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Confinaniol Cofe | Reshounan!

Mondory So Friday Srsfuwciory W0 Sundioy
Tl ing Hown: 0700 - 3700 Ticaaling Hos: DR 00 - 22.00

ANTIPASTO-STARTERS

POLENTA CON FUNG| PORCINI E FORMAGGIO FUSO
TRADHTIOMNAL MALLAN CORN MEAL GRILLED WITH PORCIMNI MUSHROOM
& MELTEDy MOZZARELLA CHEESE SERVED ON A BED OF [TALLAN TORATC SALICE

CARPACCIO
THIRLY SLICED RAW BEEF FILLET, DRESSED WITH PARMESAN CHEESE,
OUVE OiL. ROCKET

CALAMARI
GRILLED CALAMARI TUBES, GARLIC B CHILLI

MELANZANE
CRUMEED & DEEP FRIED SERVED QM A SALSA

PIATTO FORMAGGI E CARME

MORTADELLA, PROSCILUTIO, SALAMI, SORGOMIOLA,
FONTING, PARMESAMN CHEESE, MOEZARELLA,

CLIVES B A FOCCACEA BREAD

IUPPA DI COZZE
MUSSELS DONE WITH A WHITE WINE, GARLIC, LEMOM, ONIONS, CELERY,
ANISEED & FRESH CREAM SERVED WITH GARLIC BRUSCHETTA

ARANCIMI
RICE BALLS FILLED WITH MOZZARELLA & HAM DEEP FRIED
SERWED WITH A ARRIBIATTA SALICE

GAMBER] ALLD SPEDD
PRAWHNS WRAPPED WITH COPPA HAM GRILLED
& SERVED WITH SWEET CHILLI SAUCE

BRUSCHETTA TRIO
BASIL PESTO, TORMATO B PARMESAN SHAVING, OLIVE TAPEMADE, GORGOMNICLA,
CARANMELISED OMNION & SUNDRIED TOMATD PESTO




SALADS

INSALATA GORGONIOLA
PEAR, GORGONIOLA, WIALL NUTS, CHERSY TOMATOES, ONIONS TOSSED N OLVE OIL & BALSAIMICO

INSALATA TRI COLORE
AFOCADC, TOMATD MOZZARELLA DRIZELED WITH BALSAMI|C OUVE Ol DRESSING
& PESTO 'WITH BRUSCHETTA ON THE SIDE [NO LETTUCE INCLUDED)

INSALATA CESAR
CLASSIC CAESAR SALAD SERVED WITH CROUTOMNS ANCHOWVIES & CAESAR DRESSNG

INSALATA GRECA
QOLUMVES, FETA, CUCUMBERS, TOMATOES, CHOPPED: MINT,
GARLIC TOSSED IN VIRGIN OLIVE OiL

INSALATA BELLA
GRILLED CHMCKEM 5TRIPS, PARKMA HAM, ROCKET, CHERRY TOMATO, OLIVES

WITH GRILLED HALOUM| & PESTO

INSALATA GAMBERI
PRAWNS, AVOCADO, SERVED IN A PEPPADEW. CORIANDER & BRANDY MAYONMNAISE DRESSING

RISOTTO

MEALLAM RICE WITH PORCINI MUSHROOMS B WHITE WINE, TOPPED WITH PARMESAN SHAVINGS

RSOTTO GAMBER|
MALIAN RICE WITH PRAWMN MEAT, WHITE WINE & ITALIAN TOMATOES, TOPPED WATH PARMESAN SHAVINGS

RISOTTO ZUCCA
MALLAM RICE WiTH ROASTED BUTTERMUT & CHICKEN. TOPPED WITH PARMESAN SHAVINGS




MAMBMA MLA
HAM, MUSHROOM, OLVES, FETA, ROCKET, GARLIC

MEAT LOVERS
BACON, RUME CHICKEN, SALAMI, HAM, ONION

TROPHCAL - PINEAPPLE, BACON, BAMAMA

ITALIANC - SALSAGE, MIXED PEPPERS,
GARLIC, PEFPADEWS, ONION, CHILLI

CHICKEN TIKKA
CHICKEN, TIKKA SAUCE, ONION, MIX FEPPERS

SUPREME - ABSOLUTELY EVERYTHING
(MO AV, NO SEAFCOD)

CALZONE - FOLDED MZZA

HALF & HALF

GLUTEN FREE PIZZA BASE v~ R18

CHEESES, MEATS
VEG & FRUIT
SHELLFISH, SEAFOQOD

PARMA HAM, INPORIED MEAT

TOPPINGS
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RAVIOLI

HOME MADE PASTA FILLED WITH BEEF, TOPPED WITH MUSHROOMS, CHERRY TOMATOES
& A DfSH OF CREAM

PAMIERROTI
HOMEMADE PASTA POCKETS FILLED WITH SPINACH & RICOTTA, TOS5ED N BUTTER & SAGE SALCE

SPAGHETTI AL CARTOCCIO
MALISSELS, PRAWMS, CLAMS & CALAMARI SERVED (M A NAPOLITANA SALICE,
BAKED IN OUR WOOOFIRE PIEZA CVEN

