-ANTIPASTI- Dine

SALUMI E FORMACGI
Ciovanni's Italian Cheese and Cured Meal S|EE:|£:IE|?::P'::PM IUPPA E INSA[AT[
Plank with Pickled Vegetables ; Tomato, and Pinot Crigio
W@:’:M»‘ JUPPA DEL CIORND
CRICLIATA DI POLPO B TONNO CRUDO" Ask Your Waiter Aboul
Grilled Octopus, White Beans, Pancetta, Ahi Tuna, Pepperoncini, our Soup of The Day
Fresh Oregano, and Olive 0il Citrus Olive 0il, and Carlic Chips
INSALATA DI RUCOLA
PANCETTA DI MAIALE CARPACCIO DEL BOSCO® Aru.::.:l;i,uih:;nr:l::r;edsun,
Beef C io, Arugula, ltalian ashasi

and Basil Salad

ALL PASTA IS HOMEMADE AND MEDITERRANEAN BRANZINO
Fennel, Fingerling Potatoes, and Olive 0il

AVAILABLE IN HALF PORTION OR FULL PORTION
FILETTO DI MANZO RUSTICO®

TAGLIATELLE ALLA CARBONARA®
Crispy Pancetta, Ponched Egg, and Carbonara Sauce Filet mignon, Reasted Carlic Potato Purée,
Broceolini, and Barole Souce
CNOCCHI AL CORCONZOLA (V)
Corgonzola and Creamed Spinach GAMBERETTI ALLA LICURE
trilled Prawns, Cherry Tomatoes,
BUCATINI ALLA BOLOGNESE Carlic Butter, Ialian Herbs,
and Potato Purée

Beef Ragu, Red Wine, Basil, San Marzano Tomatoes, and Parmesan

0SSOBUCO ALLA PIEMONTESE
Braised Veal Ossobuco, Soft Polento,

LINCUINE ALLE VONCOLE
and Creen Beans guﬁ‘!‘:’ﬁ‘&'f

Manilla Clams, Carlic, and Pinot Crigio

il
i
PASTA DEL CIORNO Bugtd!

Ask Your Waiter About our Pasta of the Day “ROYAL" PORCHETTA

Slow Roasted Pork Belly, Apple and
Watercress Salad, Notural Jus

RISOTTO Al FUNCHI QUATRO (V)
Arborio Rice, Wild Mushroom, Mascarpone, and Truffle il

-DOLCI DELLA CASA-

CANNOLI ALLA SICILIANA

TIRAMISU CLASSICO
Mascarpone Mousse, with Layers of Biscotio Crispy Cannoli, Ricotta, Pistachio, and Tutti Frutti
and Espresso
! PANNA COTTA ALLA ROMANA
Basil and Sirawberry Soup

TORTA DI CIOCCOLATO E NOCCIOLA '3
lized Inuts and Semi t h

SELECTION OF CELATOS

(v} - vegetarian




