


ANTIPASTI APPETIZER

Focaccia Calda © 52
Fizza Braad

Focaccia Massimo's €16 68
Fizza Bread tepped with Burrata &-Sundried Tomatoes
Bruschetta & 48

Toasted Bread with Charry Tomatoss
Garllz, 0¥, Basll and Bregano

Parmigiana di Melanzane i 76

Haked futsergine with
Tamaio Sauce, Mazzarela and PFarmesan

Burrata Fresca @) 75
Fresh Burrata,with Tomato. Arfichoke, Olve

Ca e di Butala (O 70
Bulfale Mopzareila with Tomats, Basil and Oragano

Polpo alla Griglia ® & 78
Oetopmes an the Grill with Mazh Fatats

Polpo iﬁmﬂlﬂ B a g 7a
Uctopis, Sadad, Tamato. Celery, Potato, Spirach and Ruceda
Tartar dl Avocado e Salmone & & 75

Avocads Tarrare and Smoeked Salrnan in Light Mayo Oragsing

Gamberl Aglic Dlio & Peperoncing & &

Shrimps ||'-"|'i|'=.h Owen wit l:.hg rlic, Olive Qil, Chilil end Parslay

Frittura di Calamari Gamber! e Verdurine 5506 76
Fried Calamari, Shrimps, Zucchini and Carrots

Arancini EHDE B 14

Fried Rice Ballz with Mazzerafla

Vitallo Tonnato 3 6 a8

wiral Carpaccia with Tura Sauce

E:ETumlu diCarne @ 1

Beet Carpaceis with Rocket & Paimesan Chepse

Bresaola e Caprino (0 T0

Brazaola with Goat Chasse

Potato Croquettes O 006 50

Fried Mash Patate stulTed with Mazz#aielia,
Parmesgan & Scarmaza

ZUPPE - SOUP

Minestrone di Verdure & 3 55
WYagetahle Soup

Crema di Asparagl & & 66
Asparaus Craam

Crema di Zucca 0 3 & EE
Pumphin Saup

Zuppadi Lenticchie & &0
Lentil Szup

Zuppa di Pomadora & & 0 50
Tamatn Sodp

INSALATE - SALAD

Eumuu Mix Salad & B5
uinga, Lettuce, Avacado, Cucsmber, Ce 2,
Insalata di Rucela © 0O &6

Rockel Salad, Shrimps, Avocada, Charry
Tomalses, Parmesan Chapse & B 1I'..'.|r||c Rieductian

| o
Bell ‘wpper, lomatoss, Ullva, White Unlang, Fels Chapge & l:ragenn

Spinach Salad © © 86
Baby Spinach. Beef Bacon, Wainuts, Goat Chease Fondue
Salmon Salad @ ; B5
Smokad Salmon, Mix Grean, Cagers, Armichaokes FEart & Muis
Caesar con Pallo ORE ] @'_ﬁ' BB
Chicken, Lattuce. Croutans, Permesan, Mayo Dressing

Mixed Salad @& 1

Lettuce, Cherry Tomato, Rochat Satad,
Celery, Fenned, Olives, Cucurnber, Artichake, Carrals
3 SESAME &) 5HELL FIBH

- SEAFDOD ) OAIRY

& GLUTEN

PASTA FRESCA

Homemade Pasta
Ravioll ai Funghi Porcini DO 0 &6

Mushropm Raoll with Mashroom
B Truffle Ssace and Wanuks

Ravioll dl Zucca Burro e Salvia DR OO 6

Pumpkin Raviali Butter & Sage with Amaratti

Ravioli Ricotta e Spinaci @006 &
Ricotta and Spknach Raviall with Butter and Sage

Pappardelle con Porcinl @ Crema al Tartufo 8 036

I'ypical Prpgardeis wWith Pooced b §ruftle Sedoe

Griocchi alla Sorrenting B0 3 &

Gnocchi Pazta with Tomsto, Morrarellz and Basi

Lazagne Beologneee DD @
Traditionad Lasagne with Balagnese Zauce, Magzarella
Tomate Sauca, Fermessn and Bechamel

Lasagne Vegetariana O 06 &
Lasagna with Zucchini, Garrets, Eggplant, Capsicum
Morraralls ardd Parmasan

PASTA

Linguine di Gragnano All' Astice &0 &

Lirguine di Gragnang with Lobster

Linguine di Gragnano & Fruttl Mere © @6

Lirsguite 91 Gragrana with Clars, Mussals, Seued, Prawns

Spaghetti Vongole & 6 @

Spaghatti with Clams, Garlic, Peparonzing and Parsiey

Linguine Puttanesca @ & & @
Lirguine with Tormato Sauce fnchovies, Dapers, Olives,
Gaslic and Charry Tomats

Paccheri allaCernia @06
Paccher with Fresh Hemmour & Tamata

Paccherl alla Slellans 00 &

Faceherl with Tomata. Eogalant end Riootia Cheese

Tagliatelle Porcini @ Gambersttl SO0 506

Tagliatala with Wild Mushroom & Shrimps

Tagliatelle Alfredo @ G0 @
Tagligteila with Chicken, Champlonon,
Cream Sauce, Parmeean Cheoss & Truffia B

Penne Arrabbiata B0 6

Panre with Spicy Tamato Sauce

Penne ai 4 Formaggl @0 &
Penne with Four Cheese Sauce

Tagllatelle Bolognese DD E &
Taglistella with Bpdggnese S5uce

Penne Integrali Bio Zucchine e Pasto @@ G O
wholewheat Blp Penne Pasta with Zucchina & Pesie Sauce

