Genuine fradifional Iftalian Cuisine

V Suitable for vegetarians

Tasters

Pane della Loanda 2.45

Selection of home baked breads with butter and olive oil V

Olive marinate 3.00

Marinated olives in garlic, extra virgin olive oil and herbs V

Bruschetta al pomodoro 2.95

Toasted bread topped with fresh tomatoes and marinated in garlic, extra virgin

Olive oil, oregano and basil V

MORE ON FULL RESOURCE

Starfters
Antipasti

Carpione di Persico 6.95

Marinated Perch from the Lombardy region of Italy, served with fennel crudités

Crudo di Bresaola 8.95
An air dried beef typical of the Valtellina region in northern Italy, served with

Parmigiano Reggiano shavings, lemon and extra virgin olive oil

Gamberoni in Camicia 6.50
King Prawns wrapped in fresh regional Pancetta, served with potatoes

and basil coulee

Guazzetto di Pesce 7.95
MORE ON FULL RESOURCE
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