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MozzARELLA DI BuraLo

Heirloom tomatocs, fresh basil

GRIGLIATA DI PoLpo #
Grilled octopus, white beans

pancetta, fresh oregano. olive oil

PANCETTA DI MAIALE #
Stow cooked pork belly,

arugula, basil salad

undercooked mea

Royal Caribbean latermational galley

rasicrere

AND CURED MEAT PLANK

CozzE coN Burr
Steamed mussels

tomato, Pinot Gr

INsaLATA DI RucoLa
Arugula, shaved Parmesan,
Italian parsley, lemon vinaigrette

I'oxno CRupo* #
Ahi tuna, pepperoncini

citrus olive oil, garlic chips
Carracclo DEL Bosco* #

Beef carpaccio, arugula,

Ialian parsley. shaved Parmesan

Fegetarian
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homemade and

ull portion

TAGLIATELLE
ALLA CARBONAR
Crispy panceita, poached
Carbonara sauce

GNOCCHI AL
GORGONZOLAY

Gorgonzola, creamed spinach

B ucarixi
ALLAB OLOGNESE
Beef ragu. red wine, basil,

San Marzano tomatoes, Parmesan

LinGuiNE
ALLE VONGOLE
Manila clams, garlic, Pinot Gr

Pasta pEL GiorNo
Ask vour waiter for today’s offering

Risorro ai
FuNGHI QuATTRO
Arborio ri Id mushroom,

mascarpone, truffle oil
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MEDITERRANEAN
RANZINO #5
Fennel

FiLETTO
Manzo Rus

Filet mignon. roasted g
purée, brocolini, B

GAMBERETTI
ALLa LIGURE#3
Grilled prawns, cherry ton
garlic butter, ltalian h

OssoBuco
PilEMONTESE #
Braised veal ossobuce,
soft polenta, green beans

“RovarL  PORCHETTA
Slow-roasted pork belly., appie and
watercress salad. natural jus

MELANZANE aLLa
ParMiGIANA
Baked cgplant. San Marzanc




