BoRSA PASTA CUCINA

%&Ju DI VITELLO E BRODO CON FOLPETTE

CHICKEN BROTH - VEGETABLES - CHICKEN MEATBALLS 13 B

{ CON POMODORD

TOMATO - GARLIC - BASIL 21

W CON PANNA FuUunGHI E PROSCIVUTTO COTTO

HAN - MUSHROOMS - CREAN 21

ALLA BOLOGNE SE

QVEAL - PORK - TOMATO RAGU 23
gw CoN MAIALE ALLA TOSCANA
AISED BERKSHIRE PORK - BLACK OLIVES 24
MNE&: AL GRANCHIO E PISELLL
SQUID INK PASTA - CRAB - PEAS - CHILLI 28

cor ZuecA E RICOTTA

PUNPKIN AND RICOTTA PARCELS - PINENUTS - SAGE BUTTER 22

: ]aﬂﬁ,«ddb CON SALSICCE IN BIANCO

HOME MADE PORK SAUSAGE - BASIL - CHILLI 22

, AASUA S22

E;ézﬁaahi.VEng PUTTANESCA
ANCHOVIES - CAPERS - OLIVES - TOMATO - CHILLI - GARLIC 23 ./

669 L CON VONGOLE

COFFIN BAY COCKLES 23
3

oy ALLA PARMIGANA
EGGPLANT - TOMATO - PARMESAN CHEESE 20

.érom CHITARRA ALLA CARBONARA r-q“:ﬁ(ft—

PANCETTA - EGG - PARMESAN - BLACK PEPPER 22

ine TUTTO MARE
PRAKNS - CRABMEAT - CALAMARI - MUSSELS - COCKLES 32

W\L CONPOLPETTE
VEAL AND PORK MEATBALLS BRAISED IN TOMATO AND VEAL RAGU 24

Antipasto

MIX PLATE 14PP
FRIED SAUSAGE MEAT AND BREAD ApP
MARINATED OLIVES 1
PROSCIUTTO SAN DANIELE 9
SALUNINO PICANTE 8

VERDURE SOTTOLIO 6

PROVOLONE PICANTE 8
WHITEBAIT PICKLED 1

ANTIPASTO SERVED WITH HOUSE BAKED BREAD
AND EXTRA VIRGIN OLIVE OIL

WE DO GLUTEN FREE

PASTA TOO!

Mains

VEAL SCALOPPINE ALLA SALTIMBOCCA

VEAL AND PROSCIUTTO WITH ROSEMARY FRIED POTATOES
AND SALAD 26

COTOLETTA ALLA MILANESE
CRUMBED PORK LOIN, LEMON OLIVE OIL SALAD
AND POTATO CROOUET 26

Sides

SALAD GREENS 8

SICILIAN SALAD

ORANGE, RED ONION, CHILLI AND BASIL 8
CRISP POTATOES WITH ROSEMARY AND GARLIC 8

cant: decide? SHARE‘.

LUNCH FESTA 30PP -

DINNER FESTA 35PP - CON CARNE E CONTORNI 48PP

OUR FESTAS INCLUDES ANTIPASTO, HOUSE BAKED BREAD AND GREAT SHARE PASTAS
CON CARNE E CONTORNI SHARE MEATS POTATOES AND SALAD

J ALL OUR DRY PASTA 1S FROoM

_ =

NIN 4 PEOPLE MAX 90

AND_ MADE FRoM BURUM & SEMOLINA WHEAT

IT1S ORAWN THROUGH A BRONZE DIE
Cocs. faraS.

WE MAKE FRESH PASTA DAILY AN
© ALL OUR
IS MATCHED WATH THE Amomuw:oga;?é‘s::w
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TS LITTLE P6...
.. MADE LOIN SCALLOPNI
TASTY RS
A SHOULDER ROAST
AND BeLuY pogedgTTh!

Thie Weekly Fig



