Al Houde 6’4@

Fine ltatlian Home Reslaweant and é?aé&w%
BY RESERVATION OMY

SET MEMY
Some det menu depend on ingredient availability and need 2 dayd pheorder.

IF YOU HAVE SOME FAVORITE ITALIAN COURSE PLEASE LET US KNOW !
OR LET THE CHEF SUGGEST WHAT'S GOING ON IN OUR KITCHEN !

#/ "OSTERIA® STVLE PASTA.
I-Antppasts Misto: Mo plette, Mabian styte

Z-Padtacomeéy%omcémozqu%ed&bﬂ.
F-Home made traditional desserd.

B 950 speraon

#2 "OSTERIA” STULE MEAT
I-Antjacisto Misto: Mo platter, Habian styte.

2—Meatcoa/weéyyom céowemwe/dwedm
G-Home made tradilional dedderd.

B 950 /person

#3 PIZZA AND PASTA TASTING:
/-Antipasto Misto: M platter, ftalian siyte.
2-Pasta and oure 6@%%&@?%@&
fuz3a.
3-Home made. traditional dessert,

B 2200 /fperaon

#4 [TALIAN FAMILY DINVER:
-Antjpasts Misto: M platter Malian alyle.

2-Padsta courde b Wcéoweo’aaﬁe/dwedtzm

3- Mwméywmmwdaﬁwm.
I-Home made Leaditional deddert.

B /450 /pperaon

#5 MEAT LOVERS:

I-Antipasto Misto: Mix platter, llatian dlyle.
Z—PMWé%WmmMWm.
3-BEBQ Fremium bee tendentoin derved with
didered.

-tome made traditional dessert.

B 2900 jperson

#6 SEA FOOD LOVERS:

/- Antjpasto di Mare. Sea food stantor mix plattor.

2- Padtn sea food (ex. vongote o dco;&'ol
3- Sea food main counde served with siderd.
- Home made traditional dessed.

B /900 /pperaon

SPECIALITA
OUR TRADITIONAL SPECIALTIES

#7 BEQ "TAGLIATA” DI MANZO:
/-Antjpasts Misto: Mo plattor liatian style.
2-BBQ Premium beef, tenderlvin serwed with
didlerd.

3- Home made teaditional desserd.

B /550 /person

#8 OSSOBYCO ALLA MILANESE.

/-Antipasto Misto. Mix platter llatian a%/e
2-Oasobuco derwed with saffon isotlo.
F-Home made traditional desserd.

B /550 /pperaon

#9 "CODA ALLA VACCINARA" .

/- Anttjpasto Mists. Mix platter laliar slyte
2-Gnoccki o nigaloni with oxtail tomato sauce.

3- Slow cooked Oxtail with tomats dauce Roman

F-Home made traditional deddent.
B /550 sfperson

Party size 2 - 12 people. Beverage not included. No service charge.Price include VAT



Mernut a la carele

\\Ola,‘. N

Some distes depend on daily availabitity

Cold cuts and Cheeded

- Antjpasto Misto allllabiana B 760
M pllatter, of selected latian ham. salami and
cheeded Served with our home made pickted.

-Mix o/ga/z Dancele Ham and llablian
delected satami B 290
- Selected ltabion Ham .

50 gn. B 350
/00 gr. B 650
- Mix of Natian selected cheedes B 390
- Carpaccio di Bredaota B 620
Cured beef from Vallellina, senwed with green

- Brusctella B 290
With our thome made bread and fome made
pale.

S’MW oa/cga/m@z:}
DWWMMWWVWW@MDOP
and Belsamic unegae W Modena IGP
- lalian Mix Salad, B 220

- O/mwge Satad Sicitian Style B 370
Green hocket, orange.. black olived, ablmond
flakes.

Thaditional ‘Minestre” Soup. B 520
Atk for avartability
Padta e Cect (ehickpeas). Padta e Fagioli (boulotts

beans). Pasta e Patate (polatoed doup). Pasta e
Lenticchie (lentits), Zuppa det Contadine (nix of

lequmed 4oup)

Padla
Oniginal Roman reciped
- Catbonara B 390
Spagtetli o Rigatons
Original Romarn, Carbonara with bealen organic

. Guanciate’ I1GP mived with "Pancella di
cinta Senede” IGP and Peco'ino Romarno DOP

- Gricia B 390
Home made Tonnarelli

‘Guanciate’ IGP and Pecorino Romarno DOP (The
modt impo'dant taditional disk i the Roman
Odteria. Thid recipe was bon in 700 A.D Atso
known ad white Amatriciana)

- Cacio e Pepe B 290
Home made Tonnarell;
Original, Roman recipe with Pecotino Romano DOP

- Ajo. Ojo e Peperoncino B 320
Home made lTonnaeell;
QMW%WWWWM% ltalian

- Amatriciana B 290
Home made Spagletli alla Chitwna

Thaditional Roman Matriciana with tomatoes
dauce, ‘Guanciale’ (GP and Pecoino Romano DOP

- Arrabbiote B 340
Penne

Savtéed 7 Memyﬁzymo&‘l/eo% ltablian
pansley .chili and a 4plash of lomatoed dauce.

