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STARTERS

CARPACCIO DI MANZO - thin sliced eye round, arugula, olive oil, capers, pine
nuts, grana padano flakes, S&P, truffle mayo

TRE BRUSCHETTE - olive oil, tomatoes, garlic, basil, grana padano, balsamic
cream | goat cheese, walnuts, honey | pesto, grilled zucchini, grilled yellow
squash

GAMBERETTI, TONNO E SALMONE - pan-seared salmon, shrimps, tuna, mixed
fresh garnish, italian vinaigrette

ALI DI POLLO - battered chicken wings, sweet chilli sauce

ANTIPASTI MISTI - coppa stagionata, prosciutto, salami milano, salami spianata,
grana padano, gorgonzola, olives, fresh mixed garnish, pesto, home-made bread

SALADS

INSALATA TRICOLORE - radicchio, lettuce mix, red onion, peperoncini, cherry
tomatoes, caper fruit, italian vinaigrette, grilled zucchini & yellow squash, grana
padano

ADD GRILLED TUNA 15 | ADD SHRIMPS 15

FORMAGGIO DI CAPRA - radicchio, lettuce mix, red onion, pepperoncini, olives,
cherry tomatoes, capers, caper fruit, goat cheese, walnuts, honey, grilled
zucchini & yellow squash, fresh mixed garnish

CAESAR CON POLLO - romaine, anchovies, croutons, boiled egg, grana padano,
grilled chicken thigh

INSALATA BURRATA - arugula, cherry tomatoes, olive oil, burrata di buffala, S&P,
pine nuts, balsamic cream

= vegetarian

SOUP

ZUPPA DEL GIORNO
Our staff will gladly inform you of our home-made soup of the day

XCG 30

XCG 25

XCG 40

XCG 25

XCG 45

XCG 29

XCG 35

XCG 35

XCG 32

XCG 18

We take pride in preparing our food from scratch every day. We are concerned for your well-being.
If you have allergies, please alert us as not all ingredients are listed! Please enjoy your time with us.

Buon Appetito!
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PASTA

AMATRICIANA - spaghetti, guanciale, white wine, chili flakes, cherry tomatoes, XCG 40
tomato puree, pecorino romano

GNOCCHI ALLA SORRENTINA - olive oil, tomato sauce, basil, gnocchi, XCG 32
mozzarella, grana padano, baked-off in our pizza oven

SALMONE E GAMBERETTI IN SALSA BIANCA - tagliatelle, white wine sauce, bell XCG 40
peppers, zucchini, yellow squash, salmon & shrimp

CARBONARA - guanciale, egg yolks, black pepper, pecorino romano, spaghetti XCG 40
*Try it with gnocchi!

RISOTTO Al FUNGHI E CREMA DI TARTUFO - olive oil, mushrooms, onions, black XCG 40
truffle cream, parsley, grana padano, black truffle oil

LASAGNA - beef ragu, mozzarella, grana padano, basil, side home-made bread XCG 40
BOLOGNESE - spaghetti, beef ragu, grana padano, basil XCG 35
POLLO E PESTO - pappardelle, chicken, pesto cream, pinenuts, sundried XCG 40
tomatoes, grana padano

RAVIOLI DEL GIORNO - ask your server about today’s homemade ravioli XCG 38
POMODORO E BURRATA - olive oil, garlic, basil, cherry tomatoes, S&P, tomato XCG 42

puree, pecorino romano, pappardelle, burrata

ADD CHICKEN |10 SHRIMPS|15 TUNA|15 GUANCIALE|15 TENDERLOIN |15

ENTREES
BISTECCA ALLA FIORENTINA - 280z USDA Choice Porterhouse *shareable dish XCG 130

COSTOLETTA DI MAIALE ALLA FRANCESE - double-cut porkchop, oven-baked XCG 60
vegetables, gremolata

POLLO ARROSTO AL FORNO - oven-roasted half chicken, herb roasted potatoes, = XCG 45
chicken velouté

