
 

 

 

 

Italia – Schiacciata bared, Prosciutto, provolone cheese, arugula, pecorino  10.95 14.95 

Aosta – Schiacciata bread, Ital ian ham, fontina cheese, mushroom, truffle oil  10.95 14.95 

Chicken Parm  – Breaded chicken breast, tomato sauce and mozzarella cheese  10.95 14.95 

Chicken Milanese – Breaded chicken breast, lettuce, tomato and dijonnaise  10.95 14.95 

Caprese Focaccia  – Fior di latte cheese, sliced tomatoes, arugula, EVO oil  11.95 15.95 

Chicken Piadina Wrap – Italian flatbread, wrapped with gril led or blackened 13.95 17.95 

  chicken breast, lettuce, tomato, red onion, avocado and tahina sauce  

 

 

Garlic Bread — Bread garlic, evo oil , herbs     5.95 

Chesse Garlic Bread — Bread garlic, evo oil ,  herbs, cheese  7.95 

Grandma meatballs — Beef meatballs with marinara or spicy arrabbiata sauce  11.95 

Bruschetta —- Bread, diced tomatoes, garlic, evo oil , basil , oregano              11.95 
Cacio e Pepe cheeseballs — Golden fry cheese ball , Pecorino Romano, black pepper   12.95 

Mozzarella in carrozza — Fior di latte breaded, golden fried with marinara or arrabbiata sauce    13.95 

Vitello tonnato — Slow cooked angus beef round eye, thin sliced, topped with tonnata sauce          14.95 

Cozze marinara — Sauteed mussel in l ittle spicy marinara sauce and garlic bread   14.95 

Calamari Fritti — Crispy fried calamari with marinara or spicy arrabbiata sauce  14.95 

 

 

 

 

 

LASAGNA — Bolognese sauce, béchamel, Parmigiano Reggiano, fior di latte  11.95   15.95 
                      

CANNELLONI ALLA FIORENTINA — with fresh spinach, ricotta and tomato sauce  11.95  15.95 
 

PASTA — Spaghetti, Fusil l i or Rigatoni in Bolognese, Tomato or Arrabiata sauce  11.95   15.95 
 

SIGNATURE RAVIOLI — Ravioli f il led with meat, cheese, salmon or ricotta and spinach  12.95  16.95 

         Seasoned with tomato, Alfredo or arrabiata sauce  
 

Spaghetti Carbonara – Pancetta, creamy egg yolk, pecorino cheese & black pepper  16.95 
 

Fettuccine Chicken — Fettuccine Alfredo or pesto sauce with gril led chicken breast   17.95 
 

Pink Gigli – Egg-Gigl i pasta served with salmon and pink vodka sauce  18.95 
 

Seafood Spaghetti – Shrimp, mussels, baby clams, calamari with tomato sauce  19.95 

 

ITALIAN HOT PANINI 

APPETIZERS 

FRESH PASTA  

ADDITIONAL  

Chicken  5.95      Fresh Salmon or Catch Chunks         7.95  

Avocado  5.95      Catch or salmon filet     10.95  

Shrimps  6.95   

      Vegetarian   Vegan    EVO oil = Extra virgin Italian olive oil     

** all bread is daily fresh handmade  

Sandwich      

only  
w/ salad or  

fries 

Medium  Regular 

LUNCH MENU 

 

 

     SALAD OR SOUP OF THE DAY  

     MAIN COURSE OF THE DAY + SIDE OF PASTA  

     DESSERT OF THE DAY 

EXPRESS    LUNCH 

2 Courses             18.95 

3 Courses        21.95 



 

GRILLED OR BLACKENED CHICKEN BREAST  15.95 
 

PARMIGIANA DI MELANZANE  15.95 

Eggplant, tomato and basil sauce, mozzarella and grated Parmigiano Reggiano  

POLLO ALLA CACCIATORA  16.95 

Stew chicken legs in an intense tomato and red wine sauce, fresh rosemary, parsley and          

black peppercorn 

BEEF MILANESE 17.95 

Breaded beef sirloin golden fried   

GRILLED GRASS-FED NY STEAK   18.95  
6oz. New York steak  

CATCH OF THE DAY  19.95 

Gril led or Backened 6 oz. filet  

GRILLED PRAWS  20.95 

6 red wild jumbo prawns  

ALL MAINS COME WITH A CHOICE OF FRENCH FRIES OR MIXED SALAD OR CAESAR SALAD  

 

 

 

Roasted Potatoes    5.95 

Fries      5.95 

Mashed Potatoes    6.95 

 

 

 

Soup of the DaY — Ask your waiter  8.95 

Minestrone Soup — Mixed vegetables with tomato sauce  8.95 

Mista — Mixed greens, radicchio, shaved Parmigian with evo oil -lemon dressing             6.95   9.95 

Caesar — Corvine lettuce, bread croutons, shaved parmesan  6.95   9.95  

Florence – Fresh spinach, asiago cheese, apple, almonds, fresh ricotta cheese with           7.95   10.95  

  extra-virgin olive oil and balsamic vinaigrette dressing  

Caprese salad — Fresh mozzarella, fresh tomatoes with evo oil and balsamic glaze  7.95     10.95  

MAIN COURSES 

SIDE AND ADDITIONALS 

Mixed Vegetables 7.95 

Pasta Side 8.95 

Spaghetti, Fusil l i or Fettuccine in Bolognese          
or Tomato or Alfredo sauce or Pesto  

MargheritaTomato sauce, fior di latte, mozzarella, basil  9.95   14.95 
 

Pepperoni Tomato sauce, fior di latte, mozzarella, pepperoni  10.95   15.95 
 

Diavola  Tomato sauce, fior di latte, mozzarella, spicy Napol i salami                           11.95   16.95        
 

Vegetarian  Tomato sauce, fior di latte, mozzarella, gril led eggplant, zucchini, bell pepper   11.95   16.95 
 

Hawaiian Tomato sauce, fior di latte, mozzarella, ham, fresh pineapple               11.95   16.95 
 

Napoli Tomato sauce, fior di latte, mozzarella, caper, anchovies                11.95   16.95 
 

Tuna Tomato sauce, fior di latte, mozzarella, ckunchy tuna in olive oil , red onion              11.95   16.95 
 

Caribbean bbq sauce, tomato sauce, fior di latte, mozzarella,                       12.95   17.95 

         gril led or jerk chicken, red bell pepper, caramelized onion, scotch bonnet      
 

Arugula Prosciutto di Parma DOP, ricotta, arugula, shaved parmesan  13.95  18.95 
 

Classic Tomato sauce, fior di latte, mozzarella, pepperoni,  13.95  18.95 

     sausage, mushroom, onion, green pepper  

Pane & Pasta Tomato sauce, fior di latte, mozzarella, Italian sausage,  13.95  18.95 

             pepperoni , Italian ham, salami   

PIZZA 

PEPPERONI, HAM, SAUSAGE, BACON, GRILLED OR JERK OR BBQ CHICKEN, PINEAPPLE,                   1.95 

MUSHROOMS, CARAMELIZED ONIONS, ARTICHOKES, FRESH TOMATOES, OLIVES, GREEN PEPPERS,         

RED BELL PEPPERS, JALAPENOS, EXTRA MOZZARELLA  

extra fior di latte , arugula, truffle oil, ‘nduja                                3.95 

prosciutto di Parma                                       4.95 

Gluten – Free Crust (12’’ only)             4.95 

ADD  ON  PIZZA 

7’’ 12’’  

SOUP AND SALAD  Medium  Regular 

A 15% Service Charge Will Be Added To Your Final Bill—All Prices Are in Cayman Island Dollars      


