MENUWU

Marinated Roast Beef 150X

& o Myt

Caprese 4200

2o Mozzorefio cheese, Fresh tomatoes
hosil ang Olrve oif dressing

Eggpilant Parmigiana 35 000
hoked epgpiont in MOLo souCY &
Sarreesan cheess

————— Gourmet Burgers »

Salads —

Grifled Cheese 38.000

f cheese, served with o legumes & gree

Beef Carpaccio 35,000

Served with breadsticks and Taralli Biscuits in Orange

sauce

Marinated Courgette 35000

Scented in gravy and served with sun dried tomatoes

and Goat cheese

Ravioli Di Burrata 45,000
memade Ravioli stuffed with Burrata cheese and
eggplants. served in tomato sauce and topped with
Ricotta cheese
Ham Ravioli 45,000

Homemade Ravioli filled with Ricotta Cheese and
Ham in Creamy Basil Sauce

Maltagliati ai Porcini 45,000

Maltogliati pasta in a Porcini mushroom sauce

Penne Lamb 42,000

Pasta with Lamb Ragout sauce

Lasagna di Zucchine 42,000

Baked Homemade Zucchini Lasagna
Linguine Chicken “Alfredo” 45000

Caramelle Con Ripiene Di Carne ~ 48.000

Ravioli stuffed with Parma Ham in bolognese sauce

Homemade Burgers, 170gr of seasoned prime beef flame grilled.

Classic Beef Burger
Cheese Burger

37,000

38000

Egg, Bacon and Cheese Burger 42000

Chicken Burger

(All Burgers are served with French Fries and onion rings.)

23000 SAUCES SAUCES 10000 SAUCES 12000
Pili-Pili Blue Cheese Bearnaise
Madagascar Green Peppercern mushroom
Creamy Garlic Red Wine

-« Appetizers »-

Chacaloka

T

Bruschetta & Crostin

Cheese Tagliere

_—Pastar—————

Tagliatelle

at

Caramelle al Ripieno di Formaggio 47000
Rawvioli stuffed with cheese, Tomato sauce

Agnolotti al Ragu’ 43000

Ravioli stuffed with beef marinated in Chianti R:

Beef Lasagna 45.000
Home made Pasta Mince Beef and parmesan Cheese

Mixed Tagliere 5000
o best Cheeses andd 1309 of owr best Coldd Cuts

asted brecd horwy. pickles. green olives

ged bewef served with @ reduction of

——— < Soups

Cream of Mushroom

osh mushrooms in @ cregeny

Chicken Soup
Zuppa di Pomodore

Vegetable Soup

<« Main Course -

All Main Courses are served with roasted Potatos & Fried Vegetables

Please let your waiter know your preference:
Red (n the centre, lightly seared
Pinkish-red in the centre ligthly seared
Pink inthe centre. fairly seared

Cooked through, very seared

Very well cooked,not juicy an

SIDES 19.000
Boked potatos, Mashed potatos, Gree
Mushrooms, Spinach, White beans in Ol

N

Beef Stroganoff (Beef stew)
Fillet Tenderioin

Rump  300g

Sirloin  300g €3
Sirloin on Bone 500g e
T.Bone 500g 6
T.Bone 700g

Pork Special in BBQ sauce ol 0!
Marinated Spare Ribs 73000
Pork Chops B2
Lamb Chops
Mixed Platter for 2

} Roasted Chicken 0
%’ Roasted Chicken
Full Roasted Chicken 72000
Grilled Chicken Breast 300g 4207




