
ZUPPA
Traditional stracciatella, prosciutto brodo,
 Parmigiano Reggiano, eggs, baby spinach

RISOTTO
Tri-coloured risotto, Soleggiatto tomato,

 lemon Grana Padano, basil pesto

TIMPANO
Pasta “pie” with ziti Bolognese, fried eggplant, 

polpette, salumi,  provolone piccante, 
hard-boiled eggs, Valaroso tomato sauce

CONTORNI
(Served family style)

Insalata Cicoria
Grilled broccolini with chilis and lemon

House-made focaccia

DOLCE
Rhubarb and white chocolate cannoli,

 dark chocolate and pistachio crumble, 
icewine anglaise 

THE
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