RISOTTI

Risotto h:pnrnqlq Gamberetti 206

Rizatie with Asparagus, Shrimps & Saffran

Risotto ai Funghi Porcind (D3

Ri=otta with Porceni Mushroom

Rizotte Tartufo (0 (3
Creamy White Fisolio Infused with Truffle

i@ EGES (@ CELERY @ MUETARD

@ HUTS

140

s

BB



CARNE - MEAT

Filetto di Manzo ella Brace &
Mirstralinn Baef Tancerioin |90gr with Mix Salad and
Oven Potalons

Filetto di Manzo al Fepe Verde [ & &
Feet Tenderloinwiih Green Peaper
Saupe, Dvan Fotetoss and Mix Salad

Filetto di Manzo con Funghl Gratinati @6

Heof Tanderloirn with Mushraoms Gratin, Ouen Palatoes
and Hix Sadad

Cotoletta Milanese ® &
‘weal Cutiet "Mllanese” with Fries

Straccett| di Flletto © @
Hept Tanderloin Sice: Sautéed with Lamon & Garic
Rpclet Salad end Parmesan

Rib Eye alla Griglia Con Patate al Forno with Salad O

Hibia Steak on [he Griliwith Dyen Potatoes and Mix Salad

Tagliats con Rucola & Parmigiana 0
fibeye Sliced on the Grlll with Racket and Parmesan Cheese

Scaloppine di Vitells al Limone with Salad 906

Veal Escalope in Lamon Savce with Cwen Potate and Mix Salad

Petto di Pollo alls Griglia @
Griled Chicken SreasT with Mix Saled

PESCE - FISH

Branzino Frezco Alla Griglia &

Frilled Fresh S=n Bass with Mix Salad

Flietto di Branzino In Crosta di Zucchine al Forno &
Sea Bass Flllets In fucching Crust with Gven Potate

Filetto di Branzino Asparagi e Patate &6 0
Z8a Bess Flllels with Asperagus & Fotete

Tonno elia Griglia con Verdura &

Tura Steak an grill with Grilled Vegetables

Tahno al Sesameo con Verdure 36
Tura Steak in Sesame Crust & Yegetables

Trancio di Salmone alla Griglia @ &
Grilled Salman Steaek with Mash Poiala

Meruzzo alla Pizzalols © ©

Cod Figh ina Chaorry Tomate. Olives. Capars. Herbs Chilli

Merfuzzo alla Pizzaiola ¢ Frutti di Mare © 5
Crd Fish in a Coarry Tomate Sauca Olives, Capars, Herbs
Chilll gnd Sea Poad [Temin grep. time)

SIDE DISH - CONTORNI

Verdure Alle Griglia
Grillled Zucchinl, Eggplant ard Capslcum

Pure’ di Patate

Mashed Falato

Polenta Fritta © @
Fried Cornrmaand Mush

Patate Fritte @
Poatato F ries

Insalata Mista @
My Salad

Peperoni Grigllat]
Erilled E-EI;JE-JLII"I eaakEd with Garlee, Dives B Capers

LLY]

120

ES

E]

126

56

CHILDREN

Chicken Fingers and Fries © 103 BB

Spaghett] o Penne al Pomodore o Bolognese @O E 50

Spaghatti ar Panna Pasta with Tamato or Bolkegnese Saucs

PIZZA

Gluten Free Dough Avalable for 10 AE0

Margherita © @ B8
lamato Sauce, Mazzarels & Besll

Magherita con Bufala © @ 78
Farmato Sauce, Bullalo Mozrarella & Basil

Bufalina &8 :1]

lomato Sauce, mockat Salad, Buftalo Moxzarslls
Cherry Tometa & Basil

Diavola - Pepparoni 0 @ 85

Tarmaro Sauce, HMarrarels, Spicy Beal Seami, Peperanoing

Bresaolina © @ 85
Mozzadella, Tamalo Sauce, Rucola Salad, Charmy Tomans
Bresaola, Parmesan

4 Stagionl @@ 78
Tomate Sauce, Hozrareha, Turkey Ham, Mhshroom,
(Hives, Arfichole

Turkey Ham @@ 76
lomato Sauce, Mazzarelis, Turkay Ham
Boscalola @O 78

Tomato Sauce M ozzarells, Turkey Ham
Wil M oo, Hucoks Salad

Frutti di Mare - Sea Food G0 & 0

Tamato Sauce, Mazzarelis, Clamss, Sguid, Shinmes £ Mussals

Napoll © @9 78

lamato Ssuce, Morzsrells, Capers, Snahoyles, Olives 4 Garlie

Calzone ripieno &0 86
atulfed with Mozzarella, Ricotta Cheege and
Sploy Beef Zalami & 2moked Provola Cheose

Vegetariana @0 T8
Cherry Tomata, Mazzarells, 2ucchinl, Eggplani
Mushroom, Artichoke, Capsicum. Black Olives

4 Formaggl ©© 78
Foaur Chaese Gerganzola; Emmants
Mozzerella, SCcanmoza

Gorgonzola © O 78
fomato Sauce. HMozzarels, Turkey Ham, Cnion

Eorgonaoia

Tonno 06 78
fomato Sauce, Hozzarebs, Tuna, Dnien, Black MIVes

Calzone Fritto - Fried Pizza 0 BS

Hicotta chesse, smoked provols chease, MACH pepear,
beef salami & MHarzarela

Hawaii (B0 L
Tamain Sauce, Mozrareke, Turkey Ham, Pinsapple

Wurstel and Fries &0 75
Feel Sadsage with Fries, Tomaco Sauce aml Mozzanesa

Truffle Pizza &0 a0

Mozzerefla, Truffle Sauce, Trulfke G6 & Truffle Paste

DIZCLAIMER - FLEASE MOTIFY YORUR SERVER FOR ANWY ALLERGIES DR ANY DETARY RECUIERMENTS






