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GAMBERRO ROSSO

SMORKED SWORDFISH CARPACCIO
WITH ORANGE VINAIGRETTE

OCTOPUS CARPACCIO
WITH FRUIT TOMATO CHECCA SAUCE

BURRATA CHEESE CAPRESE

BEEF SKIRT TAGLIATA
WITH RUCOLA & PECORINO

JAMON SERRANO

AFFETTATO MISTO

FORMAGGIO MISTO

— GORGONZOLA / TALEGGIO /
PECORINO / GRANMASO

CARROT & GREEN PAPAYA RAPEES

SAppelizer

FrigEOH RO-AyY 4prc 1,600 mt21,760)

BRI A2/ ADAIININY F 3
FLooTaxT Ly b

DAY Fg FL—Y R DTy AT

ARV TETF7—2F—ZADhTL—¥
RBENFIDZYT—E LyaFexay—/F—Reic
18H AR NEVET—/ S 1,200 m213200 M
ENLEYFINRYEDE S 1,000 a0 M

ARV TEF—ADEY) Eht

2,300 mi22,530] :

1,400 mi21,540)

1 ,200 [B3A1,320]

1,800 mearseo

1,800 t:21,980)

1,800 21,9801

S 1,400 m215200 M 2,000 #e:22,200]

TJNTVY=F/RLyTPa, /RAY—/RyN=/7F5v2—/ *HRITE500m:2550]

BASEENSNRAYDFLYITR

600 #i2660]

HERB-CRUMBED

»’ FATTY SARDINE
b WITH ORANGE & RAISIN

CALAMARI FRITTO

SAUTEED SCAMPI
WITH SICILIAN ROCK SALT & EX OLIVE OIL

PARMIGIANA DI MELANZANE
— ITALIAN STYLE EGGPLANT GRATIN

CHARCOAL GRILLED
SEASONAL VEGETABLES

~ TRIPPA

= — TOMATO STEWED TRIPE
& WHITE KIDNEY BEANS

ABALONE MUSHROOM OMELETTE

PANELLE & FRENCH FRIES

FABOFENUMBEE ALY L—XveHic

YA HDEWTZY Y b 1,200 1,320
FRBEDYT— SFUTEEELEXFU—FHINL 1PC
ARVTRAT TRy KFD/NNNVIT vy —F

AERDRANBEE

My REAVAITAED b2 FEIAH

HHOUEELEREYYFLIDFLLY

SFYTEY OLIED/ISRYLETLYFT54

1,000 21,1001

1, 600 [BtiA1,760]
900 mta990]

ASK

1,300 wmtia1,430]

1,800 21,9801

700 maz70]

BAGUETTE
AV

400 GARLIC BAGUETTE 600
[#E:2440] é jJ‘_ U v 7 I'“ -2 I‘ [#t:2660]

")’ /SEAFOOD SALAD

PROSCIUTTO & RUCOLA SALAD

Salad

YI4-2—L BR3P X
[ FBE L X AR —FBEIBEES ]

S 2,000 w2200 M

ENLENYAFTEANFAOYFH S 900 mt2se01 M

3,800 stia4.180]

1,600 t#t:21,760]

VA_J: W \ VL Imgw'\ %

Mapoli Pizza e

1& ;
{i : BECIKIRTRICEE L3, AEEEFRYE Yy ‘;.
A - 4
] SEASONAL SPECIAL FHOETTHEYY 7 ASK ]
£ MARGHERITA EXTRA TNFY—R-TYRFF 1,900 22090 £
"a TOMATO SAUCE, MOZZARELLA BUFALA, AIKO TOMATO, BASIL :2
[ | , &
5 MARINARA POMODORINI ~ ?YF—35 - HEFY—= 1,800 marssor o
;.; TOMATO SAUCE, OREGANO, BASIL, GARLIC, AIKO TOMATO | _';
] ]
g QUATTRO FORMAGGI ITIA-TANTYY 1,900 mazo50 #
:;‘ RICOTTA, MOZZARELLA, TALEGGIO, GORGONZOLA "!:
' .
§ ) DIAVOLO CARABRESE F4PHRAHFTL—H 1,900 w050 3
g NDUJA, TOMATO SAUCE, MOZZARELLA, SALAMI, GARLIC, ONION E] .‘j_\_
U Al ) ;
B i G 300 P A D O L S N 2 T T e S G 00T PR

