SOUPS anc] salacls

Classic lentils soup with potatoes, served with crostini
i2
Mix seafood soup in sPicy red sauce
15
Cream of sPring vegctables with crispg Prosciutto
i2
Mix baby greens, balsamic vinaigrette and Farma Frosciutto
10

Gri”cd tenderloin cubes over babg sPinach and arugola salad

16

Sa]acl Nicoise with anchovies boiled eggs mix greens and seared fresh tuna
16

Napoleon of f:resh Bugalo mozzarella tomato and basi], with olive oil infusion
15

AP Pctizc rs

Babg calamari fried orgri”ed to Pencection over Mesculin Salad

15

Bowl of babg C]ams and Musscls sautéed with white Wine and Fcnnel
15

Margland blue Crab Cakcs over sPinaclﬂ salad. Ba!samic and Aurora sauce
14

Cold Seancoocl Salacl, steamed and tossed with | emon and olive oil infusion
15

T una Avocado tartar, ginger sauce and truffle ol
15

Fresh (Corvina ceviche with canellini Beans and red Bell Fcpper
4

Steamed Octopus, Spinach and Potato salad, with | emon vinaigrette
14

Tlﬁin]y sliced Peef Carpaccio, Arugola salad and Parmesan slﬁavings
14

T hinly sliced tuna carpaccio, Arugola, ["ennel and Radicchio salad

16
Bresao!a 1o
F’rosciutto io
Mor’cade”a 8
Mix ]talian app. i4
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