MEZOCLIORNO

Grissini 1,2 Bread 1,4

ANTIPASTI

Bruschette Campania
Mafra bread, tomato and cherry tomatoes, garlic,
basil and oregano

Bruschette Verdure
Mafra bread, tomato, garlic, eggplant, courgette,
red peppers, rocket and oregano

Caponata
fried aubergine, olives Taggiasche, capers,
tomato and flaked almonds

Parmigiana di Melanzane ©o
aubergine, grated mozzarella, parmesan, tomato sauce and basil

Gamberetti saltati /
sautéed prawns, white wine, lemon juice, fresh chilli pepper,
coriander and celery root purée

Carpaccio di Manzo
rocket, parmesan flake and Cipriani sauce

Crudo di Parma & Burrata
Parma ham, burrata and basil

INSALATE

Caprese o
fresh tomato, mozzarella di bufala PDO, olive oil,
oregano and basil

Caesar ai Gamberi
romaine lettuce, croutons, speck di Asiago, parmesan,
Caesar sauce and shrimp

Caesar con Pollo
romaine lettuce, croutons, speck di Asiago, parmesan,
Caesar sauce and chicken

Spinacina G2
romaine lettuce, fresh spinach leaves, Granny Smith apple,
parmesan, nuts, vinaigrette and honey

PASTA

Spaghetti allo Scoglio ./
clams and mussels, shrimp, fresh squid,
coriander and shrimp bouillon

Linguine alla Crema di Taleggio /" ©»
asparagus and pistachio

Tagliatelle Carbonara ./
pancetta, parmesan, yolk and parsley

Bucatini al Tartufo Nero ./
64° egg and parmesan cheese

Gnocchi al Pomodoro ©o
tomato sauce, basil and parmesan

Lasagna al Ragu ./~

tomato sauce, grated parmesan and mozzarella

RISOTTO

Risotto ai Funghi Porcini ©o
medley of white, portobello and porcini mushrooms, parsley,
parmesan and truffle olive oll

Risotto ai Gamberi e Asparagi
shrimp, green asparagus and coriander
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PIZZA

Marinara 14
tomato, garlic and oregano

Margherita ©o 15
tomato, mozzarella and basil

Puttanesca 16
tomato, anchovies, capers, olives and oregano

Siciliana G2 18

tomato, smoked mozzarella di bufala PDO and aubergine

Calabrese / 18
tomato, Fiorilatte mozzarella, spicy salami and onion

Nostromo 17
tomato, Fiorilatte mozzarella, tuna and onion

Porcina ©o 18
tomato, Fiorilatte mozzarella and porcini mushrooms

Ortolana ©o 18
tomato, Fiorilatte mozzarella, aubergine,
courgette and artichokes

Montanara / 18
tomato, Fiorilatte mozzarella, spicy salami and mushrooms

Burratina ©o 18
tomato, buffalo mozzarella and basil

Capricciosa 17
tomato, Fiorilatte mozzarella, ham, mushrooms and olives
Bufalotta ©o 18

tomato, smoked mozzarella di bufala PDO and basil

Mezzogiorno 19
tomato, Fiorilatte mozzarella, Parma ham,
rocket and parmesan

Brigante / 19,5
tomato, burrata, spicy salami and basil

4 Formaggi ¢ 17
Fiorilatte mozzarella, Taleggio cheese,
gorgonzola and parmesan

Mediterraneo 19
tomato, cherry tomato, Fiorilatte mozzarella, shrimp,
rocket and parmesan

CALZONE

Rustico 18,5
tomato, Fiorilatte mozzarella, ham, egg and ricotta cheese
Sud / 18,5

tomato, Fiorilatte mozzarella, spicy salami and aubergine

DOLCI FATTI IN CASA

Panna Cotta ai Frutti di Bosco 6
Tiramisu 7
Crostata di Fragole alla Crema di Cheesecake 8

strawberry tart with cheesecake cream

Coppa di Gelati e Sorbetti (2 flavours) 5

mango, strawberry, passion fruit, chocolate, vanilla, pistachio

Prices in €, include VAT at the current legal rate | No dish, food product or beverage, including couvert,
may be charged if not requested or consumed by the customer. In accordance with Decree-Law 10/2015.




