






HOMEMADE PASTA
Our pastas are handcrafted in our premises using highest quality raw material
and are served with sauces made with imported Italian products.

Four cheese and nuts ravioli
With mushrooms cream sauce and chive.

Kabocha squash and mozzarella ravioli
With Mediterranean sauce.

Amatriciana spinach ravioli
With crispy bacon, fresh tomato, olive oil and garlic.

Pink salmon and mascarpone black squid ink ravioli
With prawns, fresh tomato, and crispy zucchini.

Squid ink fettuccines
With prawns cream.

Spaghetti
With Genoese pesto and crispy raw ham.

Potatoes gnocchi
With classic Italian bolognesa sauce.

Shin steak raviol checca style
Fresh tomato, basil, olive oil and garlic.

Beet fetuccines
With Mediterranean sauce.

OUR COUSINE
Tenderloin with mushrooms and chive
Cream sauce - With rustic potatoes.

Cognac and herbs tenderloin
With stuffed potato.

Pink salmon with lemon cream sauce
With asparagus and mushrooms.

Marinated Chicken in curry, paprika and ginger
With aubergines, zucchini and potato chips.

Pork shoulder in bittersweet sauce
With mashed sweet potato and sweet potato chips.

Breaded New York steak
With gratin spaghetti with cream.

Neapolitan style breaded veal
With potato chips.

Babieca supreme with Spanish potatoes
Mozzarella, crispy bacon, caramelized onion and fried egg.

Babieca omelette
With spinach, mushrooms, cherry tomatoes and mozzarella.

The service charges includes one glass of drinkg water per person for consumption, a basket with at least one gluten-free option, sodium free salt
and traditional bread and/or diabetic, at the costumer´s chocice. Children under 12 will not pay for service charges.

SERVICE CHARGE $2.500
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