Finger Food Menu

Bruschetta Pere, Gorgonzola e Prosciutto
Tpayavd okopSodwpo pe papuerdda axhadiol, gorgonzola dolce, prosciutto crudo, poka kat Baicaptkd molaiwong.
Crispy garlic bread topped with pear jam, gorgonzola dolce, prosciutto crudo, rocket leaves and aged balsamic glaze.

Margherita D.O.P.

San Marzano, mozzarella fior di latte kot BaotAikog.
San Marzano tomatoes, fior di latte mozzarella and basil.

Nicola Speciale
SdAtoa vtopdtag San Marzano, mozzarella fior di latte, kamvioto pnéikov, motkihia pavitaplwv, Pnteg ruteptég GAwpivng kat
Parmigiano Reggiano.
San Marzano tomato sauce, fior di latte mozzarella, smoked bacon, assorted mushrooms, roasted Florina peppers and
Parmigiano Reggiano.

Tagliere Grande
Parmigiano Reggiano 24 Mesi, Pecorino al Tartufo, Comté, Gorgonzola Dolce DOP, Cheévre au Poivre, Prosciutto Cotto Scelto
Gran Bordo, Mortadella al Pistacchio, Spianata Calabra, Sbriciolona Toscana, xelpomnointo chutney nuépag, ppouta kat
KpLroivia.
33€ / per person

ADDITIONAL SERVICES / NPOZOETEZ NAPOXEZ
k6 emdoyng — Tipapoou i coudAé cokoldrtag: +4€ avd dtopo
Naywtd: +3€ avd dtopo
Espresso: +2€ avd atopo
ErumAéov Acqua Panna: +3€ ava dtopo
Kpaoi Kwvotavtivomoulog — Aguko & KOKKLVO: +6€ ava ATopo
Emtthoyn) kpaotoU — Italo Cescon Pinot Grigio (Aeukd), Palladino Barbera d’Alba (kokkwvo) A Idylle Rosé: +11€ ava
datopo
Open Bar pe amAd otd: +9€ ava dtopo
Open Bar pe premium motd: +14€ avd dtopo
Welcome Drink — Aperol j Americano: +7€ avd dtopo
Private Dinner: 300€ avd wpa, e LEYLOTN SLAPKELD 3 WPWV



Menu Milano

Starters

Focaccia
Xelpomointn Focaccia apwpatiopévn pe ehatdlado kot SevépoAiBavo, oepBiplopévn pe kpeépa PYntrig mumeplds GAwpivng.
Handcrafted focaccia infused with olive oil and rosemary, served with roasted Florina pepper cream.

Pear & Gorgonzola
MNpaowa ¢pUAAa, axAadt, gorgonzola dolce, kapUSia kat vinaigrette peAtou.
Mixed leaves, pear, gorgonzola dolce, walnuts and honey vinaigrette.

Arancini al Ragu di Manzo
Xpuoadévia arancini pe ragli pooxaptol 12wpou, Parmigiano Reggiano kat karmviotr aioli.
Golden fried arancini filled with 12-hour beef ragu, Parmigiano Reggiano and smoked aioli.

Gnocchi Fritti & Prosciutto

Napadootakn tnyavnti LWun Emilia Romagna pe Prosciutto di Parma kau stracciatella.
Traditional fried dough from Emilia Romagna, served with Parma ham and stracciatella.

Main

Saltimbocca diPollo
D\éto Kotdmoulou TUALYUEVO e prosciutto di Parma kot dppéoka LupwSika, pe VIOKL Tatatag oe Kpépa Parmigiano Reggiano,
KOPUEG OTIOpAYYLWV KaL Crispy. prosciutto, E0opa Aepovio Kal apwHatiko AdSL BactAkou.
Chicken fillet wrapped in prosciutto di Parma and fresh herbs, served with potato gnocchi in a velvety Parmigiano Reggiano
cream, asparagus tips and crispy prosciutto, fresh lemon zest and aromatic basil oil.

Or

Nicola Classico
H kAaoiki cuvtayn tou Casa Nicola pe Qupapiko tng emhoyng oag, dpeokia odAtoa viopdtag, mozzarella, Baotkd.
Casa Nicola's signature recipe with your choice of pasta, fresh tomato sauce, mozzarella, basil.

37€ / per person

ADDITIONAL SERVICES / NPOZOETEZ NAPOXEZ
TAUKO eudoyng — Tipapool 1 coudAé cokoAdtag: +4€ avd dtopo
NaywTtod: +3€ avd dtopo
Espresso: +2€ avd dtopo
EmutAéov Acqua Panna: +3€ avd dtopo
Kpaot Kwvotavtivornoulog — Aeukd & KOKKLVO: +6€ avd Atopo
Ertloyn kpaotoU — Italo Cescon Pinot Grigio (Aeuko), Palladino Barbera d’Alba (kokkwvo) 1 Idylle Rosé: +11€ ava
Aatopo
Open Bar pe amAd rnotd: +9€ avd dtopo
Open Bar pe premium motd: +14€ ava dtopo
Welcome Drink — Aperol i Americano: +7€ avd dtopo
Private Dinner: 300€ ava wpa, e PéyLotn SLApKeLd 3 WpWV



Menu Capri

Starters

Focaccia
Xelpomointn Focaccia apwpatiopévn pe ehatdlado kot SevépoAiBavo, oepBiplopévn pe kpeépa PYntrig mumeplds GAwpivng.
Handcrafted focaccia infused with olive oil and rosemary, served with roasted Florina pepper cream.

