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ITALY

RISTORANTE & CAFE & BAR

NIGHT BITES

SUNDAY TO THURSDAY 12AM - 2AM
FRIDAY TO SATURDAY 1AM A 3AM

MEATBALLS. Homemade meatballs with melted cheese on the top. $12

CALAMARI FRITTI. Crispy calamari, served with garlic alioli. $12
RIGATONI A LA VODKA. Creamy pink sauce and vodka reduction.  $12
TRUFFLE FRIES. $13
SHORT RIB RAVIOLI. Ravioli served in a creamy truffle $14
glaze sauce.

TRUFFLE POTATOES GNOCCHI. Truffle parmesan sauce $14
and wild mushrooms.

RAVIOLI ALL’ARAGOSTA. Maine lobster ravioli with creamy $14
lobster sauce garnished with garlic breadcrumbs.

CHEESE BURGER. Lettuce, tomato and onion. $18

FLATBREADS

MARGHERITA. Mozzarella, fresh tomatoes, basil & $20
tomato sauce.

PEPPERONI. Pepperoni, mozzarella & tomato sauce. $ 21
BOSCAIOLA. Mix of trumpet, crimini and white mushrooms, $21
mozzarella cheese and tomato sauce.

GAMBERI PIZZA. Shrimp, goat cheese, topped with arugula $25
and olive oil.

BURRATA AND TRUFFLE. Tomato sauce, aragula, cherry tomatoes, truffle oil. $ 28
IT- Tomato sauce, prosciutto, sundried tomatoes, parmesan $23

& mozzarella cheese, basil.

DESSERT

CARAMEL FLAN. With dulce de leche & fresh cream. $12
GELATO. Choice of two ice cream scoops: dulce de leche, $12
chocolate, vanilla, pistacho, strawberry.

CREME BRULEE. Creamy vanilla créme brilée. $12
TIRAMISU. Traditional tiramisu. $12

FRAGOLA MERENGATTA. Strawberries, meringue, cream, dulce $12
de leche, fior di latte ice cream.

VOLCANO DULCE DE LECHE. With fior di latte ice cream. $12
VOLCANO DE CHOCOLATE. With fior di latte ice cream. $12

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



