Frattini's

STARTERS AND SOUPS

V @ $L S Panzanella con Gamberi e Crema di Mandorle
Fresh salad with shrimp, loaf bread, strawberry, tomato, and almond cream.

f carpaccio di Manzo*
Veal Carpaccio, served with grana padano, white truffle cream, arugula and fresh black pepper.
£ < Insalata Capresse
Salad prepared with tomate, mozarella and basil, served with pesto.

sV Y Insalata di Rucola e Gorgonzola
Arugula, pear, gorgonzola, walnut and balsamic vinaigrette.

V? Arancini ai funghi
Fried rice balls, tomato concasse, tofu, green olives & kalamatas.

W B < Minestrone di Verdure
Vegetable soup, pasta, and pesto.

V Crema di Patate e pesto
Potato cream and pesto.

HOMEMADE DISHES

% B S Ravioli di Carne
Beef ravioli, wallnut sauce and gorgonzola cheese.

o Lasagna Tradizionale
Prepared with bolognese sauce, bechamel, mozarella, and parmesan cheese.

V¥ & Lasagna di Verdure
Vegetable lasagna, with vegetable slices, mushroom duxelle, almond cream, cherry tomatoes and pesto.

$2 B Risotto con Zucca e Gamberetti
Creamy risotto with zucchini and shrimp.

V? Pasta a Scelta
Your choice of pasta: Pesto, Pomodoro or Bolognese.

Potato Gnocchi with Pesto Sauce

MAIN DISHES

Polpo alla Griglia
Grilled octopus, served with a black olive tapenade sauce and baby potatoes.

{ % & Branzino Impanato
Sicilian-style breaded grouper with parsley, parmesan cheese, and black olives.

W & Pollo alla Parmigiana
Breaded chicken breast with parmesan cheese, accompanied with spaghetti in pomodoro sauce.

fi Tagliata di Filetto di Manzo al Rosmarino e Salvia
Slices of beef fillet on arugula and Grana Padano cheese with a rosemary and sage sauce.

Bologna Style Chicken
Grilled chicken breast with thin-sliced prosciutto and mozzarella cheese, served with wild
mushroom risotto.

DESSERTS

# V  sicilian Cannolo / Sicilian crispy dough filled with hazelnut mascarpone cream.
Ll Tiramisu / Solettes, espresso, mascarpone.
V Tortino di Cioccolato / Creamy chocolate and vanilla ice cream.
S Strudel di Mele / Apple strudel with vanilla ice cream.
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