


Gastronomie italienne 

PASTA�VNO 
------ APPORTEZVOTREVIN ------

PASTA-----------­
Pasta Trio 
Chef's lnspiration 

Choose your pasta: 6 varieties! 
*Gluten-free fusilli avai/able.

Di Mezzanotte 
Garlic, onions, capers, Kalamata olives, 
white wine, tomate sauce 

Aglio eOlio 
Olive oil 6 garlic 

Gigi 
Rosé sauce, pancetta, mushrooms, 
shallots 6 Brandy 

Veal Tortellini Four Cheeses 
Gorgonzola, parmesan, provolone, 
mozzarella 6 cream 

BellaCiao 
Demi-glace sauce, veal meatball, 
pancetta, ltalian sausages, 
onions 6 mushrooms 

Guanchale Brasato 
Braised pork cheek, demi-glace, 
caramelizad onions with Port 

Lobster Ravioli 
Ravioli stuffed with lobster, 
cream sauce 

Scoglio 
Garlic, basil, white wine, cream, 
shallots, scallops, shrimp 6 clams 

Lasagne Emiliana 
Meat 6 rosé sauce 

Chef's Suggestion 
32 Your servar will be pleased to present it to you. 
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Arrabiata 
Tomate sauce, garlic, hot peppers, 
fresh basil 6 shallots 

Bolognese 
Meat sauce 

Campagnola 
Tomatoes, sausage, fresh basil, onions 
red peppers 6 shallots 

Carbonara 
Cream, butter, egg, pancetta, 
fresh parmesan 6 black pepper 

Valentino 
Pancetta, asparagus, fresh tomatoes, 
shrimp, cream 6 white wine 

Ferrarese 
Pesto, cream, parmesan, 
5 shrimps 6 sun-dried tomatoes 

Primavera 
Market vegetables, tomate sauce, 
garlic, shallots 6 white wine 

Gamberetti 
Shrimps in a leek cream sauce, 
sun-dried tomatoes, garlic, 
white wine 6 green pepper 

Pettini 
Scallops, rosé sauce, vodka, 
shallots 6 black pepper 
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SUGGESTED ADD-ONS ---------

Amust-try! 
Enjo_y our fresh, f/avorfu/ /obster tails. 

Lobster Tail 
With garlic, shallots, 
cream 6 a touch of Brandy 25 

Shrimp (5) 

Chicken 

ltalian Sausage 

Meatballs (3) 
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