fresca

Huile d'olive extra-vierge, fleur de sel

pesto tomates
séchées &
pancetta

Noix de pin, pancetta croustillante

champignons
marinés & huile
d’olive

Vinaigre balsamique maison, copeaux de parmesan

bruschetta &
pesto verde

Pesto vert, tomate bruschetta, noix de pin

marmelade

de péches
& romarin

Marmelade de péches, agrumes et cannelle,
épinards frits, amandes grillées

+ Huile de truffe
+ Balsamique maison
+ Planche prosciutto

ANTI
PA
-STI

pieuvre

Tomates fraiches aux
herbes, chorizo poélé et
coulis de poivrons

arancini

Arancini aux champignons
sauvages et mascarpone
servi avec réduction de
marsala et coulis de
balsamique

carpaccio
de tomates

Oeufs de caille pochés, pesto
vert, fior di latte, parmesan,
balsamique et aioli moutarde

calmars fritti

Calmars et zucchini frits,
aioli a I'ail noir, copeaux de
parmesan et citron

RUSTICA

crolte épaisse

margherita

Sauce tomate, filet de
tomates, basilic frais, origan
et huile d'olive extra-vierge

pepperoni
a I'ancienne

Sauce tomate, pepperoni
a 'ancienne et huile d'olive
extra-vierge

champignons
sauvages

& huile

de truffe

Huile et ail, champignhons
sauvages, huile de truffe
et réduction balsamique,
copeaux de parmesan et
soupc¢on de sauce tomate

pancetta
& oighons

Pancetta classica, oighons
et huile d'olive extra-vierge

saucisse
& rapinis

Sauce tomate, rapinis
sautés a l'ail, saucisse
italienne, poivrons rotis et
oignons perlés

fusilli raga
a la viande

Servi avec boulettes de
viande B&B et pain a l'ail

fettucini
alla gigi

Sauce rosée, pancetta,
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bruschetta

Crostini a l'ail, tomates,
fromage de cheévre,
amandes roties et sirop
d'érable

polpettes

Boulettes de veau a
I'italienne, sauce tomate
maison et copeaux

de parmesan

mozza stick

Roqguette, herbes et aioli
tomates et poivrons

tartinade

De bison, focaccia, chutney
de petits fruits

antipasto
misto

Carpaccio de tomates,
arancini, prosciutto, polpette,
chutney et foccacia

Pl-
ZZA

NAPOLETANA

crolte mince

vegetale

Rapinis, poivrons roétis,
aubergines marinées,
olives noires et copeaux
de parmesan

poulet
& pesto

Pesto de pistaches, tomates
séchées, poulet mariné roti
et oignons perlés

cheéevre
& speck

Huile et ail, soupg¢on de
tomate, mozzarella, chévre
des neiges, oignhons perlés,
figues confites, roquette et
prosciutto fumé

birra
& basta

Sauce tomate, pepperoni,
chair de saucisse, pancetta
et 3 boulettes de viande B&B

+ Fior di latte
+ Burrata

* Crolte au chou-fleur
disponible sur demande

E
5

PA-
STA

linguini
carbonara

Pancetta, asperges, épinards,
menthe fraiche, creme et
jaune d'oeuf

gnocchis au
pesto a la
creme

oignons blancs, champignons

de Paris, braisé au cognac

linguini
al ciopino

Gnocchis avec pesto aux
pistaches, creme et parmesan

fettucini
fruits de mer

Crevettes, chapelure et coulis

de poivrons

mafalda
forestier

Huile et ail, champignons
sauvages, roquette et
copeaux de parmesan

AL
O

R
-NO

lasagne

big mamma

Crevettes, moules kiwi,
pétoncles, palourdes, calmars,
ail, anchois et sauce marinara

N\

+ Burrata

Ragu de boeuf, béchamel, chair de saucisse,
parmesan et mozzarella

poulet
parmigiana

Nappé d’'un ragout de viande et gratiné
avec mozzarella

mac & basta

Pancetta, échalotes francaises, ail, oignhons verts,
persil, vin blanc, creme fromage cheddar et
asiago

IN
SA
LATA

césar
gorgonzola

Parmesan, crolGtons géants a l'ail, fromage bleu,
noix de pin et pancetta croustillante

salade chevre
& fraises

Oignons perlés, amandes, vinaigrette Aperol
et agrumes

OL
Cl

tiramisu

" birra & basta
canolli

classico
El tartufo

Canolli farci a la ricotta,
chocolat et pistaches | .\ | 10 pistaches

ou chocolat

pizza
nocciola

pistache, nocciola
au bailey’'set riccota

hotshot

Espresso & Galliano

CAFE
italien

Rhum épicé, Amaro Lucano,
Frangelico

brésilien E&l

Grand Marnier, Tia Maria

espagholE&i

Rhum épicé, Tia Maria

irlandais i E&l

Whisky irlandais



fresca

Extra-virgin olive oil, fleur de sel

sun-dried

tomato pesto

& pancetta

Sun-dried tomato pesto, pine nuts, fried

pancetta chips

marinated

mushrooms

& parmesan

Aged balsamic vinegar, fresh parmesan

bruschetta &

pesto verde

Pesto verde, bruschetta,

pine nuts

peach marmalade

& rosemary

Peach citrus and cinnamon marmalade, fried

spinach, toasted almonds

+ Truffle oil

+ Aged balsamic vinegar
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+ Prosciutto board

