MENLU

BREAKFAST & LUNCH




BREAKFAS |

EGGCELENT

TWO EGGS ANY STYLE
PARISIAN EGGS
SAPORI DI UOVA

EGG BENEDICT
SMOKED SALMON EGG BENEDICT
FLORENTINE BENEDICT CROISSANT

PLAIN OMELETTE
HAM & GRUYERE OMELETTE
PORTOBELLO & GOAT CHEESE OMELETTE

SPINACH & MUSHROOM OMELETTE

CROISSANTS SALATI

HAM & CHEESE

TURKEY & SWISS

BLT

TUNA SALAD

EGG & GRUYERE

AVOCADO & SCRAMBLED EGG

SMOKED SALMON & BRIE
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SAPORI PRELIBATI (Delicious flavours)

MR SAPORI 9.9
Home fries’ potato topped with Swiss cheese,
sauteed pepper, tomato,onion and 2 eggs any style

AVOCADO TOAST 10
2 slices of white ciabatta bread with avocado
& seasoned tomato

TRECCIA AL CREAM CHEESE & EGG /
Homemade treccia soft bread filled with cream
cheese and scrambled egg

TOAST & EGG 38
Homemade treccia soft bread with ham, cheese,
and sunny side up Qg

FRENCH TOAST Al SAPORI DI BERRIES 18
2 Delicious brioches soaked in a milk and egg

mixture, fried until golden and crispy,

served with Berries

PANCAKE 12
3 Fluffy Pancakes served with 100% maple syrup

FRESH BOWL 10
Yogurt, Granolaq, Berries, and honey

ADDS ON :

Bacon 4
Sauteed potatoes 4
Mozzarella 3
Avocado 3
Brie 3
Berries 4.5
Hash brown 3

CHECK OUR DAILY SELECTION OF FRESH BAKERY PRODUCTS



1L

GIARDING

INSALATA CESARE (Cesar Salad)

QUINOA SALAD

CARPACCIO ROSSO (Red Carpaccio)

TRICOLORE (Tricolor)

AVOCADO

CARCIOFI FRITTI (Fried Artichokes)

CREMA CAPRESE (Caprese Cream)

PARMIGIANA DI MELANZANE (Eggplant
Parmiggiana)

ARANCINI (Rice bowls) (choose 2 flavors)

LASAGNA DI VERDURA (Veggie Lasagna)

CAVATELLI SALSA ROSA (Cavatelli pink sauce)

SPAGHETTI POMODORO (Spaghetti tomato)

Add your proteins: shrimp/chicken/salmon/beef
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MARE (Seq)

TARTARE DI TONNO (Tuna Tartare) 18
Ahi tunaq, sesame seeds, carrot, bell pepper,

celery, green onion, fresh ginger, soy sauce,

lime juice, sesame oil

CALAMARI FRITT! (Fried Calamari) 16
Fried calomari to perfection

FERRETTI Al GAMBERI 19
(Short pasta with Shrimp)
Sauteed shrimp, lemon sauce, pistachio

RISOTTO GAMBERI E ZUCCHINI 17
(Risotto Zucchini & Shrimp)
Shrimp, zucchini, lemon zest

BRANZINO LIGURE (Ligurion Branzino) 18
Sauteed branzino, olives, capers,
tomato confit, potatoes

FILETTO DI SALMONE (Salmon Filet) 26
Roasted salmon filet served with potato
mille-feuilles & creamy capers sauce

TERRA (| r o)

TAGLIERE DI SAPORI (Charcuterie Platter) 26
Selection of cold cuts, cheeses, cornichons, jelly,
olives, giardiniera

VITELLO TONNATO (Veal & Tuna Sauce) 17
Thinly sliced roasted Veal covered with
creamy tuna sauce and capers

CARPACCIO DI MANZQO (Beef Carpaccio) 17
Thinly sliced tenderloin (arugulo, parmesan flakes,
homemade mustard)

FETTUCCINE PANNA E SALMONE 18
(F ettuccine creom and smoked salmon)

Handmade fresh fettuccine, heavy cream, smoked

solmon, herbs

GNOCCHI AL RAGU (Gnocchi dumplins 17
Bolognese sauce)
Fresh hand made gnocchi with bolognese sauce

MILANESE DI POLLO (Chicken Milanese) 16
(AJd Parmigiana $5) Super crispy, juicy, flavorful
fried chicken

BISTECCA E PATATINE (NY steak and Fries) 26
100z Grilled New York strip steak finished with
aromatic butter and NY fries



FORNO (Oven)

Pinsa available gluten free 3

ROMAN STYLE PIZZA
Wheat flour, rice flour and soy flour

PINSA MARGHERITA (Mozzarella Pinsaq) 16
Tomato sauce, fresh mozzarello

PINSA ORTOLANA (Veggies Pinsa) 18
Tomato sauce, fresh mozzarello, sauteed veggies

PINSA BOLOGNA-BRONTE 21
Mortadello, pistachio, Stracciatella cheese

PINSA MICOL 22
Prosciutto, arugula, fresh diced tomato,
Stracciatella cheese, shaved parmesan

GNOCCHI ALLA ROMANA (Roman style 13
Gnocchi)

Succulent semolina flour disc characterized

by a golden crust, made fragrant by the

addition of butter and pecorino cheese

Add your favorite topic: O
Prosciutto di Parma, Rovagnati ham,
calabrese spicy salami, bresaola

Gorgonzola, Stracciatella cheese, artichoke, 3
olives, anchovies, bell pepper, mushrooms,
red onions, fresh tomato

FORNAIOD (Bakery)

ZUPPA DEL GIORNO 8.0
(Homemade soup of the day)
Ask selection of the day to your server

QUICHE LORRAINE 15
French eggs tart crust filled with cheese, ham & bacon
QUICHE PORTOBELLO MUSHROOM I
& GOAT CHEESE

French eggs tart crust filled with goat cheese
and portobello mushroom

TORTA SALATA (Savory Tart) 12
Savory Tart filled with applewood smoked
bacon & swiss cheese / Leeks & aged gruyere

FAMOUS RICCARDO'S FOCACCIA 0.0
Ask for the daily selection



PANINI (scrowich)

CHEESEBURGER 18
Beef burger, fontina cheese, tomato, lettuce,
pickles, homemade New York fries

IMPOSSIBLE BURGER 17
Homemade vegetarian burger, cabbage salad
served with fried Brussel sprouts

PHILLY STEAK 17
Pull Beef, Gruyere, Caramelized onions

FISH & CHIPS 17
Fried Snapper, lettuce & tartare sauce

GRAN BISCOTTO (Finest Italian Hom) 17
Imported Hom Rovagnati, stracciotella cheese,

truffle oil

TACCHINO (Turkey) 19

Roasted Turkey, Avocado, Bacon, Sun dried
Tomato, spicy homemade mustard

TONNO SUBITO (Tuna Sandwich) 19
Lettuce, tomato, tuna salad, eggs, capers,
veggies pickled, green onions

SIDES

NEW YORK FRIES 38
BRUSSEL SPROUTS 38
ROASTED POTATO 8
SPRING MIX SALAD 8
PATATE MILLEFOGLIE 8

Potato mille-feuilles & creamy capers lemon sauce

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions.
Menu items way contain or come into contact with Wheat,
Eggs, Nuts, Soy and Milk. We are unable to guarantee that
any menu item can be completely free of allergens.



