Sharing Menu

Antipasto
“INSALATA VERDE”

Garden Mixed Salad, Cherry Tomatoes, Roasted Vegetables in Lemon Dressing
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For 8 & 10 persons set additional dishes:
“PROSCIUTTO DI PARMA 24 MESI, BURRATA, INSALATA DI POMODORI, PESTO”
Premium 24 Months Aged Parma Ham, Burrata, Tomato Salad, Basil Pesto
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Pizza
“FOCACCIA AL FORMAGGIO DI RECCO”
IGP Ligurian Thin Crust Focaccia, Milky Stracchino Cheese
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For 8 & 10 persons set additional dishes:
“LA CLASSICA MARGHERITA CON MOZZARELLA DI BUFALA”

The Classic Margherita, Tomato, Buffalo Mozzarella, Fresh Basil
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Pasta
“PENNE ARRABBIATA”
Penne Pasta In San Marzano Tomato With Garlic and Chili Sauce
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Main Courses
“MAIALINO ARROSTO”
[talian Roasted Baby Suckling Pig, Roasted Potatoes, Grilled Vegetables
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“COSTATA DI CHIANINA SCOTTONA ITALIANA 1.2 KG. SIZE”
Italian Dry Aged “Scottona” T-Bone Steak 1.2 kg size
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Dessert
“TIRAMISU VENETO”
Venetian Tiramisu Made With “illy” Espresso
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For 6 persons : $2,700 net / For 8 persons:$ 3,500 net
For 10 persons : $ 4,300 net

*No discount applicable*

Special Wines at $380 + 10% per bottle ; 2nd bottle $250 +10% (Orig. price $499 +10%)
. . Pinot Grigio “Masianco” Masi, Veneto, Italy
White Wine: Sauvignon Blanc, Vigna Traverso, Friuli, Italy
Primitivo DOC “Triusco” Rivera, Puglia, Italy Chianti Riserva

Red Wine : Uggiano Fagiano, Tuscany Italy



