ANTIPASTI - APPETIZERS \f:‘_{. |

Antipasto allltaliana

Variety of Cheese, Salami, Prosciutto, Olives,

Polenta or Bruschetta

Mero Ceviche

Marinated Sea Bass with a Vinaigrette of Lime,

Red Onions, Coriander y “Leche de Tigre”

Tartara diTonno

Fresh Tuna marinated with Spicy Hot Sauce, Avocado,
Sesame and Focaccia

Carpaccio di Polpo

Thinly sliced fresh Octopus, Paprika, Basil and

a Vinaigrette of extra virgin Olive Oil, Lime and Capers
Carpaccio di Manzo

Thinly sliced raw Beef with Lime, Olive Oil, Capers,
Rocket and Parmesan

Carpaccio di Salmone

ZUPPE - SOUPS

Zuppa di Pollo e Vegetali
Chicken and Vegetables Soup
Crema di Zucca, Carote e Zenzero

Thinly sliced Salmon marinated with Lime, Olive Oil,
Cream of Squash with Carrots and a touch
of Ginger

Capers and Rocket
Crema di Frutti di Mare
Special Seafood Soup with a Touch of Cream

INSALATE - SALADS

Insalata di Polpo al Ceci
Lettuce, Tomatoes, grilled Octopus, Cucumber,
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grilled Eggplant, Olives, Basil and Chickpea Hummus 695
Insalata Helena

Romaine Lettuce, Rocket, Mozzarella and Parmesan,

sautéed Mushrooms and Eggplants, grilled Chicken

Breast with a Pesto Balsamic Igressing 655
Caprese di Burrata

Mozzarella Burrata in a big Tomato with Basil,

black Olives and a Balsamic Reduction 695
Insalata di Calamari

Romaine Lettuce, Rocket, Calamari, Croutons and

Nuts with a Cilantro Dressing 695
PASTE - PASTA

Lasagne della Casa al Forno w

Our special homemade Lasagna 595
Rigatoni Passatore

Rigatoni with our special white Bolognese Sauce

(without Tomatoes{j 595
Tagliolini Limone (opzinale con Gamberetti)

Tagliolini with a creamy Lemon Sauce

(optional with Shrimps) 455(795)
Spaghetti Vongole

Spaghetti with Clams in White Wine Sauce 675
Gnocchi con Spinaci, Pomodorini e Salsiccia

Gnocchi with Spinach in a creamy Tomatoe Sauce

and Italian Sausage 655
Fettuccine Vegetariano

Fettuccine with Vegetables 525
Pasta Mare e Monti

Pasta “Sea and Mountain” with Shrimps, Clams,

Mushrooms and Bacon 895

PASTE ARTIGINALE - HOMEMADE PASTA 7:7\-\
h_/_""
Panzerotti Capri

Fresh Pasta filled with a mix of Cheese and fresh
TomatoSauce

Ravioli Funghi

Raviolifilled with Mushrooms and a truffled Sauce
Agnolotti diParma

Fresh Pasta filled with Meat and a Butter Sauce
with Sage and Prosciutto

Risotto Salsiccia y Parmesano

Creamy Risotto with Italian Sausage, Bacon

and Pecorino Cheese

Risotto Gamberetti
With Shimps and Bacon

RISOTTI

PESCI - FISHAND SEAFOOD

Filetto di Salmone alla Grilia <
Salmon Filet with Vegetables and mashed Potatoes
Tagliata diTonno

Sliced Tuna Filet with a special Sauce on a

Bed of Rocket

Filetto di Chillo alla Griglia

Grilled Red Snapper Filet marinated with Lime,
Olive Oil and Garlic

Gamberetti al Coco

Sautéed Shrimps with a special Coconut Sauce
Aragosta alla Griglia

Grilled Lobster with Butter and Garlic o

(available from July until end of February) S&/
=

CARNI - MEAT —

Ossobuco alla Milanese con Risotto alla Milanese
Ossobuco (braised Veal Shank) with a Saffron Risotto
Tagliata di Manzo all’Aceto Balsamico

Sliced Beef spiced with Balsamic Vinegar with
Rocket and sautéed Cherry Tomatoes

Petto di Pollo alle Erbe con Riso al Burro

Grilled Chicken Breast with Spices and Butter Rice
Churrasco alla Griglia

Churrasco with Rosemary Potatoes and

seasonal Vegetables

Bistecca alla Pepe Rosa

Grilled FiletSteak served with Red Pepper Sauce
Costata di Manzo alla Grilglia

Ribeye Steak with grilled Vegetables and
Rosemary Potatoes

DESSERT

Tiramisu classico

Classic Tiramisu

Panna Cotta con Salsa ai Frutti
Panna Cotta with Fruit Jam
Brownie Nero con Gelato
Chocolate Brownie with Ice Cream
Torta de Ricotta

Cheesecake with Fruit Jam

=

10% Service and 18% Tax not included.
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