THE KITCHEN

IL FORNO

Menu for Vegetaria
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-STUZZICHINO:

Welcome Dish €7 g4

Piatto di affettati misti
olge) e Yt 31, Aeu]
Assorted Italian fresh ham with salami

31.0

Piatto di formaggi misti &
BE A= FeolE
Assorted Cheese plate & Cracker

28.0

Olive marinate &Ga
s1Bet AAEF W7 EH Yo Al &FE
Olive marinated with herbs

11.0

Cavolfiore sott’aceto Qg
Bho|E ofel HUIA = g |l FHlol= ZEEete] dY
Homemade pickled cauliflower flavored white wine vinegar

6.0

Pane di formaggio yorkshire &9
i ob AMS HrF o R R 234 X = BY=
Yorkshire cheese bread with herb oil

5.0

Acciughe affumicate e Olive >
AR R A §h Sto]E dzH|9F STH
Smoked anchovy and olives

12.0




-ANTIPASTO-

Appetizer AA2d

Insalata
Salad dg=

Caprese burratina di bufala &9

Zuhpol N B4 A Frlo] W Hatey 2 =9] 7tz
Buffalo Burratina cheese with tomato and fresh basil

25.0
Insalata di lattuga Insalata di mare >
AzH] FH 9| FHolE mauv= EE& SR HAEE B ZEOlAL BFEHA o3 W
ZEQ ZHd AHE AAE sjtE e
Romaine salad with classic anchovy based Seasoned seafood salad with
mayonnaise dressing whole grain mustard dressing
21.0 23.0

Fredda
Cold =712 A

Piatto di mare misto >
A AE sjatES] ZFu|E AEl BE FAHE ZEE

Seasonal seafood platter

$65.0/ M79.0
Melanzane con pancetta Carpaccio di manzo
HgE 98 29 a2olA 9] AT Hoi S A 3 2aL7] M Ty EYER UE W
BEQ A7ER 7HA 8.7 st vt=akx @
Baked eggplant with E.V.0.0 and crispy bacon Truffle-flavored beef carpaccio
18.0 29.0

Caldo

Hot msest dA

Melanzane alla parmigiana &a Zuppa di osso buco e bollita
shE A obe, HER X2, EokE Aok /b E AWE £90) Erhx o Hel et o= ekl
3ol ot 8o 7 Wty AN 2E o 2mHY & 28 AR
Oven baked eggplant with parmesan cheese, Long-cooked beef tail steamed &
Buffalo mozzarella & tomato sauce beef cheek stew with focaccia bread
19.0 23.0
Frittura di calamari e olive Polpo con creama di
ripiene al ragu patate e limone &
SHoF slBo mEylol §F o] HAN gt AR HE QoA ZAIZ 29 3 REZE
52 3¢ HEE 29 57 golo} 24 2 & 29
Deep-fried squid and olives stuffed with ragu sauce Octopus confit with potato lemon cream

18.0 25.0




-PRIMO:

Pasta u2°E

Linguine alla pescatora > .4
MM AF SAET v AT Ao P uhaet
Linguine pasta served with seasonal

seafood and bisque sauce

Spaghettini alle vongole veraci ¢ .4

QA w BAZA, 297 sUn o9z
e W = 2uAEY
Spaghettini served with clams, zucchini and Italian parsley

25.0

Spaghettini con pesce in crosta <

Ze nptteo] gholE 99l Anel g F4Sh
Ad AH AHA2ER S W AnAEY

Spaghettini served with seasonal fish crust & white wine sauce

31.0

Spaghettini al pomodoro con
mozzarella di bufala #9
s AP EvtES ENfE A4 Bge) B 28
oS W AAEY
Spaghettini served with ripened cherry tomatoes,
tomato sauce, buffalo mozzarella cheese

21.0

Rigatoni al ragu napoletano 4
UZ2E mEe &, =R B4 ghtaad] 2UtEY gAE

Rigatoni pasta served with cow’s &
pork cheek meat sauce

27.0

Risotto alla genovese
AwHS 28] 2t A8 EE9
ZEESDIELS
Cauliflower Risotto served with Duck Ragu Sauce

27.0

39.0

Spaghettini ai ricci di mare e bottarga >
e SYE L4} Az, SoldH YALE
Ze 0 @ AgAEY
Aglio e olio spaghettini topped with mullet roe and sea urchin

35.0

Fettucine al tartufo fresco &9
AHst EHELEZE grE W AW HE XY gk AE
Homemade Fettuccine with fresh black Truffle

35.0

Tagliatelle al ragu bianco
slo|E g7 aiE A% We W gelohde) shag
Tagliatelle pasta served with
white ragu sauce

25.0

Gnocchi di patate con uovo e tartufo
Vdehsd sEEA AT Y AT =84
EER e W AA w7
Potato gnocchi served with Sang-ha farm'’s fertilized
egg yolk and truffle

