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Antipasti belli

W AN
Bread basket qf | $'4\-'5'.
Homemade focaccia bread and grissini served with ollve 1' it
oil, balsamic vinegar and parmesan | | QI ]

La Burrata salad | I 150"

Fresh burrata cheese, cherry tomatoes and fresh baSII \ Nk ‘--
with extra virgin olive oil and lemon dressing \ Jl!
La Burrata con salumi LA $3oq"'

Fresh burrata served with your choice of prosciutto
di San Daniele or bresaola with extra virgin olive o:I il

La Burrata con salmone ' $3ao

Fresh burrata served with smoked salmon, capers, Iemon il
slices with extra wrgm olive oil . |
Linsaldta misth LK IO -'.%'13.87 !
Rocket salad, lolo rosso, crushed walnuts, dried apricots, Ml

and sunflower seeds with lemon mustard dressing T \
kot ik

La RucolaeBresaola . $200 '
Bresaola, rocket salad, cherry tomatoes, and parmesan ,
shavings with extra virgin ollve oil and lemon dressing A

Kale salad Q $16.0
Kale salad, cherry tomatoes, fresh mushrooms, dried
cranberries, walnuts, ricotta, served with balsamic dressing‘ ¥
Nicoise Salad ' $19b‘
Ortiz ventresca tuna, rocket leaves, lolo rosso, cherry , 'l* ." .
tomatoes, boiled potato, olives, capers with Iemon '
mustard dressing

Octopus carpaccio | $250;;
Imported Galician octopus topped with chilli red pepper
slices and lemon oil dressing

Fresh crab salad | $240i|.'
Imported fresh crab, avocado and a side of rocket salad it

with lemon mustard dressing

Patate parmigiana ' . 890
Rosemary roasted potatoes served with fried eggplants
tomato sauce and parmesan

Patate della Mamma 8100
Rosemary roasted potatoes served with our home-made
gorgonzola sauce Il

Fried baby squid 9 1 8200
Fried imported baby squid with our homemade tartar sauce

|
Beetroot Carpaccio $130
Thinly sliced beetroot,wild rocket, parmesan sllces and
grated hazelnuts, with balsamic dressing '

Beetroot Salad ' $16.0
Beetroot, rocket salad, lettuce, lolo rosso, goat cheese, | @
and walnuts with balsamic dressing

Focaccia al pomodoro Wl $9.0
Homemade foccacia served with cherry tomatoes, basil,
and extra virgin olive oil \ (K ','

Focaccia df bufala ./ 8lr2l08
Homemade foccacia served with mozarella di bufala, bas:l i
and extra virgin olive oil .

Focaccia alla bottarga W AN $ 2:3.0r '
Homemade foccacia served with imported bottarga '
garlic slices and extra virgin olive @il

Focaccia salumi e straciatella U el e
Homemade foccacia served with your choice of bresaola or
prosciutto di parma with straciatella and extra virgin olive oil

Piatto di Parmigiano $11.o '
Parmesan with organic honey
Vitello Tonnato ' $25o

Veal slices served with our home-made tonnato sauce

Il piatto della Mammal

La Mamma salumi e parmigiano ' $900*
A selection of bresaola, speck, proscuitto di San Daniele,
proscuitto cotto, salsiccia piccante, and parmigiano served
with dried apricots, walnuts and homemade foccacia 1

La Mamma’s bottarga = | $35.,0-'
Imported bottarga slices served with black garlic, oIlves
extra virgin olive oil, and homemade focaccia VORI )t

Main piatto e basta |

Piccata al limone I $32*0
Imported veal fillet thinly sliced, cooked with white wme, ". ‘,1
lemon juice and olive oil. Served with a side of Spaghettl
aglio e olio e peperoncino or rosemary. roasted potatoéSL il

} ;l"1'.'

| f (f

Milanese della mamma (good for due) ' $ﬂ57o
Imported milk fed veal rib, with your choice of spaghettl i
pomodoro, mixed green salad or rosemary roasted potatdes

U l
Grilled octopus leg L e '$25’0;r\
Imported Galician octopus leg, marinated in Iemo - "J
garlic sauce with a sprinkle of parsIey fEMA '.| - ; I

Ll

Grilled shrimps | | 'l $300
White Argentinian shrimps (5 pieces), marmated in Iemon i
garlic butter sauce with a sprinkle of parsley = '

. | e
Little | AL R i
secret | AR YR
of dolce vita PRI D I
Homemade chocolate tart with sea -sai‘i oK flunlu J-brbr ﬂ.“
Homemade lemon tart L -' .’* "‘ ! $' %“
Homemade tiramisu A L |$ ;‘]I i
Citron Givre TS e | #"" fl Of
Affogato . ' il .,f. I . ‘ $7'
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e basta!