ANTI
PA
-STI

octopus

Grilled octopus served
in a roasted pepper
reduction and pan
seared chorizo

arancini

House made risotto balls,
stuffed with mascarpone,
wild mushrooms, served

with a marsala reduction,
balsamic glaze and

fresh parmesan

tomato
carpaccio

Poached quail eggs, green
pesto, fior di latte, parmesan,
balsamic and mustard aioli

fried
calamari

Fried calamari and zucchini,
black garlic aioli, parmesan
shavings and lemon

RUSTICA

thick crust

margherita

Tomato sauce, poached
tomato, oregano, fresh basil
and extra-virgin olive oll

cured
pepperoni

Tomato sauce, cured peppe-
roni, extra-virgin olive oil

wild
mushrooms
& truffle oil

Garlic oil, wild mushroom,
truffle oil, aged balsamic
vinegar, parmesan flakes,
tomato sauce

pancetta
& onion

Pancetta classica, fresh
onions and extra-virgin
olive oil

sausage
& rapini

Tomato sauce, garlic roasted
rapini, ground italian sau-
sage, roasted peppers,
pearled onions

fusilli
beef ragu

Served with our fresh meat
balls and garlic bread

fettucini
alla gigi

Pink sauce, pancetta, white
onions, button mushrooms,
braised in cognac

linguini
al cilopino

Shrimp, breadcrumb and
pepper coulis

mafalda wild
mushrooms
& arugula

Garlic oil, wild mushroom,
arugula garnished with
soppressata and parmesan

AL
O
-NO

lasagna

big mamma

3

/

bruschetta

Roasted garlic crostini,
poached tomato, goat
cheese, roasted almonds,
maple syrup and balsamic
glaze

meat balls

Homemade meat balls,
served in tomato sauce
and parmesan

mozza stick

Arugula, herbs, tomatoes
and peppers aioli

bison spread

With focaccia, mixed and
berry chutney

antipasto
misto

Tomato carpaccio, arancini,
prosciutto, meat ball,
chutney and foccacia

Pl-
LZZA

NAPOLETANA

thin crust

vegetale

Rapini, roasted peppers,
marinated eggplant,
kalamata olives, fresh
parmesan

chicken
& pesto

Basil and pistachio pesto,
sun-dried tomato, marinated
roasted chicken, pearled
onion

goat cheese
& speck

Garlic oil, tomato sauce,
mozzarella, goat cheese,
pearled onions, figs, arugula,
smoked speck

birra
& basta

Tomato sauce, pepperoni,
ground ltalian sausage,
pancetta and 3 B&B meat balls

+ Fior di latte
+ Burrata

* Cauliflower crust
on demand

X
L5

PA-
STA

linguini
carbonara

Pancetta, asparagus, spinach,
mint, cream and egg yolk-

pesto
gnhocchis

Gnocchis, pistachio pesto,
cream and parmesan

sea-food
fettucini

Shrimp, kiwi mussels, scallops,
clams, squid and anchovies,
served in a marinara sauce

N\

+ Burrata

Beef ragu, bechamel, ground sausage, parmesan

and mozzarella

baked chicken

parmesan

Served with a meat sauce and baked with

fresh mozzarella

mac & basta

Pancetta, garlic, french onion, green onion,
parsley, white wine, cream, cheddar and asiago

IN
SA
LATA

cesar salad

& gorgonzola

14 / 19

Parmesan, giant garlic crouton, gorgonzola
cheese, pine nuts and fried pancetta

goat cheese & straw-

berry salad

13 / 18

Pearled onions, almonds, Aperol and citrus

vinaigrette

DOL
Cl

canolli
classico

Stuffed with ricotta
garnish with chocolate
and pistachio flakes

nocciola
pizza

pistachio, nocciola
with bailey's and riccota

birra & basta

tiramisu
10

tartufo

Limoncello, pistachio
or chocolate

hotshot

Espresso & Galliano

COFFEE

italian

Spiced rum, Amaro Lucano,

Frangelico

brazilian EE

Grand Marnier, Tia Maria

spanish

Spiced rum, Tia Maria

irish
Irish whisky



