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PAST

1. Today’s pasta
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. Spaghetti anchovy peperoncino ---- 1000
w/ cherry shrimp & bamboo shoots
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. Spaghetti w/ boiled sardine fry
in spicy tomato sauce
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. Spaghetti w/ pork, potato,
powdered cheese & pepper
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. Casareccie w/ sardine, fennel
& tomato sauce
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. Vegetable & cheese risotto w/ prosciutto1300
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. Tagliatelle w/ urchin
in tomato cream sauce
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. Gnocchi w/ white asparagus
& sage in cream sauce
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1. Sauteed pork loin
w/ tomato & cheese sauce
Ba— 2DV 57—
F—AEBN I PO YV 7 A F—F &

1500

2. Stewed beef cheek meat in red wine 1900
HRRADHET A VEAH

3. Roasted bone in lamb chops
w/ bamboo shoots
BNEI LFay SR DU—R

. Roasted sea bream, white asparagus 1900
& clam w/ cream sauce
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Green salad
TV—2YSE

Caesar salad
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Prosciutto & salami
BNL - USIEDEDYE

Tomato & mozzarella “Caprese”
rrEEYYPLSDATL—E

LUNCH DRINK

Espresso
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Coffee (Ice or Hot)
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Tea (Ice orHot)
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300
300
300

House Wine
INTRTA Y (GR B2
Spumante
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Draft Beer

HEY¥—)

650
800
650




