
LE LINOLE LINO
THE

 STARTERS
Platter of fresh grilled vegetables

Antipasti platter
GRILLED VEGETABLES, PARMA HAM, AND MOZZARELLA DI BUFALA DOP

Platter of Parma ham
18 MONTHS OF AGING

Platter of Parma ham and mozzarella di bufala DOP

Burrata Pugliese Al Pomodoro
CHERRY TOMATOES, OLIVE OIL, AND FRESH BASIL

Arrancini (3 pieces)
NEAPOLITAN SAUCE AND PARMESAN CHEESE

Calamari fritti
HOMEMADE TARTAR SAUCE

Mozzarella fritters
HOMEMADE ARRABBIATA SAUCE 

Beef carpaccio with homemade fresh basil pesto
PARMESAN & ARUGULA SALAD OR HOMEMADE FRENCH FRIES

Beef carpaccio and mozzarella di bufala DOP
HOMEMADE FRESH BASIL PESTO AND ARUGULA SALAD

Shrimp sauteed a la plancha, garlic, parsley, and lemon juice

White pizza, garlic, oregano, and olive oil 
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Margherita
TOMATOES, MOZZARELLA, BLACK OLIVES, OREGANO

Autentica
TOMATOES, BUFFALO MOZZARELLA DOP, HOMEMADE PESTO AND FRESH BASIL

Forestiera
TRUFFLE CREAM, BUFFALO MOZZARELLA DOP, FRESH MUSHROOMS
AND 18-MONTH AGED PARMA HAM 

Calzone (soufflé)
TOMATO, MOZZARELLA, HAM, EGG, OREGANO

Parma
TOMATO, MOZZARELLA, 18-MONTH AGED PARMA HAM, EGG, OREGANO 

Palerma
TOMATO, MOZZARELLA, PEPPERS, EGG, CHORIZO, RED ONIONS, OREGANO

Bresaola
TOMATO, MOZZARELLA, ARUGULA SALAD, BŒUF Bresaola,
BUFFALO MOZZARELLA DOP AND CHERRY TOMATOES 

Regina
TOMATOES, MOZZARELLA, HAM, MUSHROOMS, OREGANO

Salmone
CREME FRAICHE, MOZZARELLA, SMOKED SALMON, DILL AND LEMON

Pizza Miele
CRÈME FRAICHE, MOZZARELLA, GOAT CHEESE, HONEY, AND PINE NUTS

Pizza Mina 
CREAM BASE, MOZZARELLA, GORGONZOLA, AND CHORIZO

Four Cheeses
TOMATO, MOZZARELLA, PARMESAN, GORGONZOLA, GOAT CHEESE, AND
OREGANO

Burratissima
TOMATO, MOZZARELLA, BURRATA PUGLIESE,
FRESH BASIL, ARUGULA SALAD

Al tartufo
TRUFFLE CREAM, CRÈME FRAÎCHE, MOZZARELLA,
ARUGULA SALAD, FRESH MUSHROOMS, PARMESAN SHAVINGS

Quatre saisons
TOMATO, MOZZARELLA, HAM, FRESH MUSHROOMS,
ARTICHOKES, PEPPERS AND OREGANO

Pepperoni
TOMATO, MOZZARELLA, CHORIZO

Bolognese
MINCED MEAT, TOMATO, MOZZARELLA, EGG AND BASIL
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THE PASTAS
Tagliatelle Carbonara
CRÈME FRAÎCHE, SMOKED BACON, AND EGG YOLK

Spicy Rigatoni with Vodka
TOMATOES, GARLIC, CHILLI, VODKA, STRACCIATELLA DI BURRATA,
CHOPPED PISTACHIOS

Linguine with Pink Shrimps
HOMEMADE SEAFOOD CREAM

Rigatoni all'Arrabbiata
TOMATOES, GARLIC AND CHILLI

Rigatoni alla Norma
RICOTTA, CHERRY TOMATOES, EGGPLANT, AND FRESH BASIL

Tagliatelle with Salmon
TOMATO CRÈME FRAÎCHE AND SMOKED SALMON

Rigatoni with Truffles and Bresaola
TRUFFLE CREAM, FRESH MUSHROOMS, AND BEEF BRESAOLA

Linguine alla Bolognese
TOMATOES AND BEEF BOLOGNESE SAUCE (ORIGINAL FRENCH RECIPE)

Linguine al Palio
HOME-MADE PESTO, FRESH BASIL AND STRACCIATELLA DI BURRATA

Rigatoni with spinach cream 
CREAM OF SPINACH SOUP, STRACCIATELLA CHEESE, FOCACCIA
CROUTONS, AND LEMON ZEST

Rigatoni with gorgonzola 
GORGONZOLA CREAM, CRISPY PARMA HAM, AND WALNUTS
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THE
 DESSERTS

Homemade tiramisu 

Pavlova with red berries and raspberry ice cream

Artisanal ice cream and sorbets from Maison Pedone (per scoop)

Nutella pizza

Affogato · Espresso and vanilla ice cream (+€4 extra for Amaretto)

Café gourmand (tiramisu, panna cotta, and vanilla ice cream)

Homemade chocolate cake

Panna cotta 
VANILLA, ORANGE BLOSSOM, CRUSHED PISTACHIOS

Espresso martini tiramisu cocktail (dessert cocktail)
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Fresh sea bass ceviche, yuzu sauce, and mixed green salad

Caesar salad

Antipasti salad
GRILLED VEGETABLES AND BURRATA

Risotto of the day

Fresh sea bass alla Siciliana and fresh green beans

Boscaiola escalope and linguine with mushroom cream sauce

Milanese escalope and Neapolitan linguine

Ravioli with mushrooms, summer truffles, 
and Parmesan cream sauce

Side dish supplement
GREEN BEANS, PASTA, FRESH SPINACH, ARUGULA, & HOMEMADE FRIES 

THE DISHES
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