italian- american kitchen

SNACKS & ANTIPASTI
ARANCINI (V)

Mozzarella, jalapefio

OLIVES (V)

Olives cocktail mix

BRUCHETTA (V)

Tomato, burrata, basil

CHICKEN STICKS

Corn chicken, avocado

CAPRESE (V)

Burrata, tomato, basil, balsamic

CARPACCIO

Beef thigh, parmesan, fermented pepper

mayo

ANTIPASTO
Charcuterie, cheeses, olives

FROM THE GRILL
TUNA 200G

Fennel salad, basil mayo, salsa cruda

SIRLOIN 200G
Fries & dip, balsamic onions,
cherry tomatoes, bearnaise sauce

LAMB CHOPS 4 PCS.

Herbs potato, cherry tomatoes, red wine

sauce

ENTRECOTE 200G
Fries & dips, balsamic onions,
cherry tomatoes, bearnaise sauce

SIDES
ANGELINI POMMES FRITES (V)

Parmesan, salt

MINI CAESAR SALAD (V)

Romaine, dressing, parmesan

HERBS POTATO (V)
Potato, butter, herbs

COLESLAW SALAD (V)

White cabbage, carrot, mayonnaise

FENNEL SALAD (V)

Lemon, vinaigrette

SAUCES
BEARNAISE SAUCE
RED WINE SAUCE
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BURGERS

ANGELINI BURGER 165
Beef, cheese, smoked mayo, mustard,
balsamic onion, pickle, white onion, salad,
fries, dip

VEGGIE BURGER (V) 155
Vegetarian patty, cheese, smoked mayo,
mustard, balsamic onion, pickle,

white onion, salad, fries, dip

PASTA & RISOTTO

PASTA ALFREDO 165
Chicken, cream, cherry tomatoes
LEMON RISOTTO 195

Crayfish, cherry tomato, parmesan,
artichoke, herbs

TRUFFEL GNOCCHI (V) 155
Forest mushrooms,parmesan, tartufata,
smoked almonds

PASTA BOLOGNESE 135

Pasta, bolognese sauce, parmesan

CREAMY PESTO RAVIOLI (V) 140
Porcini & truffles ravioli, pesto, cream,
herbs, parmesan, butter, smoked almonds

PESTO RISOTTO (V) 150

Burrata, semi-dry tomatoes, basil

PIZZA
CLASSICO 185

Prosciutto, mushrooms, mozzarella,
tomato sauce

BUFFALO MARGHERITA (V) 155

Buffalo mozzarella, tomato sauce, basil

QUATTRO FORMAGGI (V) 165
Mozzarella, gorgonzola, pecorino romano,
taleggio, tomato sauce

MARGHERITA (V) 100

Mozzarella, tomato sauce, basil

DIAVOLO 155
Salsiccia, red peppers, chili, mozzarella,
tomato sauce

SALAMI & GARLIC 145
Salami Milano, garlic, mozzarella,
tomato sauce

BIANCO TRUFFLE (V) 195
Mozzarella, mushrooms, truffle oil,
parmesan, arugula

DIPS

SMOKED MAYO DIP 15
AIOLI MAYO DIP 10
MAYONNAISE DIP 10
KETCHUP DIP 15
BARBECUE DIP 15
FERMENTED PEPPER MAYO 15

INSALATE
BURRATA SALAD (V) 195

Burrata, semi-dry tomatoes, artichoke,
pesto, balsamic onions, basil, pine nut

CAESAR SALAD 135
Corn chicken, romaine, parmesan,
focaccia croutons

BAMBINOS

KIDS BURGER 85
Beef, cheese, smoked mayo, cucumber,
tomato, ketchup, served with French fries &
ketchup

KIDS PASTA 65

Pasta, bolognese sauce, parmesan

DOLCE

TIRAMISU (V) 70
Mascarpone, coffee, marsala

CHOCOLATE SNICKERS (V)
Chocolate, candied peanuts, dulce de leche,
served with pistachio ice cream

RASPBERRY PANNACOTTA 115
Raspberries, espresso chocolate mousse,
pistachio

SORBET (V) 80
3 scoops: pineapple & passion, lemon,
raspberry

FORMAGGIO (V) 95
Taleggio, Pecorino & Gorgonzola, served
with jam and crackers

LA FAMILIA

SHARING DINNER
3 COURSES MENU

ANTIPASTO

300G GRILL MIXED

Sirloin, lamb & chicken served with
fries & coleslaw salad

TIRAMISU

495 per person

EN

(V) = VEGETARIAN

ASK THE STAFF ABOUT ALLERGENS
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CHAMPAGNE

