STARTER

PIANO PIANO LLUNCH MENU

2 COURSES €30.00

LA ZUPPA DEL GIORNO (1,2)

Traditional vegetable soup served with crostini bread.

POLPETTE AL SUGO (1,2,5)

Pork and Lamb
BRUSCHETTA

Bruschetta with

meatballs served with tomato sauce and parmesan cheese.
AL POMODORO (2)

chopped tomato, garlic, basil and extra virgin olive Oil.

CALAMARI FRITTI (3,5,9)

Deep fried squid rings, homemade sweet chili mayo and pickles.

MAINS

FRESH PASTA FUNGHI E TARTUFO (V) (2,4,5)

Fresh pasta with mushroom puree, porcini, Truffle oil and shaved grana Padano.

FRESH PASTA POLLO E FUNGHI (2,5,8)

Pan fried strips of chicken with mushroom sauce and cream.

FRESH PASTA AL RAGU' DI MANZO (1,2,4,5)

Slow cooked brisket beef ragu” served with grana Padano cheese.

PENNE ALL' ARRABBIATA (V) (1,2,4)

Tomato sauce with garlic, fresh chili, chili powder, parmisan cheese and basil.

POLLO IN SALSA ARRABBIATA (1,5,8)

Grilled breast of chicken in rich arrabbiata sause served with mush potato.

P1zZA ( CHOOSE YOUR FAVOURITE PIZZA) (2)

Ask your waiter

DESSERT
Tiramisu® (2,5)

Torta Banoffee ( Vegan) (2)

Brownie with vanilla ice cream (2,4,5)

about all Topping ( € 1.50 extra topping)

3 COURSES €35.00

S e

GARLIC BREAD WITH CHEESE (2,5)

GARLICBREAD (2.5) ..o,

MUSH OR SAUTE ™ POTATO (B)......ccccee......
BROCCOLI OR ASPARAGUS.....................
(@4 11 213 02 FETT
SIDE SALAD......ccuitviiieeieeieeeeenernernernerneeneens

ITALIAN MARINATED OLIVES......cccccevuveeen...

"\\ BASKET OF TOSTED BREAD......................

Lunch Menu" available Saturday and Sunday 1pm-4pm
Note: choose your type of pasta: ( Pappardelle, fettuccine, spaghetti or penne). Glutin free available.

Allergens: 1 celery, 2 Gluten, 3 Sea food, 4 eggs, 5 Dairy, 6 Nuts, 7 Peanuts, 8 Sulphur dioxide, 9

mustard.




