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Aperitif - Aperol Spritz s5s0
* Bruschetta Avocado  viun

Roasted ciabatta bread with tomatoes, garlic, olive oil & avocado. 9,50
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Pasta of the week
/ Monday to Friday 11:00 am - 5:00 pm

Paccheri alle Piemontese
Pasta tubes served with veal and mixed mushrooms in a tomato sauce.

Comes with a small mixed salad. 13,50
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Pizza of the week
* Pizza Zucca v

Peperonata cream, fior di latte mozzarella, grilled pumpkin,

zucchini, pumpkin seed oil, rucola. 17,50
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* Pumpkin soup with coconut milk & roasted pumpkin seeds. V 89
* Mozzarella Caprese di Bufala DOP v

Italian Buffalo mozzarella from Campania

served with tomatoes & basil. 16,90

* Fettuccine con Vongole O
Egg noodles served with clams (without shells), pan tossed with zucchini,

cherry tomatoes and garlic. 18,95

* Tacchino con Polenta e Finferli
Turkey breast from the grill, served with polenta slices

and fresh chanterelle mushrooms in a creamy sauce. 22,50

* Calamaretti Provencal
Grilled Calamaretti served with ratatouille vegetables and rice. 21,50

* Minute steak with Bruschetta s
A thinly sliced, fat-free sirloin steak, served with tomato bruschetta

and a salad bouquet. 24,50
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Dessert of the week

Torta della Nonna
Short crust pastry with a lemon patisserie cream, almonds & pine nuts. 8,50




