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GASTRONOMIA

ARANCINI AL RAGU BITE SIZED SICILIAN RAGU RICE BALLS (4)

SALSICCIA MINI PORK & FENNEL SAUSAGES

GNOCCHI FRITTI POTATO GNOCCHI & CHEESE FONDUE v
BURRATA CON POMODORI E BASILICO CREAMY BURRATA, TOMATOES, BASIL v

PROSCIUTTO SAN DANIELE E FICHI PROSCIUTTO SAN DANIELE, FRESH FIGS, BASIL
CICCHETTI VENEZIANI ASSORTED VENETIAN STYLE TOPPED TOASTED BREAD (4) Vo

ANTIPASTO MISTO SELECTION OF ITALIAN COLD CUTS & DELICACIES (GREAT TO SHARE)

LASAGNA BOLOGNESE CLASSIC LASAGNA OF BEEF & PORK RAGU, BECHAMEL

GNOCCHI ALLA BAVA POTATO GNOCCHI, FONDUTA DI PARMIGIANO, NUTMEG, PROSCIUTTO  vo
PENNE AL POMODORO PENNE WITH NAPOLI SAUCE, BASIL, PARMIGIANO REGGIANO v
MELANZANE PARMIGIANA LAYERS OF EGGPLANT, NAPOLI SAUCE, BASIL, PARMIGIANO v

CODA DI ROSPO “POORMAN’S LOBSTER” (MONKFISH), PARSLEY, CAPERS, OLIVES, LEMON
COTOLETTA DI POLLO TENDER BREADED CHICKEN BREAST, STRACCIATELLA, TOMATO

PORCHETTA E FRIARIELLI PORK “ARICCIA” STYLE ROLLED ROAST & BROCCOLI RABE

PATATE AL FORNO ROASTED GARLIC, CAPER, PARSLEY & ROSEMARY POTATOES v
RUCOLA PERE E PARMIGIANO REGGIANO DOP ROCKET PEAR & SHAVED PARMIGIANO v
FAGIOLI ALLA TOSCANA TUSCAN STYLE BAKED CANNELLINI BEANS v

Please note that food may contain or come into contact with common allergens such as dairy, eggs, wheat, soybeans, nuts, fish or shellfish.
V vegetarian GF Gluten free GFo/Vo Gluten Free / Vegetarian option Vg Vegan
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GASTRONOMIA
PINSA are Roma’s oval shaped lighter & tastier version of Pizza.

With a 72 hour leavening period and a 90% hydrated flour mix results in crunchy crust and soft interior.
MARGHERITA POMODORI SAN MARZANO, FIOR DI LATTE, BASIL v
MARGHERITA RIVISITATA POMODORI SAN MARZANO, FIOR DI LATTE FRESCO, FRESHBASIL v
TARTUFO FIOR DI LATTE, MUSHROOMS, SALSA DI TARTUFO, EVOO v
SETTEBELLO FIOR DI LATTE, MORTADELLA, STRACCIATELLA, PISTACCHIO

PATATE E CIPOLLA FIOR DI LATTE, POTATO, RED ONION, ROSEMARY, EVOO, SALE MARINO v

QUATTRO FORMAGGI FIOR DI LATTE, GORGONZOLA, PARMIGIANO REGGIANO, v
STRACCIATELLA

SALSICCIA E FRIARIELLI FIOR DI LATTE, PORK & FENNEL SAUSAGE, BROCCOLI RABE

PRIMAVERA POMODORI SAN MARZANO, FIOR DI LATTE, PROSCIUTTO SAN DANIELE,
ROCKET, PARMIGIANO REGGIANO, ACETO BALSAMICO

DIAVOLA POMODORI SAN MARZANO, FIOR DI LATTE, HOT SALAMI, ARTICHOKE

PARMIGIANA POMODORI SAN MARZANO, FIOR DI LATTE, FRIED EGGPLANT, PARMIGIANO v
REGGIANO, BASILICO

PROSCIUTTO FICHI E ZOLA FIOR DI LATTE, PROSCIUTTO SAN DANIELE, GORGONZOLA,
FIGS, ACETO BALSAMICO

CAPRICCIOSA POMODORI SAN MARZANO, FIOR DI LATTE, COOKED HAM, MUSHROOMS,
ARTICHOKE, OLIVES

NAPOLETANA POMODORI SAN MARZANO, FIOR DI LATTE, ANCHOVIES, CAPERS, BLACK
OLIVES, OREGANO

CORNETTO THE ITALIAN ANSWER TO THE CROISSANT v
+ CREAM, PISTACHIO, NUTELLA, APRICOT JAM v

SFOGLIATELLA RICCIA SWEET RICOTTA FILLED PASTRY FROM NAPLES

CIAMBELLA SUGAR COATED ITALIAN RING DONUT v
BOMBOLONE ITALIAN DONUT FILLED WITH CREAM, POSTACHIO, NUTELLA, JAM v
CROSTATA DI FICHI FIG JAM SHORTCRUST PIE v
CANNOLO SICILIANO ORANGE ZEST RICOTTA, CHOCOLATE / PISTACHIO v
TIRAMISU HOUSE MADE TIRAMISU v
COPPA DI GELATO (3) CHOCOLATE, VANILLA, PISTACHIO OR LEMON GELATO v

Please note that food may contain or come into contact with common allergens such as dairy, eggs, wheat, soybeans, nuts, fish or shellfish.

V vegetarian GF Gluten free GFo/Vo Gluten Free / Vegetarian option Vg Vegan
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