
Sundays

GATHER .  FEAST .  CELEBRATE



Non-Alcoholic
Beverage Package

Still Water
Sparkling Water
Coca Cola Regular
Coca Cola Zero

Sprite
Orange Juice
Coffee & Tea

House Beverages
Beverage Package

Campari Spritz
Aperol Spritz
Nonna Garibaldi
Fragola
Negroni
Limoncello
Peroni Beer
Tanqueray London Dry Gin

Ketel One Vodka
Bacardi Carta Blanca Rum
Tequila Olmeca Silver
Wild Turkey Bourbon Whiskey
Pinot Grigio Vinuva
Sea Change Rosé
Primitivo Vinuva
Prosecco Zonin

Champagne
Beverage Package

Campari Spritz
Aperol Spritz
Nonna Garibaldi
Fragola
Negroni
Limoncello
Peroni Beer
Tanqueray London Dry Gin

Ketel One Vodka
Bacardi Carta Blanca Rum
Tequila Olmeca Silver
Wild Turkey Bourbon Whiskey
Pinot Grigio Vinuva
Sea Change Rosé
Primitivo Vinuva
Ruinart Brut

Starter
All the selection for sharing

Polpette Tomato Sauce
Wagyu beef meatballs, tomato sauce, Parmigiano Reggiano (G)(D)

Parmigiana
Baked egglplant, mozzarella cheese, Parmigiano Reggiano, basil sauce (G)(D)

Caprese Mozzarella
Organically tomato, buffalo mozzarella, basil, extra virgin olive oil (D)

Polipetti alla Luciana
Baby octopus, tomato sauce, taggiasca olives, capers

Frittura di Calamari
Fried baby calamari, bergamot mayonnaise (G)

Pizzetta al Tartufo
Black truffle, buffalo mozzarella (G)(D)(N)(SH)

Pasta 
All the selection for sharing

Lasagna Tradizionale
Tradizional lasagna, with bolognese sauce, Parmigiano Reggiano fondue (D)(G)

Orecchiette Cime di Rapa
Homemade orecchiette pasta, cime di rapa sauce (G)(D)

Main Course
To choose one

Scaloppine ai Funghi
Veal sirloin, mushrooms sauce, porcini mushroom (D)(G)

Salmon Grilled
Pan seared salmon fillet, broccoli puree, broccolini, lemon dressing

Dolci
All the selection for sharing

Dessert Room
Different selection of dessert

(G) Contains Gluten, (D) Dairy, (SH) Shellfish, (S) Sesame, (R) Raw