Spaghetti al pomodoro $11.0
Pelati tomato sauce, roasted cherry tomatoes, basil and EVOO

pasta ﬁf

Spaghetti alla puttanesca < $16.0
Pelati tomato sauce, anchovies, black olives, capers,
peperoncino, garlic and parsley

Spaghetti pesto alla genovese $16.0
Homemade pesto, extra virgin olive oil, sundried tomatoes
and parmesan

Spaghetti alla carbonara $16.0
Pecorino Romano, guanciale, egg yolk and black pepper

Spaghetti al ragu alla bolognese $18.0
Homemade minced beef ragu

Spaghetti cacio e pepe $15.0
Pecorino Romano and black pepper

Spaghetti aglio,olio e peperoncino < $11.0
Peperoncino and extra virgin olive oil

Spaghetti con spinaci $17.0
Gorgonzola cream, goat cheese, parmesan, spinach and
roasted garlic

Spaghetti alla bottarga $23.0
Imported bottarga reduction with garlic and olive oil, topped
with lemon zest and bottarga

Cappellini al tartufo $17.0
Creamy truffle sauce, parmesan and truffle oil

Linguine scampi $32.0
Freshly imported scampi, pelati tomato sauce, garlic, peperoncino,
white wine, topped with parsley and lemon zest

Linguine al ragu di polpo $25.0
Pelati tomato sauce, octopus, garlic and peperoncino, topped
with parsley and lemon zest

Linguine frutti di mare $27.0
Freshly imported mussels, octopus and shrimps mixed with
pelati tomato sauce, garlic, white wine, with parsley and lemon zest

Linguine con le cozze $23.0
Freshly imported mussels, pelati tomato sauce, garlic, white wine,
topped with parsley and lemon zest

Linguine lobster $35.0
Freshly imported lobster, pelati tomato sauce, garlic, peperoncino,
white wine, topped with parsley and lemon zest

Penne all'arrabbiata della MammaQ) < $13.0
Pelati tomato sauce, cherry tomatoes, parsley, peperoncino
topped with orange zest

Penne ai formaggidella Mammac) DLy
Parmesan, gorgonzola cream, ricotta, dried apricots and
crushed walnuts

$16.0

Penne alla cenere
Gorgonzola reduction with finely chopped black olives topped
with parmesan

Rigatoni all’amatriciana < $19.0
Pelati tomato sauce, pancetta, pecorino romano, white wine

Rigatoni figs della Mamma $23.0
Gorgonzola reduction, salsiccia piccante, pancetta, dried figs
topped with speck crisp

Rigatoni alla vodka con salmone $30.0
Flamed smoked salmon with vodka, pelati tomato sauce, fresh
cream, and a fresh burrata wrapped in cooked smoked salmon

Rigatoni beluga $40.0
Rigatoni served with lemon butter reduction, parmesan,
Artsakh beluga caviar and chives

Rigatoni crema di patate e polpo $25.0
Rigatoni cooked with imported Galician octopus, potato creme,
parsley and lemon zest

Gnocchi della Mamma $19.0
Homemade gnocchi, pancetta, parmesan, gorgonzola cream

Gnocchi alla siciliana $17.0
Pelati tomato sauce, cherry tomatoes, fried eggplant, mozzarella
di bufala and parmesan

Gnocchi al pesto $17.0
Creamy homemade pesto, sundried tomato and goat cheese

Ravioli al tartufo $19.0
Ravioli stuffed with fresh mushrooms and truffle, creamy truffle
sauce, parmesan and truffle oil

Ravioli ricotta e spinaci $17.0
Ravioli stuffed with ricotta and spinach, creamy pelati tomato
sauce, parmesan and basil

Risotto al limone $18.0
Scamorza, parmesan, lemon and lemon zest

Risotto agli spinaci $19.0
Fresh spinach, fresh wild oregano, gorgonzola and parmesan

Risotto agli asparagi $18.0
Fresh asparagus, fresh mint and parmesan

Risotto porcini $20.0
Porcini mushrooms, mushrooms de Patris, jus de cepes,
parmesan and parsley on top

Risotto alla barbabietola $18.0
Creamy beetroot sauce, parmesan, and goat cheese chunks

Risotto al tartufo $18.0
Creamy truffle sauce, parmesan and truffle oil

Risotto al nero di sepia $24.0
Imported pasteurized squid ink, octopus, lemon juice
and parmesan, topped with lemon zest

Risotto ai gamberi $24.0
Freshly imported shrimps with creamy pelati tomato sauce,
topped with lemon zest and basil
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