
ANTIPASTI • APPETIZERS

ZUPPE • SOUPS

INSALATE • SALADS

PASTE • PASTA

PASTE ARTIGINALE • HOMEMADE PASTA

RISOTTI

PESCI • FISH AND SEAFOOD

CARNI • MEAT

DOLCI • POSTRES

Antipasto all’Italiana (for 2 people)
Variety of cheese, prosciutto, salami, grilled vegetables 
and olives, served with polenta or bruschetta
Mero Ceviche
Marinated grouper with a lime vinaigrette, red onions,
coriander and “Leche de Tigre“
Tartara di Tonno
Fresh tuna marinated with hot sauce, avocado,
sesame, served with focaccia
Carpaccio di Polpo
Thinly sliced octopus, paprika, basil and a vinaigrette of
extra virgin olive oil, lime and capers
Carpaccio di Manzo
Thinly sliced raw beef with lime, extra virgin olive oil,
capers, rocket and parmesan cheese
Carpaccio di Salmone
Thinly sliced salmon marinated with lime,
extra virgin olive oil, capers and rocket
Vitello Tonnato
Thinly sliced braised veal with a creamy tuna sauce

Zuppa di Pollo e Vegetali
Chicken and vegetables soup
Crema di Zucca, Carote e Zenzero
Cream of squash with carrots and a touch of ginger
Crema di Frutti di Mare
Special seafood soup with a touch of cream

Insalata di Polpo al Ceci
Octopus salad with tomatoes, cucumber, grilled eggplant,
olives, basil and chickpea humus
Insalata Helena
Romaine lettuce, rocket, mozzarella and parmesan cheese,
sauteed mushrooms and eggplant, with grilled
chicken breast and pesto balsamico dressing
Caprese di Burrata
Burrata cheese with sliced tomatoes, basil and olives
Insalata di Calamari
Romaine lettuce, rocket, calamari, croutons and nuts
with a coriander dressing

Lasagne della Casa al Forno
Our special homemade lasagne
Rigatoni “Passatore”
Rigatoni with our special white Bolognese sauce
Tagliolini Limone - opzionale con Gamberetti
Tagliolini with  lemon sauce
optional with shrimps
Spaghetti Vongole
Spaghetti with clams in a white wine sauce
Gnocchi con Spinaci, Pomodorini e Salsiccia
Gnocchi with spinach, tomatoes and Italian sausage
Penne Caponata
Pasta with eggplants, tomatoes, onions and olives
Pasta Mare e Monti
Pasta “Sea and Mountain” with shrimps, clams,
mussels, mushrooms and bacon

Panzerotti Capri
Fresh pasta filled with a mix of cheese and fresh
tomato sauce
Ravioli Funghi
Ravioli filled with mushrooms on a truffled sauce
Agnolotti di Parma
Fresh pasta filled with meat with a butter-sage sauce
and prosciutto

Risotto Salsiccia y Parmesano
Creamy risotto with Italian sausage, bacon
and parmesan cheese
Risotto Gamberetti
Risotto with shrimps and bacon

Filetto di Salmone alla Griglia
Salmon filet with vegetables and mashed potatoes
Tagliata de Tonno
Sliced tuna filet with a special sauce on a
bed of rocket
Filetto de Mero alla Griglia
Grilled filet of grouper, marinated in
lime, extra virgin olive oil and garlic
Gamberetti al Coco
Sauteed shrimps with a special coconut sauce
Aragosta alla Griglia
Grilled lobster with butter and garlic
(available from July until end of February)

Ossobuco Milanese con Risotto alla Milanese
Braised veal shank with a saffron risotto
Tagliata di Manzo
Sliced beef with rocket, cherry tomatoes and
slices of parmesan cheese
Petto di Pollo alle Erbe con Riso al Burro
Grilled chicken breast with spices and butter rice
Churrasco alla Griglia
Grilled churrasco and seasonal vegetables with
rosemary potatoes
Bistecca alla Pepe Rosa
Grilled filet steak with a red pepper sauce
Costata di Manzo alla Griglia
Grilled ribeye with rosemary potatoes

Tiramisu Classico
Classic tiramisu
Brownie Nero con Gelato
Chocolate brownie with ice cream
Tarta de Ricotta

Prices in RD$
Taxes (10% propina legal y 18% ITBIS) not included.
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Cheesecake with fruit jam 495


	Página 1