27.0

Lasagna alla napoletana
2B o GZEEF R i)
gt A0] gpapng
Oven baked napolitan lasagna

23.0




-SECONDO:

Main

el

Carne
Meat $%

Fiorentina al forno 1,500¢g
A4 22ln 99 HHE 20| 1,000C LA T8
USDA Z2tg] S+ Bl AH0|3
T-bone steak grilled at 1,000T high temperature
with fresh herbs and E.V.0.0

159.0

Bistecca di ‘Toshisal al forno 400g
1,000C T2 79 W USDA Zagl 53 BA4 AFo]a
Hanger steak grilled at 1,000C

51.0

Bistecca di maiale al forno
ol FAZE 2 ste] Rl A7y FujE A
F 4 AE|o] Aot A
Grilled yorkshire pork steak
39.0

Bistecca di filetto al forno
1,000C Lo 2 319 W USDA Zz}¢] 53 ¢Ha Agola
Tenderloin steak grilled at 1,000C

300g 55.0 / 500¢ 85.0

Bistecca di costolette al forno 500g
1,000C 3LL02 79 Wl USDA Zake] 53 Srjzu] Aeo2
Rib steak grilled at 1,000T

49.0

Pollo alla griglia
A SPEeY FUE Hal 2N 2
2x3 g7 27
Grilled chicken, seasonal vegetable

37.0

Agnello al forno 300g
3B FAES 93 1,000C LLOE 7Y W
TRA 1 Hute] o] FdH] A olA
Herb crust lamb chop steak grilled at 1,000T

63.0

Pesce
Seafood 3AE

Zuppa di pesce alla Napoletana >& .4

AP BEvLE, vAS HIAES 259 UEYF siitE aF
Neapolitan seafood soup with cherry tomatoes,
olive oil & baguette

53.0

Pesce al forno &
dgoA 9 d UEF 259 gL ae
Neapolitan grilled fish of the day
45.0

Contorno
Side dish AtolE w3}

Verdure alla griglia @&
deETE 245 2 F2op e} mi ZEOJE
Grilled vegtable & mashed potato with

gremolata sauce




-PI1ZZA-

Pizza 9%

Rosso
Tomato base ERE

Margherita con Prosciutto e rucola
ZReE A9, opd 2T EubE 24
Bael mdal 22 AR X2

San daniele Prosciutto, rucola, buffalo mozzarella cheese,

mozzarella di bufala &a
Borel mgde 22 vd ENfEAA

Buffalo mozzarella cheese, basil, tomato sauce
smoked cheese, tomato sauce

21.
1.0 29.0
Bianco
Cheese base A=
Diavola .4 Fichi
M5t 22, s|E o= X, HHEAY, g, WAz Beha), 122E&e TRERY, ARS X2,
oo mgde 2=, ARS X2 Raeh made 2=
Chorizo Picante, Herb marinated chicken, Pepperoncini, Semi dried fig, Gorgonzola, Provolone,
Red onion, Buffalo mozzarella, Smoked cheese Smoked cheese, Buffalo mozzarella cheese
25.0 24.0
Fantasia
Special 294
D.O.C Classica @@ Capricciosa
A BEutE, uhd, Rt gadet (22 ghS W EOIE AXA olE]z3, B8 228 gdo| WA, TEXE HIE,
SEERSSPAEIEEARTIN Rget A A2, Jeh Sthes g W e 24 57
Cherry tomato, Basil, Buffalo mozzarella cheese Tomato sauce, Artichoke, Black olive, Button mushroom,
25.0 Prosciutto cotto, Basil, Buffalo mozzarella cheese, Grana padano
25.0

Bismark con tartufo
R made, 2 X2, Z24E A, AT, HAO|AE, gFol=
Ple= g Bt A= Ryl by
Buffalo mozzarella cheese, Ricotta cheese,
San daniele Prosciutto, Egg, Mushroom paste, Button mushroom

35.0

Add Toppings EJ

Burratina di bufala #2= 2etelg 12 6.0
Mozzarella di bufala W2z =#d: 1= 6.0
Rucola selvatica oF8 #z2 5.0
Acciuga olggeht azul 4,0

Chorizo picante "s& 2= 5.0




‘DOLCE-

Dessert yAnE

Tiramisu &9
3 vpaztzy) E0)9) Eetn)s
Homemade Tiramisu

14.0

N

1

¢

Baba napoletana &9
UEe g @5 Alela whp
Neapolitan rum cake

15.0

Creme brtlée #
Fotsd SEEA fATeR vE AF B
Créme brule made with 'Sang-ha farm’ welfare fertilized egg

9.0

Gelato e sorbetto 9
A AEE o] &5 Frlo|E A = AR
Homemade seasonal gelato or sherbet

2.0

Torta basca al formaggio &9
HIA T X & Alo]a
Basque burnt cheesecake

Piece 7.0 / Whole 21.0







