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WEEKEND PASTA SET
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1. Today’s pasta 5. Fusilli with capper, saury & olives
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. Spaghetti peperoncino . Gnocchi with gorgonzola
with squid & liver sauce +200 & walnut in cream sauce +400
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WEEKEND MAIN DISH SET 2000
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1. Pork confit with mustard sauce 3. Grilled tuna with herb bread crumb
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. Angus beef bistecca +400 4. Aqua pazza +300
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Green salad Prosciutto & salami
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Caesar salad Tomato & mozzarella “Caprese”
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LUNCH DRINK

Espresso 450 Tea (Ice or Hot) Spumante
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Coffee (Ice orHot) 550 House Wine Draft Beer
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Price listed in this menu is the tax omission display all. I will be charged a tax equivalent in Checkout.




