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SOUP & BREAD NABUCCO CAPRESE SOUP & BREAD NABUCCO CAPRESE
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PASTA OR GRILL DOLCE & DRINK HALF SIZE PASTA HALF SIZE GRILL
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Sweet Onion Amatriciana Cacio e Pepe with Salsiccia & Bamboo Shoot
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Tomato Cream Sauce with Lobster & Asparagus

Pesto with Baby Shrimp & Spring Vegetables F o WL T RS HAD M= k2 1) — Ly —2
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Roasted Pork Arista with Balsamic Vinegar Sauce
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Grilled Swordfish with Tapenade & Lemon

Roasted Pork Arista with Balsamic Vinegar Sauce
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BABEENHEMZFAL. EENICHEINEEDOEERLTHEYEH A, All carefully cooked with Natural ingredients.No Processed ingredients anywhere.