Honey baby Gem
Baby Gem papoUAL, koukouvdpt, mappeldava, dressing peALou.
Baby Gem lettuce, toasted pine nuts, shaved Parmesan and honey vinaigrette.

Smoked Salmon Scottish

Karviotdg oolopdg, cream cheese pe pupwdikd, kamapn, dpéokog avnboc, E0opa Aepoviov, e€atpetiko mapbévo ehatdrado,
Blinis
Smoked salmon with herb cream cheese, capers, fresh dill, lemon zest, extra virgin olive oil, Blinis.

Fish alla Milanese
DOpéoko YapL nuépag Ynuévo otn oxapa, pe mapadoolako kplOapoto Milanese and cadpdv, Boltupo kat Parmigiano
Reggiano.
Fresh catch of the day, grilled and served withtraditional Milanese-style orzotto prepared with saffron, butter and Parmigiano
Reggiano.

Main

Fresh Salmone
Dpéoko dAETo cohopol Ynpévo otn oxdpa, dpéoko avnbo, YNt AaXaVIKA ETTOXNG Ko EEALPETLKO TapBEvo eAatoAasdo.
Fresh Atlantic salmon fillet, grilled, fresh dill, grilled seasonal vegetables and extra virgin olive oil.

Or

Chateaubriand for two
Kapdid prétou yla Vo dtopa 600gr, pe odAtoa Barolo Kot maTdteg TyovnTEG.
A thick center-cut beef tenderloin for two 600gr, served with Barolo sauce and French fries.
57€ / per person

ADDITIONAL SERVICES / NPOZOETEZ NMAPOXEZ
k6 emdoyng — Tipapoou fj coudAé cokoAdrtag: +4€ avd dtopo
NaywTtod: +3€ avd dtopo
Espresso: +2€ avd Atopo
EmutAéov Acqua Panna: +3€ avd dtopo
Kpaoi Kwvotavtivomoulog — Aguko & KOKKLVO: +6€ ava ATopo
Emtthoyn) kpaotoU — Italo Cescon Pinot Grigio (Aeukd), Palladino Barbera d’Alba (kokkwvo) A Idylle Rosé: +11€ ava
Aatopo
Open Bar pe anAd notd: +9€ ava dtopo
Open Bar pe premium motd: +14€ ava dtopo
Welcome Drink — Aperol i Americano: +7€ avd dtopo
Private Dinner: 300€ avd wpa, e LEYLOTN SLAPKELD 3 WPWV



Menu Rome

Starters

Focaccia
Xelpomointn Focaccia apwpatiopévn pe ehatdlado kot SevépoAiBavo, oepBiplopévn pe kpeépa PYntrig mumeplds GAwpivng.
Handcrafted focaccia infused with olive oil and rosemary, served with roasted Florina pepper cream.

Caesar alla Griglia
MapoUAL, kotdmoulo oxdpag, pancetta crumble, mapueldva kat Caesar dressing.
Lettuce, grilled chicken, pancetta crumble, parmesan and Caesar dressing.

Beef Carpaccio Classico
Nemtokoppévo pooxapt Black Angus, mapueldva 24 unvwy, poka Kat vinaigrette Aepoviov.
Thin sliced Black Angus beef, 24-month aged parmesan, rocket leaves and lemon vinaigrette.

Risotto Parmigiano & Tartufo
Kpepwdeg risotto pe Parmigiano Reggiano kat ¢ppéokia tpouda.
Creamy risotto with Parmigiano Reggiano and Fresh truffle.

Main

Cotoletta Di Manzo
Tpayavn pooxapiowa cotoletta 300gr, poka, mapueldva kat AepovL.
Crispy breaded veal cutlet 300gr, rocket leaves, parmesan and lemon.

Or

Carbonara lberica
Rigatoni pe guanciale Iberico, Pecorino Romano kot Kpoko auyou.
Rigatoni with Iberian guanciale, Pecorino Romano and egg yolk.

42€ / per person

ADDITIONAL SERVICES / NPOZOETEZ NAPOXEZ
TAUKO emthoyng — Tipapool 1 coudAé cokoAdtag: +4€ avd dtopo
NaywTtod: +3€ avd dtopo
Espresso: +2€ avd Atopo
ErumAéov Acqua Panna: +3€ ava dtopo
Kpaoi Kwvotavtivomoulog — Aguko & KOKKLVO: +6€ ava ATopo
Emtthoyn) kpaotoU — Italo Cescon Pinot Grigio (Aeukd), Palladino Barbera d’Alba (kokkwvo) A Idylle Rosé: +11€ ava
Aatopo
Open Bar pe amAd otd: +9€ ava dtopo
Open Bar pe premium motd: +14€ avd dtopo
Welcome Drink — Aperol i Americano: +7€ avd dtopo
Private Dinner: 300€ avd wpa, e HEYLOTN SLAPKELD 3 WPWV



