FEISTORANTE




STARTER

Burrata Pugliese Al Pomodoro Cherry tomatoes, olive oil and fresh basil- 18
Beef Carpaccio, Genovese pesto - 19
Beef Carpaccio and Mozzarella di bufala DOP - 24
Stracciatella and basil pesto, Focaccia - 18

Roman Style Artichokes 16

TO SHARE

Scampi Fritti Fried shrimps, sweet and sour sauce =15
Deep fried Mozzarella di bufala (home made) arrabbiata dressing - 14
Parma ham - 22

Grilled vegetables, Mozzarella di Bufala and beef bresaola - 25




MAIN COURSE
Caesar salad with crunchy prawns 22
Chicken Caesarsalad 21
Sea bass Fillets  bay leaf and lime, green beans - 26
Risotto Forestiero alla Bresaola ~ Surnmer truffle cream and mushrooms « 21
Veal Piccata with Morel mushrooms  Linguini and cream sauce - 32

Milanese Cutlet Neapolitan linguine « 26

Extra sides - 6

Green Beans, Arugula, mesclun salad

PASTA

1007% ltalian Organic Wheat

Linguini Al Branzino  Fresh sea bass, olive oil, capers and lemon « 23
Ravioli di Zucca ~ Pumpkin, lemon and butter sauce « 23
Linguini Ai Calamaretti  Tender baby squids in arrabbiata sauce <26
Gnocchi Pomodoro E Stracciatella  Tomato, stracciatella di burrata and pesto = 19
Rigatoni All’ Arrabbiata  Tomato, garlic and pepper - 18
Rigatoni Amatriciana  Guanciale, tomato, garlic and pecorino - 21

Rigatoni Tartufati Alla Bresaola Summer truffle cream, mushrooms and beef bresaola « 22




PIZZA

Homemade pizza dough, slow fermented Italian flour

Margherita - 14

Tomato, Mozzarella, olives and oregano

Autentica -19
Tomato, Mozzarella di bufala Dop, pesto and fresh basil

Rustica- 19

Tomato, Mozzarella, burrata Pugliese, Parma ham and fresh basil

Scamorza- 19

Mozzarella, tartufata, scamorza, mushrooms and arugula

Calzone- 17

Tomato, mozzarella, ham, egg

Parma- 19

Tomato, mozzarella, raw ham, egg and oregano

Capricciosa -18
Tomato, mozzarella, parmesan, mushrooms, artichokes, spianata piccante, ham

and olives

Verde- 19
Pesto, fresh basil, egg plants, red onions and mozzarella di Bufala DOP




Regina - 17

Tomato, mozzarella, ham, mushrooms and oregano

Al Tonno- 17

Tomato, tuna, egg, onions and olives

Quattro formaggi - 18

Tomato, mozzarella, parmesan, gorgonzola, goat cheese and oregano

Al Miele- 18

Sour cream, mozzarella, honey, arugula and goat cheese

Al Tartufo -19

Summer truffle cream, mozzarella, arugula,

Fresh mushrooms, parmesan

Palerma- 18

Tomato, mozzarella, onions, peppers, chorizo, egg

Veggie - 17

Tomato, mozzarella, artichokes, zucchini and fresh red bell pepper

Extra Mozzarella di Bufala / Extra Burrata Pugliese 7 /9




DESSERT

Red Fruits Fruit Pavlova - 15
Fresh orange nage, mango and basil - 12
Tiramisu - 11
Mini Babas with Rum -10
Pizza alla Nutella caramelized hazelnut- 12
Ice cream and sorbets Maison Pedone per scoop +5

Affogato - Vanilla ice cream and espresso = 12

Gourmand coffee / Gourmand tea
(Tiramisu, orange nage and mini baba with Rum) 12 / 14

NET PRICE TTC IN EUROS, TAXES AND SERVICES INCLUDED







FEISTORANTE




