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Wine Suggestion

NiNO FRANCO RUSTICO
Veueto, 2008

Insarania pi CanPO, PARMIGIANG, NOCH B CAPPERI CON SALSA ALLE ERBE
Wild Greenr Salad with Parmesan Cheese, Walnuts and Capers, Fresh Herb Dressing

ZUPPA DI POMORORO CON GAMBER] B CROSTINI
Cold Tomato Soup with Shrimps and Bread Cronutons

QUVO ASPARAGI 5 FONDUTA 11 PARMIGIANG
Poached Ligg with Asporagis and Panwcsan Fordue

FINISSIMA DI BRANZING CON POMORORINI E CAPPERI
Thinly Sticed Fresh Sea Bass with Cheny Tomatoes and Capers

ARANCINI CON SALSA Al LIMONE DI AMALFE
Fried Risotte Pearls styffed with Asparagus Tips and served with Lemon Sauce

INsALATA CAPRese
Caprese Salad with Fresh Tomatoes, Basil and Buffalo Moz zarefla

CARPACCIO CLASSICO CON RUCOLA E PARMIGIANO
Begf Carpaccio Served with Celery and Parmesan Cheese

SELEZIONI DI ANTIFAST] ‘LA TERRAZZA
A Taste of all ‘La "Berrzza’ Autipasti

MINESTRONE DI VERDURE
Vegetable Mitestrone
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Pasta is the staple food of [taly. In La Termazza, we are proud to take your on a ‘pasta’ jouney acruss ltaly.
All pasta, withits variaus tastes and textures, is freshly made on board vefth traditional ‘gran) duro” {semolina) Hour,
And f sampling our pasta doas not suffice to satisty your curfosity, why not pay our Che! a visitfor a qukck fesson in pasta making?

Wine Suggestions

FriviANO MONTINE
Italy, 2008

LiBranDI Ciro ROssO
Calabrfa, Italy, 2007

PASTA CORTA

PENNE ALLA SICILIANA
Penne Samtéed with Tomato Saree, Capers, Black Olives and Anchoives

RAVIOLI Dt PECORING AL BURRO E SacE
Home-made Ravioli with Pecorisie Cheese and Sage Butter

PANSOTTI 1IN SALsa D1 Noct
Liguriain Ravioli with Vegetable and Herb Filling, Walnut Sauce

RisoTTO A1 FUNGHI
Miushroom Risetto




PASTA LUNGA

PAPPARDELLE AL RAGU D'ANATRA
Parpadelle Pasta with Duck Ragout

LA TRENETTE ALLA SANREMESS
Linguini Pasta with Seafood and Fresh Tnata

BiGoLt AtLA CALABRESE
Bigolf Pastet with Fresh Tomato and Egeplant

SPAGHETT! ALLA CARBONARA
Spaghetti Pasta with Creamy Sace and Bacon

JSeconds

Wing Suggestions ————

FRIULANO MoONTINE
Iraly, 2008

Gavius D.OLC, CASTELLO DI GABIAND
Piedmont, Ttaly, 2008

SCALOPPINE ALLA MILANESE, RUCOLA E TOMATE
Fried Crimbed Veal Bicalope, served with Fresh Arugnla and Cherry Tomato

TAGLIATA DI MANZO AL TARTUFO, CON PATATE ALLA PARMEGGIANA
Thinly Sliced Filet of Beef with Panicsan, Mash Potato and Tiuffle Satrce

FILETTO b1 PESCE FRESCO DEL GIomNO B VERDURE ALLA GRIGLIA
Frest Fisle of the Day Served with Herh Lemon and Grifled Vegetables

FILETTO BI SALMONE CON ASPARAG E ACETO Batsaanco
Goilled Filet of Salmoen with Asparagus and Balamic Reduction

Dotes

Yine Suggestion

Nino Franco RusTico
Veneto, 2008

TIRAMIST
Tirantisn

GELATE AL CIOCCOLATO AMARO, VANIGLIA, CAFER O PISTACCHIO
Choice of Chocolate, Vanilla, Coffee ar Pistachio Ire- Cream

CASSATA SEMI-FREDDOD
Traditional Fresh Cassata with Creamy Candied Fruits

INSALATA DI FRUTTA CON SORBETTO
Fresly Fruit Salad with Hote-made Sorbet

ZUCCOTO
Traditional Italian Dessert with Marsala

SELEZIONE DI FORMAGGE E MOSTARDA BI CREMONA
Sefection of HMtalian Cheeses with Mostarda di Creiona’




