TRATTORIA - PIZZERIA

OTTOCASA

SAPORE ITALIANO

PANE ALL AGLIO | 6 \7
GARLIC BREAD.

PANE ALL AGLIO E MOzzA | 8\7
GARLIC BREAD WITH CHEESE.

FOCACCINA MORTADELLA E BURRATA | 10

& TRUFFLE OIL.

GARLIC BREAD WITH CHOPPED PORK, PISTACHIO, BURRATA CHEESE

INSALATA CESARE | 10

INSALATA TOSCANA | 12
GOATS CHEESE SALAD WITH APPLES, CHERRY TOMATOES,
BACON, WALNUTS , RED ONIONS & BALSAMIC VINEGAR.

INSALATA SOTTOCASA | 12
MIXED SALAD WITH CHERRY TOMATOES, MACKEREL,
ASPARAGUS, ONIONS, EGG, MOZZARELLA & OLIVES.

CESAR SALAD WITH ROAST CHICKEN, CROUTONS & PARMESAN CHEESE.

NSALATE Focaccia

ANTIPASTI

VITELLO TONNATO ALLA PIEMONTESE | 12
THIN-SLICED ROAST VEAL WITH MAYONNAISE
& TUNA SAUCE.

DELIZIOSA BURRATA PUGLIESE CON CAPONATA SICILIANA | 12 \f
FRESH APULIAN BURRATA CHEESE WITH MIX STEW VEGETABLES
SICILIAN STYLE.

MELANZANE ALLA PARMIGIANA | 10 \f
OVEN-BAKED AUBERGINE WITH MOZZARELLA, TOMATO SAUCE
& BASIL PESTO.

PROVOLA CON PEPERONI E PORCINI TARTUFATI | 10 \7
MELTED PROVOLONE CHEESE WITH WILD MUSHROOMS,
RED PEPPERS & TRUFFLE OIL.

CAPRESE DI BUFALA CAMPANA 12 \7
BUFALO MOZZARELLA SALAD, PIENNOLO TOMATOES, AVOCADO,
GAETA OLIVES, BASIL PESTO.

ROAST-BEEF DI MANZO, RUCOLA, LIMONE E PARMIGIANO | 13
THINLY SLICED ROAST BEEF WITH ROCKET, LEMON, CHERRY TOMATOES
& PARMESAN FLAKES.

GUAZZETTO ALLA DIAVOLA | 13_J
CALAMARI & PRAWNS IN A POT WITH SPICY TOMATO SAUCE,
BLACK OLIVES, SPICY BRUSCHETTA.

TAGLIERE MISTO DI CROCCHETTE, FIORI DI ZUCCA, MORTADELLA
AL PISTACCHIO, PECORINO ROMANO E MIELE TARTUFATO. | 16

Mix OF ITALIAN TAPAS TO SHARE, WITH CHOPPED PORK, COURGETTE
FLOWERS, FRIED CROQUETS, EWE CHEESE & HONEY TRUFFLE.




E TU DI CHE PASTA SEI?

FETTUCCINE TERRAMARE | 16
HOME-MADE TAGLIATELLE TOSSED WITH RED
PRAWNS, COURGETTES & PARMESAN CREAM SAUCE. |

SPAGHETTI Al FRUTTI DI MARE | 19
A CLASSIC VENETIAN FRESH SEAFOOD PASTA WITH
TOMATO, GARLIC & FRESH HERBS.

PANZEROTTI AL TARTUFO | 15 \’
WILD MUSHROOM RAVIOLI IN A RICH WHITE TRUFFLE SAUCE
& PARMESAN CHEESE.

CANNELLONI RUSPANTI | 15
OUR FAMOUS ROAST-CHICKEN CANNELLONI FILLED WITH SPINACH
& GOAT-CHEESE FINISHED IN THE STONE OVEN.

RIGATONI ALLA BOSCAIOLA | 16

PASTA TUBES TOSSED WITH WILD MUSHROOMS, MINCED MEAT &
TRUFFLE CREAM SAUCE AND FINISHED WITH PARMESAN CHEESE...
SIMPLY DELICIOUS!

AGNOLOTTI A MI MANERA | 16
HOME-MADE PUMPKIN RAVIOLI WITH SAGE, WHITE
BOLOGNESE SAUCE & PARMESAN CHEESE ...... SUPERB!!

LINGUINE ALLE VONGOLE VERACI | 16}
FLAT-SPAGHETTI TOSSED WITH ROYAL CLAMS,
TOMATO, GARLIC & A BIT OF CHILLI..

RIGATONI ALLA CALABRESE CON CAPRINO | 15}

TRADITIONAL CALBRIAN PASTA TUBES TOSSED WITH SPICY
CHORIZO, TROPEA ONIONS & SPICY SALAMI SAUCE, FINISHED WITH
GOAT’'S CHEESE CRUMBLE.

TORTELLONI PORTA GENOVA | 15 \/
BASIL PESTO RAVIOLI, BURRATA CHEESE, SAN MARZANO
TOMATO SAUCE.

RISOTTO ASPARAGI E GAMBERETTI | 15
RISOTTO WITH GREEN ASPARAGUS, PEELED RED PRAWNS
& PARMESAN CHEESE

FAGOTTINI DI PERA, FONDUTA E PINOLI | 15 \/
SWEET CRUNCHY PEAR RAVIOLI WITH CHEESE
FONDUE & PINE KERNELS ...(TO DIE FOR).

