ANTIPASTI

LA LOCANDA ANTIPASTO
Create your own antipasto selection

CARPACCIO DI TONNO
Sliced Raw Local Tuna Pistachio, Pink Pepper, Lemon Vinaigrette

INSALATA PANTESCA”
Kipfler Potato, Kalamata Olives, Capers, Vine-ripened Cherry Tomato, Italian Basil

INSALATA PERE NOCI E GORGONZOLA
Forelle Pears, Walnuts, Gorgonzola, Golden Raisins, Arugula Salad

TARTARE DI MANZO ALLA SICILIANA
Hashed Grain-fed Beef, Almond, Pistachio, Onion, Capers

INSALATA CAPRESE
Buffalo Mozzarella, Fresh Italian Basil, Roma Tomato, Aged Balsamic Dressing

INSALATA DI BUFALA E MELANZANE
Buffalo Mozzarella, Grilled Eggplant, Smoked Ricotta Fresh Basil Leaves

PIZIA

MARGHERITA
Homemade Tomato Sauce, Buffalo Mozzarella, Basil Leaves

CAPRICCIOSA
Homemade Tomato Sauce, Mozzarella Cheese, Parma Ham, Mushroom, Artichoke,
Black Olives, Capers, Egg

QUATTRO FORMAGGI
Mozzarella, Asiago, Gorgonzola, Parmesan

SICILIANA
Homemade Tomato Sauce, Anchovy, Black Olive, Capers, Chili Flakes, Oregano

PROSCIUTTO DI PARMA
Homemade Tomato Sauce, Parma Ham, Vine-ripened Cherry Tomato, Arugula

GENOVESE
Buffalo Mozzarella, Semi Dried Tomatoes, Basil Pesto, Pine Nuts

PATATE PORCINI E TARTUFO
Mozzarella Cheese, Potato, Black Truffle Paste, Porcini Mushroom

PUGLIESE
Broccoli Pesto, Red Bell Pepper, Burrata Cheese, Basil

PASTA FATTA IN CASA

RIGATONI ALLA NORMA
Rigatoni, Fried Eggplant, Homemade Tomato Sauce, Smoked Ricotta, Basil

SPAGHETTI CON LE SARDE
Spaghetti, Anchovy, Raisins, Pine Nuts, Almonds, Fennel

BUSIATE AL PESTO SICILIANO
Sicilian Pesto, Ricotta, Garlic, Semidried Tomato, Almond, Pistachio, Basil

ANELLETTI AL FORNO
Minced Grain Fed Beef Sauce, Green Peas, Boiled Egg, Fried Eggplant

RAVIOLI RICOTTA CARCIOFI E ZAFFERANO
Ricotta, Artichokes, Saffron

RISOTTO AI FRUTTI DI MARE E ZAFFERANO
Seafood Risotto, Tiger Prawn, Calamari, Scallops, Black Mussel, Saffron Flavour

LASAGNA RICOTTA E SPINACI
Sauteed Spinach, Ricotta Cheese, Homemade Tomato Sauce

L LOCANDA

ANTIPASTI CALDI

SARDE ALLA BECCAFICO
Sardines, Golden Raisins, Bread Encrusted, Toasted Pine Nuts

MELANZANE RIPIENE CON CAPPERI E OLIVE
Italian Eggplant, Caper Berries, Kalamata Olive, Tomato

ZUPPA DEL GIORNO
Chef’s daily selection

SECONDI PIATTI

AGNELLO “°AGGRASSATO”
Baked Rack of Lamb, Parmesan Potato, Peperonata

FILETTO, ENTRECOTTE O COSTATA DI MANZO CON
CREMA DI TARTUFO E FUNGHI PORCINI

Your choice of Tenderloin, Striploin, Rib Eye,

Truffle Cream, Porcini Mushrooms

GALLETTO AL POMODORO
Roasted Baby Chicken, Fresh Tomato, Basil Salsa

OSSOBUCO ALLA MILANESE
Slow Braised Veal Shank, Soft Polenta Gremolata

TONNO ALLA SICILIANA
Tuna Fillet, Black Cherry Tomato, Green Olives, Capers

INVOLTINI DI PESCE SPADA
Baked Roulade of Fish, Tomato, Capers, Ricotta

COUSCOUS DI PESCE
Saffron Scented, Pan Seared Fish, Braised Fennel

FRITTO MISTO ALLA SICILIANA
Mixed Seafood, Semolina Crumb, Fresh Lemon

DOLCE

CASSATA SICILIANA
Ricotta Cream, Sponge Cake, Candid Fruit, Marzipan Glaze

PARFAIT DI MANDORLE
Almond Parfait, Warm Chocolate Sauce

CROSTATA RICOTTA E CIOCCOLATA
Ricotta And Chocolate Tart, Orange Fluid Gel

GELO DI MELLONE DOLCE
Jellied Watermelon Pudding, Pistachio Créme Puff, Jasmine Snow

PIATTO DI FORMAGGI
Selection of Cheese, Dried Fruits, Nuts, Crackers

GELATI SICILIANI
Sicilian Pistachio | Gianduja | Espresso Cardamom | Stracciatella | Anguria | Vanilla

Please inform one of our Ladies and Gentlemen, should you have any food allergies or intolerance.
Prices are in US Dollars and subject to 10% Service Charge and 12% Goods and Service Tax.





