
“Caprese” salad with tomato, Mozzarella cheese
and green pesto

Tender leaf salad, marinated artichoke and candied
eggplant with balsamic vinaigrette

Mussels au gratin “Persillade” and tomato

Minestrone broth (tomato, onion, chicken broth, pasta, 
celery and potatoes)

APPETIZERS

 

 

 

“Focaccia” chicken breast club sandwich

“Focaccia” with grilled turkey, spinach and fresh
Mozzarella cheese

Spaghetti, penne rigate, farfalle or fettuccini

Green and red pesto sauce, Napolitan tomato, beef Bolognese 
or Alfredo sauce with mushrooms and chicken

“FOCACCIA” SANDWICH

PASTAS

*Gluten free pasta available*



MARGHERITA
Tomato sauce, fresh tomato, Mozzarella cheese and oregano

QUEEN
Tomato sauce, fresh tomato, mushroom mix, ham, Mozzarella 
cheese and oregano

CARAMELIZED
Bolognese sauce, caramelized onion, goat cheese and oregano

PEPPERONI
Tomato sauce, pepperoni and Mozzarella cheese

DOMINICAN
Tomato sauce, chorizo, bacon, onion, plantain, red bell peppers, 
Mozzarella cheese and Dominican cheese “queso de hoja”

MEAT

Chicken breast with lime and thyme accompanied with white rice

Traditional beef lasagna with vegetables and Mozzarella cheese

FISH AND SEAFOOD

“Arrostiti” tuna fish with grilled bell peppers, garlic and parsley

Salmon filet with basil virgin sauce

PIZZAS

MAIN COURSES

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness, especially if you have a medical condition.

 

 



“Arabica” coffee traditional tiramisu

Fruit soup, crispy orange « tuile » and poppy seeds

Coffee Paris Brest with peanut praline

Creamy apricot with peppermint and almond “Joconde”

Lime ice cream with citrus cream and “limoncello” jelly

DESSERTS

 These are healthy dishes which help in maintaining a balanced diet

 These are gluten free dishes

 This dish contains dairy and/or milk

 



Fusilli salad with fresh cheese and olives in herb tapenade

“Caprese” salad with tomato, Mozzarella cheese and green pesto

Spinach and fresh Mozzarella cheese “Focaccia” with
raisins and curry sauce

Spaghetti, penne rigate, farfalle or fettuccini

Green and red pesto sauce, Napolitan tomato
or Alfredo sauce with mushrooms

WHOLE FOOD PLANT-BASED MENU

 

 These are healthy dishes which help in maintaining a balanced diet

 These are gluten free dishes

 This dish contains dairy and/or milk

 Whole Food Plant-Based option

APPETIZERS

“FOCACCIA” SANDWICH

MAIN COURSES

*Gluten free pasta available*



MARGHERITA
Tomato sauce, fresh tomato, Mozzarella cheese and oregano

QUEEN
Tomato sauce, fresh tomato, mushroom mix, Mozzarella 
cheese and oregano

MEXICAN
Tomato sauce, black beans, fresh jalapeno chili, candied 
onions and Mozzarella cheese

DOMINICAN
Tomato sauce, onion, plantain, red bell peppers, Mozzarella 
cheese and Dominican cheese “queso de hoja”

PIZZAS

 

  These are spicy dishes 