LA GIOIOSA PROSECCO
Glera, Treviso, Italy

CHAMPAGNE CHARLES
COURBET BRUT

Pinot Noir, Meunier, Chardonnay

CHAMPAGNE GASTON
BURTIN, ROSE
Meunier, Chardonnay, Pinot Noir

LA GIOIOSA PROSECCO 0% ALC
Glera, Treviso, Italy

MOSCATO D’ASTI TOSO
Sweet sparkling wine from
Piemonte

WHITE WINE

PINOT GRIGIO GIACONDI
Lombardy, Italy

THE BLEND - COLLEZIONE
PRIVATA

Vermentino, Garganega & Grillo,
Toscana, Veneto, Sicily

FRASCA MONFERATO
BIANCO “SEJ”
Arneis 85%, Riesling 15%, Piemonte, Italy

CANDELORO PARO BIANCO
(natural wine)
Camplese, Abruzzo, Italy

SASSARA “MISSIA”
(biodynamic wine)

Garganega, Trebbianello, Tocai
Friulano, Veneto, Italy

PROTOTYPE
Chardonnay, California, USA

FIRESTONE
Sauvignon blanc, California, USA

SCARBOLO AREORE
Chardonnay, Sauvignon Blanc and
Tokaj, Friuli-Venezia-Giulia, Italy

ROSE WINE

CANDELORO PARO ROSATO
(natural wine)
Peligno, Abruzzo, Italy

395/79

659/109
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395/79

345/75

295/75

325/85

485/110

425

395

495

495
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425/95

WINE OF THE DAY
425/95

Ask your waiter about
today’s selection

RED WINE

FALORNI ROSSO D’ITALIA
Primitivo, Negroamaro,
Nero d’Avola, Italy

325/79

BARBERA D’ASTI, ENZO BARTOLI
Barbera, Piemonte, Italy

395/85

ROSSO DI MONTALCINO,
PODERE SAN GIACOMO

Sangiovese, Toscana, Italy

525/115

ROSSO PIEMONTE, ENZO
BARTOLI (ORGANIC)
Barbera, Nebbiolo, Dolcetto,
Piemonte, Italy

295

CHIANTI CLASSICO RISERVA,
FALORNI
Toscana, Italy

345

PROTOTYPE
Zinfandel, Lodi, California

395

MUNDAKA PINOT NOIR

Central Coast, California

495

JOHN WADE
Cabernet Sauvignon, Paso Robles,
California

495

AMARONE DELLA VALPOLICELLA

“Sopra Sasso”, Valpolicella

525

BAROLO ENZO BARTOLI
Nebbiolo, Piemonte, Italy

595

PORT WINE

ANDRESEN COLHEITA PORTO 1998
SPECIAL SELECTION

Field blend of classic blue grapes,

Tawny Port, aged 20 years

525/115

ANDRESEN 10 YEARS OLD
WHITE PORTO
Malvasia Fina, Cédega, Rabigato, Arinto

395/89

ANDRESEN UNFILTERED LBV
PORTO 2017

Touriga Nacional, Tinta Franca,
Barroca, Roriz

445/79

DRAFT BEERS 40 CL

Angelo Poretti Premium Lager
Italian golden pilsner

Carlsberg 1883
Danish dark lager

ALCOHOL FREE BEER 33 CL
Carlsberg Nordic 0,0%

Tuborg Classic 0,0%

1664 Blanc 0,0%

SOFT DRINKS 25 CL

Coca Cola

Coca Cola zero
Schweppes Ginger Ale

SAN PELERGRINO 20 CL
Limonata (lemon)

Aranciata Rossa (slightly bitter)
Aranciata Dolce (sweet orange)

CRAFT LEMONADE 33 CL

Elderflower Dream, organic
Rhubarb Heaven, organic

JUICE 25 CL

Orange juice
Apple juice

MINERAL WATER 75 CL

San Pellegrino, Sparkling
Agua Panna, Still

HOT

Coffee
Tea

AVEC

Ask your waiter about our current
selection
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