


Dreap Dk

I I Z z A Er=ting and shoat free Baset sadilabie

STRATI E STRATI

¥ MELANZANE
Clase Ralian deh with rpens of aubargire,
ARDOILA 8 Lauce sed Grated parmeriss el
then topped with mozzaells

MACARONI AND CHEESE
A local tavourte with ywoked mozzarella,
paptiha ard talan herbs

LASAGNE ZUCCA AL FORNO
Fasta sheots layered with romded buttemut,
bius chessa, 1age and bechame!

CHICKEN LASAGNE DI POLLD
Roast chechen musheoom, thyme. laysred
between pasta theets bakod with mosrarells

MEAT LASAGNE AL FORNOD
Laynry of slow cooked bologrese, becharmel

PASTA

Mﬂm:&‘m

PESTO BASILICO Lkl
A besutihsl blend of ek basl lesves, pire
Puts and extrs virge olive ol 1o make our
homemade pesto

ALLA ARRABBUATA k93
A wery Tacstoral dink which well allow

YOul 10 exporence our napoltana seuce
with putt & dsach of chli

BROCCOLI CON TRE FORMAGG! RS
Broccol wnothered i a creamy garic
thiwe chesie and Thyme wuce

AGUIO-OUO Lyl
A non-complicated yit Ravoursome

diah bdending clive o, babsy tomatoes,
grated Peconro cheese, chill and

frosh panley

placed between pasts sheets then o baled

BOLOGNESE 20
Slowe-conked with harbs and love
1 napoltans wce

PUTTANESCA mn
Clanas s flavouns, napolitsns ssuce
with archovy, black olves, capen and

2 touch of chith

TRICOLORE nms
Terwier chacken strps and babsy lomatoes
added 10 our walru pesta, frehed wah

# touch of cresm and wome reih baw

CHICKEN LIVIRS FRAGAIO ma
Sherry bemsed spacy chicken lvers

and green prppers whaned with
atouch ol ceen

CARBONARA L4kl
A clanic combenation of egg. a 1ouch of
crearmn, parmesan cheele and pancems

ALFREDO Lgrd)
Ham and Pontoballo muahrooms in &
nch cream based woce with cracked

black popper

POLPETTA (LAME MEATBALLS) R13s
Pure ground Ismb mastbalin maih chill
showe-cooked N 8 napoldana wuce.

with a speinkle of parmessn chaets

BEEF & GORGONZOLA R128
Peces of pepped braced ranp weak
wnothered & # biue cheows wauce topped
with balbry womatoes and fresh rockm

CREME DE SALMON R115
Saimon fillet and smoded wslmon rolled
1o your choice of pesta, 8 crack of black
pepper, some Pecoimo chewsa, and a latle
cruain sdded for sy smooth fevour

FRUTTI DI MARE SEAFOOD R139
White dab, pravrs calarman dod muaseh
pan soared with lomon juce srd hrashed
cooking in a rapolitans snd caper wuce
1opped with leman pest

PRAWN GAMBER! TUSCANI R9
Frawny pan soared with garic, olive od,
white wane, in diied tomato and @ touch
of oeam topped with parmesan cheese




