ITALIAMN
RESTAURARN

STARTERS

SOUP OF THE DAY
ASK YOUR SERVER

SALMONE E STRACCIATELLA AL PISTACCHIO
IRISH SMOKED SALMON SERVED ON A BED OF ROCKET SALAD TOPPED WITH BUFALO STRACCIATELLA AND
PISTACCHIO SERVED WITH FOCACCIA BREAD 1A-5 -10-12

MANTI IN PASTA FRITTO MISTO
ARANCINO-PANZEROTTO DI PATATE-MOZZARELLA FRITTA 1A-8-9-10

BURRATA AL PESTO E POMODORINI
BURRATA CHEESE ON A BED OF TOMATOES TOPPED WITH BASIL PESTO AND FENNEL BREADCRUMB
1A-5B-10

MAIN DISHES

AGNOLOTTI DI CARNE AL GORGONZOLA E NOCCIOLE
RAVIOLI FILLED WITH MEAT IN A GORGONZOLA SAUCE TOPPED WITH HEZELNUTZ 1A-5-9-10

GNOCCHETTI ALLA SORRENTINA
TRADITIONAL POTATOES GNOCCHI IN A TOMATO E BASIL SAUCE OVEN BAKED WITH SMOKED SCAMORZA
CHEESE
1A-9-10

P1ZzzA Al PORCINI
MOZZARELLA CHEESE, PORCINI MUSHROOMS, TRUFFLE AND SPICY NDUJA 1A-10

POLLO ALLA CREMA DI PEPERONI
IRISH CHICKEN BREAST IN CREAMY RED PEPPERS SAUCE AND PANCETTA SERVED WITH ROAST POTATOES AND
FOCACCIA BREAD 1A-10-11

DESSERTS

PANDORO E CIOCCOLATA CALDA
1A-9-10
CHOCOLATE AND AMARETTO PANNA COTTA
1A-10

TIRAMISU
1A-9-10

SELECTION OF ICE CREAM
1A-10

2 COURSE € 34,90 3 COURSE €39,90

WWW.MANIINPASTAATHY.COM

Allergens- 1 Gluten 1la Wheat 1b oat Ic rye 1d barley 2 Peanuts 3 Soya 4 Molluscs 5 nuts 5a walnuts 5b
almonds 6 Sesame 7 Crustaceans 8 Celery 9 Eggs 10 Milk 11 Sulphites 12 Fish 13 Mustard 14 Lupin




