
















Foie gras and 
truffle Fine cream of duck foie gras and black truffle. 17.45

Ligurian  
Creamy pesto with sautéed bacon and 
P.D.O. parmesan cheese matured for 24 months. 

16.95

Casalinga Delicate creamed mascarpone with sautéed mushrooms 
and baked longaniza sausage with toasted pine nuts. 16.95

Champi  
almonds

Sautéed mushrooms in cream with almond  
croccanti. 16.95

Truffle and 
mushroom

Delicious cream of porcini mushrooms and truffle  
with sautéed mushrooms. Ours is the real one! 16.95

Carbonara Al mio modo. The classic! 16.95

Pesto genovese Traditional sauce of basil with pine nuts,  
parmesan cheese and extra virgin olive oil. 16.95

Cinque formaggi Melted into a smooth cream of parmesan, emmental,  
gruyère, gorgonzola and ricotta. 16.95

Arrabbiata Slightly spicy red sauce with P.D.O. Majorcan  
sobrassada sausage. 16.95

Bolognese Made the Bolognese way. 
As is tradition! 16.75

Truffle and  
parmesan 

Delicious, rich cream of truffle and P.D.O. parmesan 
cheese matured for 24 months. 17.45





Ligurian  Creamy pesto with sautéed bacon and P.D.O. parmesan 
cured for 24 months. Our favourite! 15.35

Truffle and 
mushroom

Delicious cream of porcini mushrooms and truffle 
with sautéed mushrooms. 15.35

Arrabbiata Slightly spicy red sauce with P.D.O. Majorcan  
sobrassada sausage. 15.35

Casalinga Delicate creamed mascarpone with sautéed mushrooms 
and baked longaniza sausage with toasted pine nuts. 15.35

Champi  
almonds

Sautéed mushrooms in cream with almond  
croccanti. 15.35

Carbonara Al mio modo. The classic! 15.35

Bolognese Made the Bolognese way. 
As is tradition! 15.15

Pesto genovese Traditional sauce of basil with pine nuts,  
parmesan cheese and extra virgin olive oil. 15.35

Aglio olio e  
peperoncino

Popular recipe with garlic, extra virgin olive oil,  
chilli and prawns. Mildly spicy. 15.20

Nero di seppia Cuttlefish sautéed in their ink with minced prawns  
and creamed baby octopus.

18.85

Truffle and  
parmesan

Delicious, rich cream of truffle and P.D.O. parmesan 
cheese matured for 24 months. 15.85




























