Lunch Menu $40

Salmone Marinato alle [ rbette con Crema Acida e Rafano

[Jerbs marinated salmon carPaccio with sour cream and horse radish

Or
|nsalata T ricolore con Pomodori Ramati, Avocado e Mozzarella di Bufala
uffalo mozzarella cheese, on vine tomato and avocado salad

r

Burratina Fuglicsc con Rucola, Pomodorini Pachino e Prosciutto di Pio T osini

Purratina cheese, ripe talian tomatoes and [io T osini Parma ham

(Additional $10)

Or
lLa ZuPPa del Giorno
Freng Prepared dai]g soup
e o
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5Paghctti alla Pancetta CiPo"c e Pomodoro c!c”’Ostcria T okai
Spaghetti with bacon, onion, tomato and cream
r
SPaghctti ai Ricci di Mare e Bottarga di Cabras
SPaghetti with sea urchin and Sardinia grey mullet bo’ctarga
(Additional $20)

r
]:iletto di Dcnticc APPcna Scottato, AsParagi Vercli Saltati e Salsa allo Zaiq:crano
eared snaPPerFi”ct with green asparagus and sariron sauce
r
Cotoletta di Follo alla Mi]ancsc con Rucola e Pomodorini
Preaded chicken Milanese stgle with arugu]a and cherrg tomatoes
s o
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Creme Caramel Classico con Piscottino alla Nocciola
assic (_reme caramel with hazelnut Biscotti

Or
Gelatie Sorbetti diOQT TO

Otto’s ice cream or sorbet

r
Senvizio del Tee Caffe

offee and tea

OO
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(Served until 2pm )
(Gluten Free Pasta Available Add On $10)

Frices are subjcctecl to 10% service chargc & Prevai]ing taxes



