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NEW MENU ADDITIONS

Cauliflower with Parmesan 1900 Beetroot Salad, Feta Mousse, 2200
and Truffle Honey-Mustard Dressing

Eggplant Mille-Feuille, 2200 Risotto with Tarragon Pesto, 2800
Feta Mousse, Neapolitan Sauce Parmesan, Homemade Stracciatella

Chicken Scaloppine, 3800 Stuffed Eggplant with Roasted 3900
Potato Puree, Spinach Puree Vegetables, Neapolitan Sauce

Green Salad with Shrimp, 4700
Avocado, Cucumber, Citronette




Roast beef croissant 3500 Bacon croissant 2800
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Fresh Strawberries & 1500 Strawberry Bowl| 1900
Blueberries with Cream
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Cottage Cheese Blinj, 2200 Classic Syrniks, Berry Compote 2500
Berry Compote & Sour cream & Chantilly Cream
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Belgian Waffle, Berry Compote 2700
& Chantilly Cream
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Vitello Eggs Benedict, 2700
Guacamole Toast

D\,

Avocado Toast, Poached Eggs 2700 Italian Scrambled Eggs, Toast, 2900
with Hollandaise Bell Peppers, Rucola & Ricotta
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French Toast Waffles, Berries, 3500 Belgian Waffle, Poached Eggs 3700
Almond, Caramelized Pear with Hollandaise,Bacon, Avocado

Syrnik Bowl, Almond Petals, 3500
Cashew, Berries, Coconut Flakes Waffle

Salmon Eggs Benedict, 4900  Salmon Croissant, 3600
Guacamole Toast with Hollandaise Cream Cheese, Cucumer, Greens

Oatmeal with berries, 2500
Almond petal syrup, Cinamon powder




ANTIPASTI

Bruschetta al Pomodoro, Basil, 1300 Bruschetta con Prosciutto 1500
Parmigiano e Aglio Olio Crudo, Rucola, Cream cheese
R
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Bruschetta con Coppa, Rucola, 1700 Italian Appetizer, Sun-Dried 2500
Cream cheese & Fig jJam Tomatoes, Olives, Artichoke

Seasonal Bruschetta Set 3700 Italian Premium Cold 7900
Cutts & Cheeses
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Beetroot Salad

"The Greek" Fresh Veggie
Salad, Spiced Feta Cubes

"Il Cesare" Deep Fried
Chicken Salad

3400

Fried Avocado Salad, Bell
Peper, Tomatoes, Stracciatella
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Whole Stuffed Avocado,
Shrimps, Stracciatella, Mango salsa

3900

Lt SV N
ap ' RS
(U L

-..'
-

TR

.

"La Nicoise" Tuna Salad,

Green Salad with Shrimp,
Avocado, Cucumber, Citronette

4500 Caprese Classico, Mozarella,

SALADS

4700

Carpaccio Veneziano, 2900
Turmeric Mayo, Greens, Citrus bites
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Zucchini Salad, Sun-Dried
Tomatoes, Mix Salad

Panzanella Toscana, Focaccia 3500
bites, Tomatoes, Avocado, Mozzarella

"Insalata di Mare" Chilled 3800

Seafood salad, Greens

Roast Beef Salad, Artichoke,
Greens, Tomatoes

4700

4700

Veggies, Greens, Potatoes & Artichoke Cherry Tomatoes, Pesto, Basil & Rucola




3700

Carpaccio di Manzo, Citronnete 2800
dressing, Rucola & Parmigiano

Salmon Crudo, Aglio e Olio, 3900 Prime Beef Tartare, Truffle 4900
Citronette, Capers & Red Onions Cream Cheese, Mustard seeds

VEGGIES

Cauliflower with Parmesan 1900 Eggplant Mille-Feullle, 2200
and Truffle Feta Mousse, Neapolitan Sauce,

Avocado Hummus, Cream 2700 Simple Veggies Quinoa Salad 2800
cheese, Fig jam, Whipped Feta

