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HOMEMADE TOMATO SOUP SEASONED
WITH ITALIAN HERBS
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SWEET RED BELL PEPPER COOKED WITH
CREAMY ITALIAN MASCARPONE
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GREEN SALAD, RED TOMATOS AND FRESH MOZZARELLA
ROUNDED WITH BALSAMICO AND BASIL
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FRESH TOMATOS NEXT TO OUR BEST MOZZARELLA
(IF AVAILABLE)

- 38 -

Q%aém eé‘/é GZJ&

LA XA KB A ) R A E %
FRESH ASSORTED SALADS TOPPED WITH OUR HOMEMADE
MUSTARD AND BALSAMICO DRESSING
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PREPARED DOLLOWING A 60 YEAR OLD
SICILIAN RECIPE
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ITALIAN GNOCCHI SAUTED IN BUTTER WITH

FRESH SAGE LEAVES
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MODERN SICILIAN PASTA WITH ANCHOVIES,
BLACK OLIVES AND CHILIES
- 38 -

@Wé Cotovis

&R £ 2 KRB XA TR S IBE

FINE GNOCCHI WITH A CREAMY
[TALIAN BLUE CHEESE SAUCE
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MEAT, VEGETABLES OR PESTO LASAGNE.

PLEASE ASK WHICH ONE IS AVAILABLE TODAY
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A SET OF HOME BACKED GRISSINI
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A BASKET OF OUR FRESH HOME BACKED BREAD
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THE CLASSIC P1ZZA WITH TOMATO SAUCE AND
MOZZARELLA CHEESE
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TOMATO SAUCE AND MOZARELLA
TOPPED WITH ANCHOVIES
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FRESH IMPORTED ARUGULA COMBINED WITH
AGED PARMESAN CHEESE AND TOMATO SLICES

(IF AVAILABLE)
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TOMATO SAUCE, MOZZARELLA AND ITALIAN SALAMI
TOPPED WITH GORGONZOLA
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TOMATO SAUCE, MOZZARELLA AND SALAMI
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TOMATO SAUCE AND MOZZARELLA, TOPPED WITH
HAM, CAPERS, MUSHROOMS, OLIVES AND ANCHOVIES
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TOMATO SAUCE, MOZZARELLA AND SPINACH
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TOMATO SAUCE, MOZZARELLA AND HAM
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TOMATO SAUCE AND MOZZARELLA

TOPPED WITH SPINACH, MUSHROMS AND BROCCOLI
- 30 -



T (Jore

Frad, WEk, 2itd

TOMATO SAUCE, MOZZARELLA WITH
TUNA AND OGNIONS
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TOMATO SAUCE, MOZZARELLA WITH
HAM AND PINEAPPLE
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TOMATO SAUCE AND MOZZARELLA
TOPPED WITH MUSHROOMS
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FOLDED PI1ZZA FILLED WITH TOMATO SAUCE, MOZZARELLA,
HAM, MUSHROOMS AND SPINACH
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HOME MADE FOLLOWING THE 60 YEAR OLD RECIPE
OF A SICILIAN GRANDMOTHER
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PREPARED AFTER THE CLASSICAL RECIPE
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SWEET SUGAR COATED ALMONDS
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HOME MADE ITALIAN ICE CREAM
(PLEASE ASK US FOR TODAY'S FLAVOURS)
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GRANDMOTHER'S STYLE ITALIAN CAKE
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HOME MADE ITALIAN ALMOND COOKIES
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