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FUN%%ON

$65

SET MENU
CON PASTA

2 course

ANTIPASTI TO SHARE

prosciutto, salame, mortadella, mixed pickles,
olives mix, bocconcini and grisini ADD mushroom
truffle arancini $4 or CALAMARI $4

PASTA PLATTERS

trio the pasta dishes Rigatoni Veg, gnocchi 4
cheese and parpadelle lamb raghu (can choose
different pasta price may change)

ADDITIONAL

share salad available $10 each

CON SECONDI

SET MENU

$75

2 course

ANTIPASTI TO SHARE

prosciutto, salame, mortadella, mixed pickles,
olives mix, bocconcini and grisini ADD mushroom
arancini truffle $4 or CALAMARI $4

SECONDI

Capretto Veal Scaloppini Fish All the main comes
with seasonal vegetabels and roasted potatoes

ADDITIONAL

share salad available $10 each

SET MENU
D'ORO

$85

3 course

ANTIPASTI TO SHARE

prosciutto, salame, mortadella, mixed pickles,
olives mix, bocconcini and grisini ADD mushroom
truffle arancini $4 or CALAMARI $4

PASTA INDIVIDUAL

Penne Vegetarian and Gnoccni 4 Cheese (can
choose different pasta price may change)

ALTERNATING MAINS

Capretto | Veal Scaloppini | Fish

All the main comes with seasonal vegetables and
roasted potatoes

ADDITIONAL

share salad available $10 each

SET MENU

CON DOLCE $95

4 course

ANTIPASTI TO SHARE

prosciutto, salame, mortadella, mixed pickles,
olives mix, bocconcini and grisini ADD mushroom
truffle arancini $4 or CALAMARI $4

PASTA INDIVIDUAL

Penne Vegetarian and Gnoccni 4 Cheese (can
choose different pasta price may change)

ALTERNATING MAINS

Capretto | filleto di manzo | Fish

DOLCE

Tira Misu or panna cotta or Siciliano cannoli

All the main comes with seasonal vegetabels and
roasted potatoes

ADDITIONAL

share salad available $10 each
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