- Sugo al Pomodoo B 290
Home made S ; alla Chilarna

Seadoned with oun fresh organic tomatoed dauce,
Dedsert
- Home made desderd B 220

Price include VAT



A la Carte Preorder menud

Ouwr tradilional speciallies matke with love ondy fo's you!
Some disties depend on ingredient availabilily and need 2 days prevrder.

- Lasagra alle Bologrese B 550
Min. Ondlor 2 Portions, Beaf ot Pork nagud, 100% HOME WADE. from the solection of the whole pant of meat
(pround by ounself). the broth ot cooking the ragu sauce, the besciamella. sauce lo fresk egg padta layerd.

- Ponigiana & Melangane B 220
Min. Ordler, 2 Po'iond.Fried dliced layered with ou fret, lomatoes sauce (family recipe)
szzm%'a/w and mozganella than backed,

- Home Made Groccli al Pesto Genovede B 220

Min. Ordler 2 Portions. Fredts badit from our garden ground by hand in the motare with alian pine nuls.
Parmigiano and ltalian exdtua vingin olive ol witl dressing our light fome made gnoccl.

- Pigza Roman Siyte. from B 340
Mir. Order 2 Pigga, Owe 6 found niding liny and crunchy Roman slyle pizza. taditional ahessed 0% by chef

- Spagtelti 0% Linguine alle Vongole B 220
Min. Orderr 2 Portions, Sautéed vongole with white ltatian wine and lalian Parsley from our garden

- Sawted di Vongole della case B 220
Mire. Ondler 2 Potions. Sautéed vongole with white ltalian wine, potatoes, black laggiasche olives and lialian
Pardley from outr gavrden

- Linguine allo Seoglio B 720
Mirn. Ornder. 2 Portiond, Thaditional ltabian pasta with clamd. mussels. Mediterranean red prawn, local
pratnd and deampl, sautéed with lalian white wine and chetvy lomatoes.

- Crudo di; Gambero Rosso di Magara del Valls su grania all’ arancia B 290
Min. Order 2 Portions, Raw mediterranean red dhrimp from Magara det Vallo - Sicily. served on fome

- Roda di Parma” con carciofi alla Romana B 790
Min. Ordlerr 2 Portions, Premivm local grass fed Tendenloin Rolle! filled with San Daniele Ham and
Parmigians flakes .cooked in Lambrusco wine, patred with arlickokes Romar slyle.

- Sinloin Roadl - Beef B 650
Min. Ordlerr 2 Portions. Premivm local grass fed siloin Roadt - Beef paited with dautéed chicoty from our
garden o batked potatves.

- Oadobuco alle Mitanede” B £90
M. Ordor, 2 Portions. Tradltional Ossolueo Milan. style sored with Sagfron. from Qaen - than) Risotts,

Price include VAT



A la Carte Preorder menud

Ouwr tradilional speciallies matke with love ondy fo's you!
Some disties depend on ingredient availabilily and need 2 days prevrder.

Che favorite tradltional necjae from Rome.

- twolling al Sugo B 650
Mir. Ordlerr 2 Portions. Beef ot Porke ol filled with fam and Yypical flalian aromalic hebs dbow cooked in
traditional lomalo sauce. paired with dautéed. chicory from our garden o pasta seasoned with the sauce.

- Felltine aflla Pigzaiota B 650
Min. Ordlerr 2 Portions. Sliced Beef 0% Pork slow cooked in tomat dauce deasoned with Sicilian oregaro,
- Sattimbocea alla Romana Veat rump. B 790 / Pork toin B 650

Mir. Ordler 2 Potions. Sliced Veal o Potke loin dressed with ham and sage cooked in butter, and topped with
redluced Marsale wine dauce. pained with dawtéed chicoy from o garden.

- Potpette al Sugo e Zucchine Ripiene Gueckini homanesche are seasonat from our garder) B 650
Min. Order 2 Podlions, Traditional aromaliged minced Beef 0% Potk with ham. patumigians and saiced, witt

- Spezzalino alle Romana B 650

Min. Onderr, 2 Po'dtiond. Traditional Roman Beef o' Po'tk slew dlow cooked in traditional tomalo sauce made
with aromatic llalian herbe. Mamatwcfééewwﬂmzw%m&m%mmu%/

- Carcioft alla Giudia Pe. B 150
Min. Ordler 2 Pe. Traditional Roman jewish style axtichotes seasoned with salt and pagper and deep fried in
extra vingin olive ofl.

- Carcioft alla Romana Pe. B 150
M. Ondlor 2 Portiona. Tradltional Romar siyle axtichokes stugfed with parabey. calumint (mentuccia), garle.
dlat and pepper than dautéed in extra vergin olive oil and white wine.

Price include VAT



