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Riva Spritz Aperol | orange juice | Sanbitter | Frizzante | orange zest. . ................................. 9.50
Passion Martini Vodka | passion fruit purée | lime juice leggwhite ... ... ... 12.50
— STARTERS -

Raffaele’'s Warme Focaccia " with olive oil & seasalt. . . .. ..o 450
Sea Bass Ceviche raw marinated with coriander & peperonCino. . . . . oo v oo 17.00
Beef Tartare with salsa giardiniera & toasted fOCACEIA . . . . o o v v vt v et e e e e e e e 17.50
Tuna Tartare with marinated fennel, crunchy cucumber & wasabi creme fraiche. . . . ... .......... 14.50
Vitello Tonnato - diinne Kalbsscheiben ... ....... .. ... ... ... ... ........... 16.50

thinly sliced veal with tuna Cream, Capers & Bell Peppers

Rinder-Carpaccio with lemon vinaigrette, rocket & PAarmesan . . . ... ..o vt eonu e 16.00
Caesar Salad with crispy Croltons . . . . o v v o e e e 14.50
Afogato al Pomodoro warm San Marzano tomatoes, burrata & crostini . . ... .o .ovvo e 13.50

PASTA & PARMIGIANA

Penne all’arrabbiata © .. ... .. 12.50
with tomatoes, parsley & peperoncini from Puglia

Paccherial pesto ™ ... .. .. . .. . 13.50
with basil pesto, lemon zest & a hint of peperoncino

Tagliatelle al ragut ... ... . 16.50
slow braised meat ragu with a splash of white wine & fresh rosemary

Fettucine Mare. ... ... ... . ... . . . . 18.50

scampi, mussels, white wine, cherry tomatoes, garlic & parsley

Parmigiana di melanzane ©........ .. ... ... . 17.00
baked aubergine gratin with Parmesan, mozzarella, slow roasted tomatoes & basil

PIZZA ALLA PALA

Caprese ™. ........... ... i, 1350  Calabrese ............................. 14.50
burrata, tomato carpaccio & basil pesto spicy Calabrian salami, Leccino olives,

Antipasti ) 14.00 roasted peppers & Fior di Latte

marinated grilled vegetables, Piccadilly tomatoes, vege- Mortazza Bianca ................ ... .. 15.00
table crisps, Grana Padano & basil mortadella Bologna, Fior di Latte,

Formaggio di capra® .................. 1450 burrata & Sicilian pistachios

goat cheese, grilled aubergine, sun dried tomatoes, Parmaerucola........................ 16.00
basil, blueberry confit & pomegranate seeds parma ham, tomato sauce, rocket,

Carciofi deluxe © . . 1550 Datterini tomatoes & Grana Padano

sautéed & marinated artichokes, courgette, Fior di Latte,
burrata & rocket

DOLCE
TAraAImUSTU . 5.90
savoiardi sponge biscuits, espresso, Kahlda & mascarpone
Cheesecake .. ... ... .. . 6.50
with blueberries
Mousse au chocolat . ... . . 5.90

with crunchy cannoli pieces

(v) =vegetarisch