SPAGHETTI VONGOLE
CLAMS SERVED WITH TOMATOES, RED WINE PEPPERS, CHILLI, CLIVE DL AND GARLIC

POLLO FETTUCCINE
PAN FRIED CHICKEM STRIPS, PORCINI MUSHROOM, GARLIC, WHITE WINE & CREAM

AGMNOLOTT RIPEMI E MANTECATI AL CAPRIOLO
STUFFED PASTA WITH BRAISED VENESION & PORCINI MUSHROOM SAUCE
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POUO € CARNE /| POULTRY & MEAT

ALL MATH DIEHES ESERVED WITH A JHOIOH OF STAROH OR VEG UNLESS OTHENWIEE STATHD

SIRLOIN TAGLIATA (CUT IN STRIPS)
00 OF SIRLOIN CUT INTC STRIPS & GRILLED THE ITALLAN WikY
SERVED WITH ROCKEL CHERRY TOMATOES & PARMESAN CHEESE

FILETTD
2505 PRINE FILLET, CHAR GRILLED TO PERFECTION

FILETTO DI MARSALA
FILLET MECWMLLEONS TOPFED WITH ITALIAN MARSALA WINE,
CREAM & MUSHROOME SERVED ORN A BED OF PASTA

T-BOMNE FIORENTIMNA [T-BONE S00(G)
500G T-BOMNE CHAR - GRULED TO PERFECTION

CHICKEN PARMESAM
CHICKEN BREAST FILLED WITH PROSCIUTTO & DEEF FRIED
IN A PARMESAN BATTER SERVED WITH FETTUCCINE PASTA B A NAPOLTANA, SALCE

.sPECIALITY DISHEs.

ALL MAIN DISHES SERVED NITH A CHOICE OF STARCH 08 VEG UMLESS OTHERWISE STATED

Q550 BUCO - BRAISED VEAL SHANKS R135 HERE FILLET - 250G FILLET COQKED
1M A TOMATD & WHITE WINE SALICE WA 'WITH FRESH HERBE, GARLIC & OLIVE OIL

FAGOTTING - BEEF FILLED WITH PROSCIUTTO, R13D CARRE DI AGNELLD
MOZZARELLA CHEESE AMD ARTICHOEES FOUR LAMB CUTLETS ROASTED
COOKED IN GARLIC B WHITE WINE IN SUR WOOD FIRE OVEN

SALTI IN BOCCA ALLA ROMANA B125 BABY CHICKEN [BUTTERFLY) R110

TWO VEAL MEDALLIONS WRAPPED WITH RASMA PER| PERI OR LEMON & HERE

HAM & SAGE SERVED WITH POLENTA PLEASE MOTE OUR BABY CHICKEN TAKES A MINIMUBA
OF J0MIM TO COOK AS [T |5 FRESHLY PREPARED
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PESCE/FISH

ALL MAIN DISHES SERVED WITH A CHOICE OF STRRCH OR VEG UMLESS OTHERWISE STATED

GAMBERI TALIAND
PAN SEARED PRAWNS WITH GARLIC, CHERRY TOMATOES, WHITE WINE & BRANDY

GAMBERI
& PRAWNS GRILLED IM LEMON & HERE OR PERI-PER| SALICE

KIMG: KLIP
RILLEDY WITH FRESH HERBS & GARLIC & CHOICE OF LEMON BUTTER OR GARLIC SAUCE

CALAMAR
CALAMAR TUBES GRILLED WITH FRESH LEMON AND GARLIC

FISH OF THE DAY 50
WE SPECIALITE N VAROUS LUNEFISH DEPENDING
ON SEASCN & AVAILABILITY (ASK YOUR WAITRON)

CONTORNI/SIDES

INSALATA, (SIDE SALAD)

PURE DI PATATE (MASH]

PATATE FRITTE (FRENCH FRIES)

VEGETAL| ARROSTO (MIXED ROAST VEG)
PATATE ARROTI (ROASTED POTATOES)
CREMA DI SPINAC] - CREAMED SPINACH
SAUCES

MUSHRCOOM, PEPPER, CHEESE & MUSHROOM, PERE-PERT, LEMON BUTTER. GARLIC BUTTER.
SALEA VERDE
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BAMBING PLZZA - AMY TWO TOPPINGS

BAMBIND PASTA
BOLOGHESE [ MAPOLITANA

BAMBIND STEAK BURGER
FILLET SERVED ON A PANINI ROLL SERVED WITH CHIPS

BAMBING POLLO
CRUMSED CHICKEN STRIPS SERVED WITH CHIPS

ONLY FOR CHILDREN BELOW THE AGE OF 10
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CHOCOLATE SPRINGROLLS
CHOCOLATE GAMACHE SERVED IN A SPRING ROLL WRAPPER SERVED WITH VAMILLA ICE CREAM

PANMA COTTA
SOFT AND LIGHT VARSLLA, PinA, OOTTA SERVED OM A BLUE BERSY COULIS

TIRA MI 5U

FINGER BISCLITS DUNKED IN ESPRESSCy COFFEE B BRANDY
& MASCARPONE CHEESE

ICE CREAM & CHOCOLATE SAUCE

CHOCOLATE FONDANT

HOT SOFT CENTRED CHOCOLATE PUDDING OM A MIXED BERRY COLULIS SERVED WITH
WAMILLA ICE CREAM

BAKED ALASKA
BESCUNT RASE TOPPED WITH DOUBLE CARAMEL ICE CREAM COVERED IN MERINGLE & FLAMED

CAKE OF THE DAY

EXTRAS [ SUBSTITUTEONS WILL BE CHARGED FOR
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