
 
 

TTUUSSCCAANN  TTAABBLLEE    

MMEENNUU  
 

AANNTTII  PPAASSTTII  
 

BEEF CARPACCIO 
LEMON CURED BEEF, ASIAGO CHEESE, TRUFFLE OIL 

 
CROSTINI TOSCANI 

TOASTED BREADS, VARIETY OF SELECT TOPPINGS 

 
GAMBERONI ALLA GRIGLIA 

GRILLED JUMBO SHRIMP, FRESH HERB MARINADE 

 
 

PPAASSTTAA  TTRRIIOO  
 

RAVIOLI AL MAGRO 
HANDMADE PASTA SHELLS, SPINACH RICOTTA FILLING, BROWN BUTTER AND SAGE 

 
RISOTTO FUNGI 

ARBORI RICE, PORCINI MUSHROOMS 

 
RIGATONI ALLA AMATRICIANA 

BRAISED PANCETTA, ONIONS, FRESH TOMATOES, PECORINO ROMANO 

 

EENNTTRREEEE  
CHOICE OF 

 

SALMONE ALLA GRIGLIA 
 ATLANTIC SALMON, FRESH ZUCCHINI AND LEMON SAUCE 

 
PESCE SPADA ALLA GRIGLIA 

SWORDFISH, CANNELLONI PEARS, RED PEPPERS, SCALLIONS 
 

TORNO PEPATO 
PEPPERCORN CRUSTED FILET OF TUNA  
LENTIL SALAD, SUNDRIED TOMATOES 

 

 
 
 
 
 

MENU DESIGN BY CHEF MARCO BARRILA  


