CANTINA

Unlimited Cicchetti Brunch
Erploing Jety ove o] < Jme

Bottomless Cicchetti &Rt

- - - oy BRUSCHETTA FEAST & T\/E2HE. - -- SERVED UPON ARRIVAL - - - AFFETTATI FEAST REZNHE ----------

[ ] PACHINO TOMATOES & [ ] mORTADELLA EEtPORS

[ ] SALMON AND AVOCADO TARTARE = SCf Rk smsRAthAt + [ ] PROSCIUTTO CRUDO DI PARMA HEESABE
I [ | CREAM CHEESE AND PICKLE CUCUMBER B RES LABEEM | | | COPPA FETAPIANE

[ ] NDUIA - SPICY SAUACE B BtkiE [ | cicciolama sta55 /1/5E EsEA B
[ ] cHicken Lver BfFis [ ] SALAME “SOPPRESATA” 442585

---------------------------- ITALIAN FAVOURITES BB B AFIINE oo oo oo

D SAUSAGES COOKED IN TOMATO SAUCE BHnERE R |:| DEEP FRIED ZUCCHINI FLOWER YEEAFIEI R

79 [ | MIXIEAFOOD JALAD B &S 1R [ ] MARITOZZO WITH SHRIMP COCKTAIL £ BRI
D POTATOES AND ECG SALAD S HE 2 n D TUNA TARTARE SFEfth1th (+438)
D ROASTED BEEF WITH JALSA VERDE B AFIFEIEF A |:| EGGPLANT CAPONATA 7578 BB 55

D JOUP OF THE DAY @ HE & [ ] BURRATA E TOMATO EFfiZk4Z & (+58/PC)

D ECGPLANT PARMIGIANA CROQUETTE F /B #hiF o 448k
n D FRITTO MISTO WITH LIME MAYONNAISE VESBEE IR B SIEE ST (+438)

Main (Choose 1) z= (&-)
[ ] FUSILLI WITH "CENOVESE” SAUCE BARIIZAAATRR AR5 1S [ ] SAFFRON RISOTTO RIATTE/&ER
@9 [ | BEEF CHEEK WITH MASHED POTATOES 4FAEPSERES | | HALIBUT WITH MEDITERRANEAN SAUCE AL B S Bcthrhi5is
[ ] MEZZE MANICHE WITH RED PRAWNS, BURRATA AND PISTACHIO AT#. 7K4F2 + BRSO REUTE BN (+98)

Y - ROASTED CHICKEN LEG WITH GREEN BEANS, CHILI AND
BREADED VEAL CUTLET (FOR 2) ERUME/INA A +5258 ENLEL W '
. c { ) BEURIMER (RALAD (+258) POTATOES BB BT . HRIFIETF

28 [ | CHEF'S CRISPY LATAGNA (FOR 2) - (TRADITIONAL BOLOGNESE OR VECETARIAN) $2KETE%E (RI1I1FR) - (RIS TRER) (+498)

Dessert Platter #asis

CHOCOLATE BONNET I552 2= ZE | CANNOLO FaPE BB #5 i 0\fEit
APPLE AND PEAR CRUMBLE ZEERIHZFLLE | (EMIFREDDO Al FRUTTI DI BOSCO B AFIEF S E L

[ ] TABLE SIDE TIRAMISU (CLASSIC | HAZELNUT | BRONTE PISTACHIO) BEAFIZ+24E (4588/ BALR/ BT (+58)

10% SERVICE CHARGE #9 Chef's fignature Vegetarian



