
Pasta e risotto
FETTUCCINI NERO FRUTTI DI MARE 

Black pasta, clams, mussels, squid and shrimp

RAVIOLI RICOTTA E SPINACI
Served with Parmesan cheese, creamy tomato sauce and basil

GNOCCHI DI PATATE AL PESTO
Home made Italian potato gnocchi, sautéed with butter, 

basil and Parmesan cheese 

SPAGHETTI ALLA BOLOGNESE
Parmesan, mozzarella cheese, pepperoni, mince, 

a red wine touch and tomato sauce 

PENNE ALL'AMATRICIANA
Pomodoro sauce, bacon and oregano

RIGATONI ALLA PUTTANESCA
Putanesca sauce, anchovies, capers and olives

LASAGNA ALLA BOLOGNESE
Traditional lasagna recipe with meat, tomato sauce 

and a creamy Béchamel sauce

RISOTTO AI FUNGHI
Italian style rice, sausage, portobello mushroom sauce,

dried mushrooms and spinach

RISOTTO AL SALMONE AFFUMICATO
Italian style rice, smoked salmon, broccoli, walnuts, Parmesan cheese and pesto sauce 

Carne e pesce
TAGLIATA DI MANZO

New York steak Italian style cut, arugula and cherry tomato

POLLO AL PARMIGIANO
Crispy chicken breast stuffed with cheese over a fettuccine pomodoro

SALTIMBOCCA ALLA ROMANA
Tender meat wrapped in Parma ham, sage and grilled vegetables 

FILETTI DI PESCE ALLA PROVENZALE
Mahi mahi filet prepared with tomato, garlic, 

rosemary and oregano, with white wine reduction sauce

Dolce*
TORTA ALL'ARANCIA

Delicious orange cake recipe from Italy

PANNA COTTA ALLA NUTELLA
We add to the classic Piedmont panna cotta 

the lovely chocolate and almond taste of Nutella

TIRAMISÚ
The original Tuscan recipe, highly praised for its coffee, 

Mascarpone cheese and cocoa flavors

CANNOLI SICILIANI
Original Sicilian crunchy dessert stuffed with ricotta cheese and sugar

PROFITEROLES ALLE MANDORLE CON CIOCCOLATO
Original Italian dough stuffed with almond and chocolate

 Medit�ranean influence
The Mediterranean Sea has a deep influence on the Italian gastronomy. It provides its many flavors and aromas. Its well known pizzas, pastas and rice

are famous all over the world. These specialties have managed to represent a varied cuisine that never ceases to amaze.

THE CONSUMPTION OF RAW FOODS CAN PRESENT A RISK TO YOUR HEALTH

Bu�et di insalate
BRUSCHETTA AL POMODORO E BASILICO

Tomato and basil bruschetta

INSALATA CAESAR
Romaine lettuce, Parmesan cheese, garlic croutons 

and our traditional Caesar dressing

INSALATA DI PASTA
Fusilli, corn, tomato, onion, ripe olive, basil, oregano, oil and 

balsamic vinegar of Modena

INSALATA CAPRESE
Fresh mozzarella cheese, tomato and pesto sauce

ARROSTO DI MELANZANE
Roasted eggplant

SALUMI E FORMAGGI
Cold cuts and cheese

VITELLO TONNATO
Cold beef tenderloin à la crème di tanno 

VERDURE GRIGLIATE
Grilled vegetables

MINESTRONE DI VERDURE
Traditional pasta and vegetables soup

ZUPPA DEL GIORNO
Soup of the day

Pizzas*
PIZZA MARGHERITA 

Mozzarella cheese, basil and tomato sauce

PIZZA PROSCIUTTO E FUNGHI
Serrano ham, mushrooms, mozzarella cheese, and tomato sauce

QUATTRO FORMAGGI PIZZA
Parmesan, mozzarella, Roquefort, Brie cheese and tomato sauce

PIZZA PEPPERONI
Mozzarella cheese, pepperoni and tomato sauce

PIZZA QUATTRO STAGIONI
Ham, mushrooms, artichokes, ripe olives, 

mozzarella cheese and tomato sauce 

PIZZA HAWAIANA
Ham, pineapple, mozzarella cheese and tomato sauce

 VEGETARIAN DISH

*Check with the maître or captain our options for celiacs
GLUTEN FREE DISH RAW FOOD
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