BURRATA SIR ROCCO 330g. Sir Rocco burrata cheese salad with
fresh tomato and basil

FRITTURA MISTA DI PESCE. Fried fish squid, baby squid and
prawns served with tartar sauce and mixed salad

TARTAR DI SALMONE CON AVOCADO. Salmon tartare with
avocado and a mild dressing of lemon, mustard and sesame
seeds, crispy vegetables and toasted bread

FOCACCIA TRUFALDINA Homemade foccacia filled with fresh
buffalo mozzarella, iberian ham and truffle

FETTUCCINE ALLA BOLOGNESE. Fresh pasta with bolognese

FAGOTTINI DI FUNGHI. Fresh homemade pasta stuffed with
mushrooms, ricotta, parmesan and basil cream sauce

RAVIOLONI DI SPINACI E RICOTTA Fresh homemade pasta stuffed
with spinachs, ricotta cheese and mascarpone cream




MARGHERITA. Tomato, mozzarella and basil oregano

SALAMINO Tomato, mozzarella, oregano and spicy chorizo

4 STAGIONI Tomato, mozzarella, ham, mushrooms, artichokes,
oregano and black olives

NAPOLI Tomato, mozzarella, anchovies, capers, oregano and
black olives

VEGETERIANA Tomato, mozzarella, aubergine, zucchini, pepper,
olives, oregano and cherry tomato

LINGUINE FRUTTI DI MARE IN CARTOCCIO. Dry pasta with squid,
mussels, crab, prawns and tomato sauce.

SPAGHETTI ALLA CARBONARA. Spaghetti with cream, bacon,
egg yolk, parmesan cheese and black pepper

BRANZINO CON VONGOLE. Sea bass with clams and champagne

SALMON IN CARTOCCIO. Fillet of salmon with papillote with base
of potato bakery, vegetable noodles, aromatic and supreme herbs
of salmon.




MILANESE DI VITELLO. Veal milanese with mesclun and french
fries.

SCOTATTA DI POLLO ALLA GREMOLATA. Grilled chicken breast
gremolata (garlic, lemon zest, parsley, olive oil) accompanied
patato and mini-vegetables.

TAGLIATA DI BLACK ANGUS ALLA PIETRA. Black Angus rib-eye
with french fries, grilled vegetables and served with chimichurri
sauce and peppercorn sauce.

Focaccia with nutella and marcarpone cheese.

Sir Rocco Tiramisu




