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GEMELLI AL PESTO E BUCATINI ALL SPAGHETTI AL caprICCI
S|€9.50 M|€12.00 My S(€9.50 M[€12.00 ST 5 S|€9.50 M|€14.00
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BOLOGNESE NN MALTESE : FUNGHI
€10.00 €10.00 S|€12.00 M|€15.00
S|€15.00 M|€18.00 S|€12.00 M|€17.00 sALsScelA
SPAGHETTI AGLIO,OLIO, RAVIOLI DEL GIORNO S|€12.00 M[€15.00
PEPERONCINO E FRESH FILLED PASTA OF MEZZE RIGATONI ALL’
ACCIUGHE gy THE DAY ARRABBIATA E BURRATA
RISOTTO DEL RIGATONI ALLA ZUPPA DEL GIORNO
GIORNO CARBONARA €12.00

PECORINO AMATRICIANA PUTTANESCA @"j S
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CLASSIC LASAGNA WITH \{{) \ RAVIOLI ALLA  ASed=tA
l \ ==

LINGUINI CON SCAMPI (LF) SPAGHETTI TAL-FENEK PRCCEERI RAGU DI

S|€9.50 M|€12.00 (=S S|€14.00 M|€18.00 S|€9.50 M|€12.00
{
€15.00 " S|€14.00 M|€17.00

SECONDIMAINS

LOCAL RABBIT STEW [€24.00 L’ ANATRA (GF,LF)|€25.00 PARMIGIANA DI MELANZANE |€10.00
Grandma’s Traditional Stew accompanied by Pan-Seared Barbary Duck Breast accompanied by Carrot Layered Eggplant, Tomato & Basil Sauce,
Roasted Vegetables & Potatoes or Fries Purée & Hasselback Potato and a Petite Salad with House Grated Parmigiano Reggiano & Mozzarella

*only when available Cured Duck
GRILLED CHICKEN|€18.00 TRIO SAUSAGE|€18.00 AGNELLO SUL MATTONE (LF)|€30.00
Grilled Boneless Chicken with Lemon & Rosemary Trio Sausage with BBQ Sauce, Mustard, Sweet Chili Sauce Lamp Rump served Blue on a Hot Lava Stone to be cooked by yourself
accompanied by Seasonal Vegetables, Roasted Potatoes & accompanied by Fries to your liking accompanied by Mint Jus, Couscous &
or Fries Seasonal Vegetables
SEELEZIONE DI FUNGHI(GF,LF,V) | €20.00 BISTECCA E FRITTI|€19.50
Grilled & Smoked Oyster Mushrooms, Pickled Enoki, 250g Scottona Steak accompanied by Fries >
Pan Seared Portobello & Roasted Garlic Black Rice & Mushroom or Pepper Sauce DF IIQXOLM i 1}\I/IEIAlS IE{AE

ERIGTO MISIEO({EE) \ €18.00
Fried Red Prawns, Calamari, Whitebait,
Arancini Nero di Seppia & Vegetable Tempura
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View our Butchery for our Selection Of
Fresh Meats & choose your preferred
Lt

Choose | Roasted | ‘ Seasonal } S } Gl."een Salad
Your ! Fries ) Roasted ) » with Cherry

Potat '
Sides | _oroct | e e FISH OF THE DAY | MARKET PRICE




A 1 1 E RAESET AT RiiRas

GOZITANA PLATTER|#€15.00/#§#€30.00

Fresh Gbejna, Fresh Tomatoes, Sun Dried Tomatoes, Capers,
Anchovies, Olives, Bigilla & Maltese Sausage
*Gbejna when available

CRUGIONE |§€15.00 | §§ €30.00

A selection of Cured Italian Hams & Artisan Cheeses
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VIA EMILIA |§€15.00 | §$€30.00
Prosciutto Crudo di Parma DOP, Coppa di Parma DOP &
Parmigiano Reggiano aged 24 months

TAGLIERE |#9##%<60.00
A Selection of Cured & Cooked Hams, Salami,
Cheeses & Condiments

4 FORMAGGI &
6 FORMAGGI
12 FORMAGGI

CENTOCINQUANTA |## #9999 #9949 €300.00/€25pp  SALAGIONE | § €15.00 | §#§ €30.00

A Selection of Cooked to Cured Prosciutto’s & Salamis & A selection of Italian Salami & Craft Cheeses
Fresh to Aged Cheeses accompanied by Dips,Sott’oli, Bread,

Grissini, Lingue Di Suocera & Rosemary Focaccia

*By Booking Only

BREESCHETT A

Pomodoro / Gorgonzola e 'Nduja/
Guanciale, Miele e Nocciole / Paté
di Fegatini di Pollo / Acciughe e
Burro

FIORE DI BARBABIETOLA (V) 1€12.00
Marinated sliced Beetroot, Gorgonzola Sauce,
Orange Tartare & Apple Gremolata

CASUTIN WITH CRISPY PANGCET 1§

(V) 1€14.00
Petite Salad dressed with Honey Mustard Vinaigrette

NOSTRO TARTARE (GF,LF)|€15.00

Beef Tartare, Garlic Aioli, Orange Gel & Hazelnuts

SELECTION OF 4 €5.00 AN T1P A&SEEgE R T F R BURGERS
With Vegetable Pates
BURRATA| €10.00 CLASSIC |€10.00
Burrata accompanied by Roasted Tomatoes, Extra Virgin 150g Fassona Burger, Provolone, Tomato, Lettuce,
SELECTION OF 5 €8.00 Olive Qil, Pesto & Garlic Bruschetta Pickles, Ketchup & Mustard

VINI E CAPRICCI BURGER [€15.00
150g Fassona Burger, Bianca di Langa al Tartufo
Cheese, Crispy Guanciale, Ruccola & Salsa di Fichi

DUCK BURGER |€12.00
120g Duck Burger, Hoisin Sauce, Raw

Onion & Pickles

FALAFEL BURGER|€12.00

Falafel, Yogurt Sauce, Lettuce, Tomato & Caramelised
Onions




