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ENTREES

Caprese Salad W &S $230 mxn

Freshly melted mozzarella cheese, tomato confit, and pesto

Bruschetta Serrana ¥ $160 mxn
Onion jam and serrano ham

Vegetarian Bruschetta ¥ $80 mxn
Grilled aubergine, arugula, and goat cheese
Italian Salad & $160 mxn

Arugula, Serrano ham, Parmesan cheese, olive oil, and cherry tomatoes

SOUPS

Cream of Tomato W g & 1 $100 mxn
Nutmeg, bay leaf, basil, and leck

Minestrone Soup $70 mxn
Vegetables, lentils, and beans

MAIN COURSES

Veal Osso Buco W f & $580 mxn
Accompanied by a baked potato

Beef Tagliata W s & $410 mxn
Accompanied by tagliatelle pasta

Parmesan Chicken W - $240 mxn
Accompanied by spaghetti

Beef Lasagna W e S $170 mxn
Classic with ground beef

Cheese Ravioli W e $110 mxn
With parmesan cheese and ricotta

Vegan Spaghetti with Walnuts # ¢ $150 mxn
Prepared with almond milk

Penne all'arrabbiata (Vegan Option) W R 9 $100 mxn
Prepared with fine herbs

Fetuccini with Chicken W 1 & B $152 mxn

Prepared with white wine and butter



A

Frattin{

DESSERTS

Tiramisu L & $130 mxn
The classic with mascarpone cheese

Dolce Autunno W $170 mxn

Pear cooked with spices and vegan chocolate ganache

CUSTOMIZED PASTA

Personalized pasta servings consist of 100 grams. For an extra portion, check with
your waiter.

Fettuccini Alfredo W s $160 mxn
Spaghetti Bolognese W T & $180 mxn
Capellini with Mussels g QO & $200 mxn
Linguini Carbonara # & o $140 mxn

PASTAS

Fettuccine
Spaghetti
Cappellini

Fusilli
Penne

SAUCES

Cassé

Meat ragout
Pesto
Alfredo
Carbonara
Arrabbiata

OPTIONAL

Mussels
Chicken
Vegetables

Hor Beoh s s @ 5 @

GLUTEN  CRUSTACEAN FISH PEANUT SOY  DAIRY SHELL ~ CELERY MUSTARD ~ SESAME  SULFURDIOXIDE ~ MOLLUSCS
FRUITS GRAINS AND SULFATE

Ask about your P benefits



