__ LE PASTE pPasTAS

Spaghetti di grano duro ai frutti di Mare
Seafood spaghetti with prawns, squids, mussels and
clams in white wine and tomato sauce

Linguine aglio olio con filetto di spigola alla griglia
Linguine in aglio olio, lightly spicy, topped with grilled sea bass fillet

Linguine di grano duro alle Vongole

Flat spaghetti with clams in white wine sauce with Italian parsley,
garlic and chilli

* subject to availability

Carnaroli Risotto alla Marinara

Seafood ltalian rice with prawns, squid, mussels and clams
in tomato sauce

Orecchiette di Puglia con gamberi e broccoli
Fresh orecchiette pasta with prawns and broccoli in extra virgin olive oil

Capellini con granchio e pomodoro fresco e crema
Angel hair pasta with crabmeat and fresh cherry tomato in extra virgin
olive oil and cream

Pappardelle al sugo di agnello con timo
Pappardelle pasta with home made shredded lamb sauce and thyme

Tagliatelle Rustichella alla Bolognese e funghi
Flat ribbon pasta with minced beef sauce and mushrooms

Tagliatelle Rustichella alla Boscaiola

Flat ribbon pasta with smoked bacon and mushrooms in
tomato sauce and a touch of cream



Penne Rustichella all’Amatriciana
Short tube pasta with home made guanciale and onion in tomato sauce

Ravioli ripieni di ricotta e prosciutto alla crema

con porcini
Home made ravioli with ham and ricotta cheese in cream porcini sauce

Gnocchetti di patate al pomodoro fresco con

melanzane e burratina

Home made potato gnocchi with eggplant and burratina cheese in
fresh tomato sauce

Fusilli alla Primavera di verdura
Spiral pasta with fresh vegetables in tomato sauce

__ LE PASTE AL FORNQO HOME BAKED PASTA

Lasagna alla Bolognese

Layered pasta with minced beef sauce, mozzarella, parmesan
cheese and bechamel sauce

Cannelloni ripieni di carne e verdure
Layered pasta rolled with filling : minced meat, vegetables and
parmesan cheese in tomato cream sauce

Tagliatelle alla Nonna Teresa
Oven baked tagliatelle with Bolognese, mushroom and ham
with mozzarella cheese



