CARPACIO DI VITELLO
Slices of raw veal marinated
with extra virgin olive oil,
spiced black pepper and
thyme

INSALATA DI FRUTTI

DI MARE
Seafood salad

POMODORO E MOZZARELLA

ALLA CAPRESE
Fresh tomato and mozzarella

cheese flavored with basil and
olive oil

PANZANELLA TOSCANA
Tuscan bread salad

INSALATA DI GAMBERONI
Shrimps salad Torento style

TIMBALLO DI VERDURE
CON SALSA ALL’ACETO

BALSAMICO
Timbale of vegetables with

balsamic vinegar

INSALATA MISTA CON

FORMAGGIO PECORINO
Mixed gree salad with

pecorino cheese

LE DELIZIE DELLA TAVOLA

DELLA PIAZZA
Assortment of Italian hors

d'oeuvres and freshly
prepared salads

MINESTRONE DI VERDURE

CON PUNTINE
Classic Italian vegetable soup

with pasta

ZUPPA DI LENTICCHIE
Italian lentil soup

ZUPPA DEL GIORNO
Soup of the day

CAPPELLETTI ALLE
MELANZANE CON RICOTTA
Cappelletti pasta filled with
eggplant and ricotta cheese

CANNELLLONI AL FORNO
FATTIIN CASA CON POLLO

E FUNGHI
Cannelloni filled with mushroom
and chicken served gratinated

RISOTTO ALLA TOSCANA

The original Italian rice cooked
with green asparagus and
Crispy prawns

TORTELLI DI ZUCCA
Home-made pasta served with
pumpkin and tomato sauce

FUSILLI AL PESCE SPADA
CON PINOLI E SALSA DI
PECORINO E ZAFFERANO
Sautéed fusilli cooked with
sword fish and pine nuts,
served with pecorino saffron
sauce

LUMACONI RIGATI
ALLA PUTTANESCA
Lumaconi pasta with anchovies,
capers, olives and tomato sauce

CASERECCE AL SALMONE
E MESCARPONE
Caserecce pasta cooked
with smoked salmon and
mascarpone cheese

TAGLIATELLE FRESCHE
CON ARAGOSTA E FUNGHI

Home-made tagliatelle cooked

with lobster and forest mushrooms

LASAGNE ALLA BOLOGNESE
Home-made lasagna with
original bolognese and
béchamel sauce

VITELLO ALLA ROMANA
Veal chops served with herb
sauce and rosemary potato

FILETTO DI MANZO IN

SALSA PIZZAIOLA
(CERTIFIED ANGUS BEEF )
Angus beef medallion cooked
with garlic, onion, fresh tomato
and herb sauce accompanied
with baked polenta

TRANCIO DI PESCE SPADA
CON SALSA ALL' ARANCIA
Sword fish served with orange
sauce

CAPESANTE DELLA PIAZZA
Sea scallops served with tomato
concasse and grilled pumpkin

FILETTO DI SALMONE

CON RUCOLA E MOSTARDA
Filet of salmon served with
roccula and mustard sauce
Accompanied with green pea
cooked with saffron

PETTO DI POLLO ALLA
SCARPARIELLO

Chicken breast served with
onion, capers and lemon
sauce accompanied with
seasonal vegetables

POLLO ALLA FIORENTINA

Boneless chicken leg served
with tomato sauce and roccula
accompanied with seasonal
vegetables

FILETTO DI AGNELLO

ALLA ROMANA
Grilled marinated lamb chops

BISTECCA ALLA FIORENTINA
Grilled T bone steak

MIXED GRILL SEAFOOD

PROSCIUTTO E FUNGHI
Mozzarella, tomato,
mushroom, beef ham

NAPOLETANA
Tomato, mozzarella, olives,
anchovies

FRUTTI DI MARE
Tomato, mozzarella, seafood,
garlic, onions

MARGHERITA
Tomato, mozzarella and
oregano

QUATTRO STAGIONI
Artichokes, forest mushrooms,

green peppers, asparagus
and fried eggs

CALZONE QUATTRO
FORMAGGI
Tomato sauce and four cheese

PREPARE YOUR OWN PIZZA
Choose any 3 toppings

Choose any 4 toppings

Olives, sausage, pepperoni,
salmon, chicken, artichoke,

asparagus, gorgonzola cheese,

selected vegetables

TIRAMISU
Traditional Italian sweet
with mascarpone cream

APPLE CRUMBLE

Served with vanilla ice cream

SELECTION OF ITALIAN
CHEESE

CHOCOLATE FONDANT

AMARELLI
Vanilla panna cotta with

black berry syrup

ICE CREAM
Vanilla, chocolate, strawberry

LA PIAZZA
RESTAURANT MENU
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