEESE AND PEAR FAGOTTINI

SPAGHETTI CARBONARA

PAPPARDELLE AMATRICIANA

FARFALLE BOLONHESA

PACCHERI ALLA SICILIANA

SHRIMPS SPAGHETTI
ORCHARD

FOUR CHEESES

RUSTIC

CASA NOSTRA

SECONDI

CONFIT OF DUKC A LA MARSALA

BEEF TAGLIATA

HAKE AQUAPAZZA

RED FISH FILET MIGNON ROSSINI STYLE

CHOCOLATE CAKE

CHOCOLATE COULANT

DESSERTS

LASAGNA BOLOGNESEGNOCCHI

GIANT MONKFISH TORTELLINI

Our Chef’s Mission; “to bring  

the Authentic simple flavors  

and wonderful products from  

the unique Italian regions to a  

comfortable casual dinning  

restaurant”

PORK TENDERLOIN

Gluten / Gluten

Eggs / Ovos

Soya / Soja

Milk / Leite

Mollucs / Moluscos Celery / Aipo

Mollusc / Moluscos

Altramuces / Lupins

Mustard / Mostarda

Sulphites / Sulfitos

Peanuts / Mancarras Sesame Seeds / Sesamo

Crustaceans / Crustaceos

TIRAMISÚ

PANNACOTTA

CHEESECAKE ICE CREAM

MUSROMS ALL’ARABIATTA

PAPPARDELLE AL TELEFONO

PENNE ALL’ARRABIATA

Fish / Peixe
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