HERB-CRUMBED
SWORDFISH

SAUTEED RED BREAM

ACQUA PAZZA

ROASTED CHICKEN
WITH GARLIC HERB VINEGAR

AGU PORK LOIN

BEEF RIB ROAST
PEPPER STEAK

CERTIFIED ANGUS BEEF
SKIRT STEAK

Main Dish

BEASEX2/OAOF—X/NHO—RF R2FFY—2Z
SFUTEBOEAEDE | SADYBEEETELE

WITH PISTACHIO SAUCE

RBESER"DUPLEI "DV T—

AXBDEHEBDT I TS 7
ZORBTTODOEBETI TRy Y 7 T HELUERE Y 7£T!

H=VyINn—-FEXH—-O—R+FFV

CHARCOAL GRILLED B#Bf#EHRERH—BA—RDERAXBEE
RYa—Lto Yl A=Yy 7en—TFTIYRLLUBE LT BHEHC—FD YL

I 7R FY7O0-ROAHBERYIN—RTF—F
HUOEBILLITN—TNREZ—LBHEBDODY—XT

US7TF4L BETPVHAE—7 REEENTFIRT—F

2,700 [#342,970]

2,800 m23,080] /ﬁé%
A=V IEN—THEFH—TIUAL BRICFEVICEORIE Y v EF RS- OBEEEIFELE!

3,800 mtia4,180]

4,500 [#24,950] /200g

5,500 260501 /200g
RNTHEIELCEEL S LBRUSTSAL - TYHRAE=—TDYa——HBNFIRT—F

PESCATORA [ BIANCO
TEENDODRRA—F
[E7>vaorAayY]

CLAMS AGLIO OLIO

BReBEHIVLEDT—VFF—

ARRABBIATA

PUP DY

J))) BEEFLHBILOT

AMATRICIANA

NFzyROTZR)Fv—

fﬁt[a}m#';‘? w7 WEAEEVAYIINZE 5-FYH—F it

Pasla

EiEEIBNREZEARRY —ROEAZEDOEEEELALETV]

OR ROSSO ] 3,000
[#143,300] Lode7aya)—o7VI—+

1,800

Yot a1 950) BREYY 7L S F—XDOROR—t

a [#iA1,760]

CARBONARA

R=aveBmEEAMD KR F—7F

@gé Vesuwwic TTARTAF FRUOTzRT4AKLEDS 53— k18R Z
PUGLIESE WITH BABY SARDINE & BROCCOLI 1,700

[#iA1,870]

Cuwwi Rigale 7V T4 UH—T BROBVIHO=ZDLIHNSRE

) BOLOGNESE WITH SMOKED MOZZARELLA 1,800

[#:41,980]

1,600 Canesti WA AMY BERICKECRAVWERDH S a—bIRE

1,800

| WITH BOTTARGA

SQUID INK RISOTTO 2,600

 AHARIDYYY b A1RVTENFRIEDUT

1,700 PORCINI RAVIOLI WITH CREAM SAUCE 2,200

> 1,870 FNF—=D5T4FY sU—LY=2 22,420
Hisollo

TRUFFLE CREAM RISOTTO 3,200

[#8:43,520]

[56:22,860] WITH FRESH TRUFFLE
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No MSG on our natural
MSG “UMAMI” dishes
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Low Trans Fat Oil
SR ¥R 4 i
F 7 REEREEE R

) |
<~ - A/
\ \. | -"i'\:‘ | \.
tl-.-i.; P " \ | ; | L
; — 1T | g
or) 7 NAT URAL o e
—ﬂ-.-é .. ,”’ 'n'\kf it
ALL CAREFULLY COOKED WITH : | , / 3
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Organic Sugar
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