SPAGHETTI A LA CARBONARA DI ROMA | 14
SPAGHETTI WITH SMOKED BACON, EGG YOLK,
BLACK PEPPER & PARMESAN CHEESE.

LASAGNE EMILIANE ALLA BOLOGNESE | 16
OVEN-BAKED HOME-MADE LASAGNA WITH MEAT
BOLOGNESE SAUCE AND PARMESAN CHEESE... UNBEATABLE!!

CANNELLONI ROSSINI | 15
OVEN-BAKED MEAT CANNELLONI WITH FONTINA CHEESE,
FOIE-GRAS & BLACK TRUFFLE.

TAGLIATELLE BARI VECCHIA | 15 }
TRADITIONAL APULIAN TAGLIATELLE WITH SPICY BOLOGNESE
SAUCE, FRESH BURRATA CHEESE & TARALLI BISCUITS

GNOCCHI AL GUSTO | 14
HOME-MADE POTATO DUMPLINGS WITH YOUR CHOICE OF SAUCE

\7 = Vegetarian ) = Spicy @ = Gluten Free



UNA PIZZA E VIA...

COMFORT FOOD

MAXI ANGUS CHEESEBURGER | 15
ANGUS HAMBURGER (220.GR) DOUBLE
CHEESE, BACON, ONIONS, LETTUCE,
TOMATOES, CHIPS & CHICKEN NUGGETS.

POLLO PARMIGIANA | 15
BREADED CHICKEN MILANESE WITH
TOMATO, MELTED CHEESE, CHIPS &
SPAGHETTI POMODORO.

BRANZINO ALLA GRIGLIA | 19
CHAR-GRILLED FRESH SEABASS (OFF THE
BONE) WITH VEGETABLES & POTATOES.

COTOLETTA ALLA MILANESE | 19
BREADED VEAL ESCALOPE “MILANESE
STYLE” WITH SALAD & FRIES.

‘PrRosciutTO | 10
TOMATO, MOZZARELLA, HAM.

‘MARCHIGIANA | 14
TOMATO, 4 CHEESES, MUSHROOMS
& TRUFFLE CHOPPED PORK.

‘TROPICANA | 10
TOMATO, MOZZARELLA, HAM & PINEAPPLE.

‘IBERICA | 15
TOMATO, MOZZARELLA, PARMA HAM, BRIE,
MUSHROOMS & TRUFFLE OIL.

‘5 FORMAGGI | 12 \f
TOMATO & MIXED CHEESES.

‘SOTTOBOSCO | 15
TOMATO, MOZZARELLA, ROAST CHICKEN, BACON, SPICY PEPPERONI,
MUSHROOMS & PEPPERS. =

‘NAPOLETANA | 10 {
TOMATO, MOZZARELLA, ANCHOVIES, OLIVES, CAPERS & OREGANO.

‘PORTOFINO | 15
TOMATO, MOZZARELLA, KING PRAWNS, BRIE,
CHERRY TOMATOES & ROCKET.

‘BISMARK | 12
TOMATO, MOZZARELLA, HAM & EGGS

‘DiIAvOLA | 10 _J
TOMATO, MOZZARELLA, SPICY PEPPERONI.

‘MEXICANA | 13 }
TOMATO, MOZZARELLA, MINCED MEAT, CHEDDAR CHEESE, N'DUJA,
SWEETCORN, ONIONS, JALAPENO PEPPERS.

"VIENNESE | 11
TOMATO, MOZZARELLA, SAUSAGES, EGGS & CHIPS.



‘ROMANA | 12
TOMATO, MOZZARELLA, HAM, ANCHOVIES & TUNA.

‘TRICOLORE | 12
TOMATO, MOZZARELLA, PARMA HAM, PARMESAN CHEESE AND
ROCKET.

‘CACCIATORA | 11
TOMATO, MOZZARELLA, EGGS, BACON, MUSHROOMS
& PARMESAN CHEESE.

‘CALZONE PROSCIUTTO E FUNGHI | 12
FILLED PIZZA WITH TOMATO, MOZZARELLA, HAM & MUSHROOMS.

‘CAPRICCIOSA | 12
TOMATO, MOZZARELLA, HAM, MUSHROOMS, TUNA & OLIVES.

‘CALABRESE | 14 J
TOMATO, MOZZARELLA, SPICY PEPPERONI, BLUE-CHEESE, ONIONS,
N'DUJA SAUCE.

‘PROVENZALE | 11
TOMATO, MOZZARELLA, MIXED VEGETABLES,
OLIVES & BRIE.

‘RusTica | 13
TOMATO, MOZZARELLA, ROAST CHICKEN,
BOLOGNESE, BACON & BBQ SAUCE.

‘TONNARA | 11
TOMATO, MOZZARELLA, TUNA, ONIONS, CHERRY TOMATOES
& BLACK OLIVES.

‘CAPRINO | 12 \f
TOMATO, MOZZARELLA, MIXED VEGETABLES, GOAT'S CHEESE
& HONEY.

‘FANTASTICA | 16
TOMATO, MOZZARELLA, FRESH BURRATA CHEESE, PESTO
SAUCE, ANCHOVIES & CHERRY TOMATOES.

QOO0

PESCADO SOJA
GLUTEN CRUSTACEANS EGG FISH PEANUTS SOY DAIRY
E-X
SULFITOS

CELERY MUSTARD SESAME SULPHITES MOLLUSC LUPINS
NUTS

PLEASE ASK YOUR SERVER FOR INFORMATION REGARDING OUR MENU
SHOULD YOU HAVE ALLERGIES TO ANY OF THE ABOVE.