MANZO ALLA GRIGLIA - 100z bavette USDA Prime, arugula, cherry tomatoes, XCG 63
gremolata
FILETTO DI SALMONE IN PADELLA - pan-seared salmon, bisque cream, oven- XCG 45

baked vegetables

ROSSO BURGER - brioche, 8oz US Angus patty, cheese, caramelized onions, XCG 40
lettuce, bacon, fries, mixed fresh garnish
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PIZZA

TARTUFATA - mozzarella, black truffle cream, mushrooms, ham, Grana Padano

DIAVOLA - tomato sauce, mozzarella, bell peppers, salami spianata piccante,
jalapefios

QUATTRO CARNE - tomato sauce, mozzarella, Italian sausage, ham, pepperoni,
genoa salami

QUATTRO FORMAGGI - tomato sauce, mozzarella, gorgonzola, goat cheese,
grana padano, basil

ROSSO - tomato sauce, mozzarella, cherry tomatoes, prosciutto, arugula, grana
padano flakes, olive oil

PESCATORE - tomato sauce, mozzarella, shrimps, squid rings, mussels, parsley
BURRATA - tomato sauce, mozzarella, arugula, cherry tomatoes, burrata, pesto
CAPRICCIOSA - tomato sauce, mozzarella, ham, mushrooms, black olives, basil

CARPACCIO - tomato sauce, mozzarella, carpaccio, arugula, pine nuts, grana
padano flakes, truffle mayo

CONTADINA - tomato sauce, mozzarella, zucchini, mushrooms, bell peppers,
cherry tomatoes, red onions, yellow squash, sausage crumbs, evoo

MARGHERITA - tomato sauce, mozzarella, basil

All adittional pizza toppings

SIDES

SPAGHETTI IN TOMATO SAUCE OR CREAM SAUCE
OVEN-ROASTED VEGETABLES

MIXED ITALIAN SALAD

FRIES

KIDS MENU

LASAGNA SMALL

SPAGHETTI BOLOGNESE SMALL
CHICKEN ALFREDO SMALL
PIZZA MARGHERITA

NUGGETS & FRIES

CHICKEN TENDERS & FRIES

XCG 45

XCG 38

XCG 38

XCG 36

XCG 38

XCG 40

XCG 40

XCG 40

XCG 40

XCG 38

XCG 25

+XCG 4,50

XCG 10
XCG 14
XCG 14
XCG 14

XCG 25
XCG 25
XCG 25
XCG 25
XCG 20
XCG 20
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DESSERT

TIRAMISU - mascarpone, coffee liqueur, lady fingers, cacao

AFFOGATO - vanilla gelato, espresso
Add a shot of frangelico, kahlua or amaretto

PIZZA NUTTELA

GELATI - choose one scoop (or more) of your desired flavor(s)
Our staff will gladly inform you of current gelato flavors

AFTER DINNER DRINKS
PORT RUBY

PORT TAWNY

ESPRESSO MARTINI - kahlua, vodka, espresso, simple syrup
CAFFE CORRETTO ALLA GRAPPA - espresso & shot of grappa
ITALIAN COFFEE - tia maria coffee liqueur, coffee, whipped cream

IRISH COFFEE - jameson, coffee, whipped cream

LUNCH
Only valid between 12 pm & 3 pm

SOUP & SALAD - small bowl of soup & salad (see salads)
SOUP & PASTA - small bowl of soup & pasta (see pastas)

SALAD & PASTA - small salad & pasta

PANINO ROSSO - baguette, olive oil, arugula, tomato, red onion, coppa, salami
milano, prosciutto, grana padano, balsamic cream, mixed fresh garnish

All prices are in Caribbean Guilders (XCG) and include 9% sales tax.
We apply a 10% gratuity fee for parties of 10 people or more.

XCG 20

XCG 14
+XCG 8

XCG 25

XCG9

XCG 12

XCG 12

XCG 20

XCG 16

XCG19

XCG19

XCG 32

XCG 36

XCG 36

XCG 28



