ANTIPASTI FREDDI (COLD STARTERS)

Cocktail di Granchio

A cocktail of fresh crab meat and king prawns tails served on a bed of salad and avocado.

Insalata Caprese 







  
Fresh baby mozzarella served with beef tomato, fresh basil, oregano and olive oil.

Antipasto di Terra                                                                     


Selection of Italian cured meat and salami served on a bed of salad.

Prosciutto Melone e Kiwi                                                  

 
Fresh melon and kiwi served with parma ham.
Carpaccio alla Zingara                                                                
Thinly sliced beef fillet with mushrooms, parmesan and lemon and extra virgin oil dressing.
ANTIPASTI CALDI (HOT STARTERS)

Funghi all’aglio 


Selection of mushrooms cooked with garlic, white wine and fresh crème.

Minestra del Giorno            






Delicious chef’s homemade soup of the day.

Asparagi Gratinati                                                                   

Fresh asparagus cooked on butter and parmesan.

Ravioli di Magro                                                                    

Fresh homemade ravioli filled with spinach, ricotta parmesan and eggs.

Ravioli di Pesce                                                                    

Fresh homemade ravioli filled with fish cooked with crème and prawn sauce.

PRIMI PIATTI

Lasagna al Forno                                                                    
Traditional homemade lasagne.

Tagliatelle alla Bolognese                                                          

Eggs homemade flat pasta served with aromatic Bolognese sauce.
Trenette alla Genovese                                                            
Fresh homemade pasta served with green beans, potato and pesto sauce.

Penne Mare Monti                                                             
Fresh homemade pasta served with porcini mushrooms, seafood, garlic, parsley and fresh tomato.

Penne alla Vodka                                                                 
Fresh homemade pasta served with parma ham, asparagus, garlic, vodka, crème and fresh tomato.

Spaghetti alla Carbonara                                                        
Fresh homemade spaghetti served with crème, ham, black pepper, egg yolk and parmesan cheese.

Risotto Campo Antico (waiting time 20 minutes)                        
       
Carnaroli rice cooked with fresh fungi, parma ham, onion, white wine, saffron, finish with grated parmesan cheese.

Risotto ai Funghi Porcini (waiting time 20 minutes)                          
Carnaroli rice cooked with porcini mushrooms, onion, garlic, parsley and parmesan cheese.

SECONDI PIATTI
Filetto Portofino                                                                             
 
Grilled fillet steak served with dolce latte cheese, porcini mushrooms, brandy and crème.

Filetto Strogonoff                                                                           

Strips of fillet steak cooked with onion, garlic, French mustard, mushrooms, brandy, crème and tomato.

Filetto ai Ferri                                                                                        
Plain grilled fillet steak.

Bistecca Dolce Latte                                                                              
Angus sirloin steak cooked with onion, garlic, white wine, crème and dolce latte cheese.

Bistecca ai Ferri                                                                                   
Plain grilled sirloin steak.
Costolette di Agnello in Umido                                                       
Lamb chop cooked with onion, white wine, tomato and fresh herbs.

Costolette ai Ferri                                                              
Plain grilled lamb chop.

Involtini di Pollo                                                                               
Boneless chicken breast wrapped with parma ham, asparagus and cheese cooked in white wine, tomato and crème sauce.

Bistecca Mirabeaux                                                                         
Angus sirloin steak cooked with olives, anchovies, chilli and fresh tomato.

Extras
Mixed Salad
Rocket Salad
Rocket, sun dried tomatoes and olives

Insalata Portofino

Mixed salad, parmesan, olives, avocado, palm heart roasted pine peanut

Tomato Salad

Beef tomatoes, fresh chilli, olives and capers

Chips

Homemade chips

Burschetta & Olive
3 slices of homemade bread with fresh tomato, garlic, olive oil, basil and olives