Crilled Veggies Focaccia in 3900
Neapolitan sauce




DEEP FRY

Big Poppa French Fries 2900 Deep Fried Chicken Bites, 2900
& Double Sauce Creamy-Spicy Sauce

Sweet Potato Fries with 2900
Creamy-Spicy sauce

BURRATA

Creamy Buratta in Napoletana 4900 Creamy Buratta, Focaccia,
Sauce, Focaccia Cherry tomatoes & Pesto sauce

MAIN

Chicken Scaloppine, 3800 Stuffed Eggplant with Roasted 3900
Potato Puree, Spinach Puree Vegetables, Neapolitan Sauce

Frank's Chicken Parmigiano, 5500 L Entrecote "the French" 7900
Pasta ala Vodka Tarragon Sauce, Fries & Green Salad

Tommy "Two Steaks" Trout Acqua Pazza, Roasted & 7900
Medallions in Pepper sauce Fresh Cherry Tomatoes
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Spinach "The Big Salmon" 8900
Risotto, Lemon Tartar Sauce




PASTA FRESCA

Spaghetti Quattro Formaggi 3300 Spaghetti, Creamy Truffle & 3500
Black Pepper, Indian Walnuts

Spaghetti Carbonara Classic 3500 Spaghetti San Marzano in 3600
or Creamy Roasted Pomodoro sauce

B ( i - G 3 . -
- - . v, iy =
ey 1 I". 1 X . N e b
? 1y '-.'» &
. ' 4 ¥
X ‘H-'-"""';--. H
\ L

Spaghetti alla Puttanesca, 3500 Casarecce "Al Pollo" Chicken, 3800
Olives, Capers, Garlic Champignon & Parmigiano, Nuts

Spaghetti, Homemade Pesto, 3900 Rigatoni Bolognese, Premium 3900
Pine Nuts Beef Ragu & Lemon Zest

Seafood Spaghetti in
Napoletana sauce
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Risotto with Tarragon Pesto, 2800  Risotto Rosso, Stracciatella, 2900
Parmesan, Homemade Stracciatella Peas, Parmigiano & Lemon Zest
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Risotto Bianco, Porcini, Signature Spinach Lasagna, 4500
Champignon & Parmigiano Prime Beef Ragu & Greens
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Seafood Risotto, Napoletana 4500 Signature Lemon Garlic 5500
Sauce Butter Shrimp




Chicken Orzo Soup 1800 Carrot & Ginger Cream Soup 1800
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Neapolitan Tomato Soup 1900 Roasted Tomato Cream Soup, 3900
Seafood



BROOKLYN PIZZA

Focaccia oregano 900 Focaccia Parmegano 1500

Margherita 3700 Pepperoni 3900

Quattro-Formaggi 3900 Creamy Truffle, Mushroom & 3900
Nuts

Pepperoni Mushroom Calzone 4200  Crispy Bacon, Mushroom & 4600
Bechamel

Prosciutto Crudo, Rucola 4600 Carpaccio, Tarragon Sauce, 5500
Cream, Beef Carpaccio
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Panino con Prosciutto 3300 Tuna Toasted Sandwhich 3800
Crudo e Caprese with Veggies & Chips
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Crab Croissant 1700




VIENNOISERIE

Pain au Chocolate 900

Classic Eclair, Chocolate 1600 Eclair Puff, Strawberries & 1900
Caramel Hazelnut Vanilla Cream

Carrot Cake 2300 Tiramisu De Angelo 1900

San Sebastian 2500 Berry tart 1400

Raspberry Panna Cotta 1900




COCKTAILS

Azzurro 3200 Berry Negroni 3300

Del Mar

Dolce Vita 3200 Espresso Martini 3000

Frizzante

Garibaldi
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Antico Cafe 3000 Pablito 2700

White Negroni 4500

Dear Guests,
INn case you prefer a bank transfer payment, please notify
the administration at least 2 days in advance.
Thank you.




