Menir - Ciao Redtaweant ég /VW -

- Seppin con Zucctine alla Seapece - Gritled Cuittefish Yy -
g%%m%%wﬂmmmmmmemmw olio EVO del
(Local Cuttlefish grilled & served with gucchini, garbic, Cilento obive ot & fredts mint from our garden)

- Bruschelle all ' Amaljitana, - Brudchelte Amafji slyle &
Brudchelte con pomodorini, alici. aglio. oigans, otio EVO e basitico . o7
(Toadted tocal bread with chery tomaloes. anchovies. gartic, oregans. basil & olive otf)

- Ihaatatn Caunese - Caprese Satad O
Pormodo' di Sovents e bocconeini di Bufata Campana DOP
Kowrento Tomatoed, small balls of Buffata mogganella cheede, otegans, basil and obive odl)

- aatita, di Mae - Seafood Satad
Seppie o Calamari fredcki cotli a vapote con Vongote e Cozze .

A combination of seamed calamari, clamd and muddels. deadorzea’a/z%gafz&c‘ . paveatey, otive Ol and
Amatji temorn) o/ ’

- dalata di Polpo - Oclopus Salad

Potpo fredco. pescato nelle Baia di; Amali. colto a vapote allinsatota .

(Freatt Octopud from the Amadji Bay. dteamed and deasoned with garlic. parstey and local lemon)
- Prodciutlo e Melone

(Cantaloupe melon, and Paruma ham-phrosciutls)

- Tagliete det, CONTADINO - The Fanmens Cutting Board ) O

(4 sellection of sliced cured meats and local cheedes)



Merna - Ciao Reslaurant ég /Vtyét -
Primi pialle / Firdl counde

‘gdaléaﬁVmgofeeCO%e— Clamd & Mussels in Tomato dauce & @
gm@dVoWeco;;@Wmmmmm MMMMMMMMMM -

Mussels and Clama dtewed, with white wi WW@W@M@M[WVW Olive O
derved MMW loadled é/ztgad)w e °

- Zuapas ds Vordlune - Vigetabtos Soup from oun ganden OO
duppa di gucchine, carote, cjpolla. sedano. patate e pomods'ino .
(Fredt, Vegetables Soup dered with local crackers) .

- Groccti alla So'veenting - Houde-made Grocehl @ G

Groccki di patata af pomodow e basilico con fiot d tatte & Agerota
(Houde-made potalo groccki in a lomalo sauce with basit and Agerota Mozzarella.)

PPPPP

- Raviol; defla cada af pomodorino fredco @ & G
Raviol, falli i casa, al sugo di pomodo'urs freschi e badiico

House-made Ravioli with frest, tomatoes sauce and basit ) A.Q

- Spaghetti alta, Carbonara 000
WWabm%gf&acwwmmﬁmxmwdmaWm@mwww.,ae,ae
Cpaghelt; with pok cheeks. frest egga. black peuper and grated Pecotino Romano DOP cheede)

(Ribloona of padte with butter, Parmesan cheede, chicken and mushnooms)



Merna - Ciao Reslaurant ég /%y&t -
Primi pialle / Firdl counde

- Penne alla Nerano - Shoet cut Pasta Nerano slyle & G

Pmmgatemgacmlfmf@ eg/mm%mm&»pmomwd//omco DOP

(Ridged sftonl Padla prepared with fied gucchin, Pamigians cheede, black pepper. basit, Olive O and
lopped with Provolone del Monaco DOP cheede)

- Rawioti al limone. di Amaljl @ & G
Rutiols s ol casa con sl s lomone Amalfans

(Ricotte and Spinact Raviol; in a Lemon Cream sauce. . A favorte recipe from * Bistro Don Giovanni * in
Napa, CA) .

- Penne atla Genovese - Shott cut Pusta with Genovese Sauce €)) €©)

Penre nigate con salsa di cjpolle e saliiccia di maiale nostrans .

(Ridged sl Pasla tossed with fome made saudage and onion. chopped chetry tomaloes and
Parmigiano Reggiano DOP cheede)

- Spagtelli alle vongole veraci - Spaghetti & Clams @ @
Clams. Hpagota gartie and 80 0tt)

- Raviols Pistacehio gambeti o bunnata 60000

uuuuuuuuuuuuuuuuuuuuu

Raviol; della casa. con dalda di burnata d; Bufala DOP . pistacchi di Bronte e gamberelli d; nadsa

(Houde-made Ravioli with nicotla-cheede and potats with baby shrimp. Pistackios and Bufata Buwrata
cteede) A.Q

- Raviols della. casa alla Bolognese © 0O

Houde-made Raviol; with Bolognese sauce) A.Q.



Menir - Ciao Redtaweant ég /VW -

- Zugpas di pesce detto Chef - Fuh Soup cooted. at Chegatpte. €
MMO/AWMWedmaWweo/M%wﬂdo%mwwedwz%wmz‘edé/zmd/.

O

- Frittua, mista, def noatro Golfo - Mived Fried Seafood

Pescaln givnaliero con calamari e gamberi * ndweal e il * . potgione buona x 2 pers.
(Local Fist serwved fried. Filel of fisk. calamari and shrimp. Good for 2 pax.)

Pedce del giono allacqua pagga - Fish of the Day in Bnoth @

Orata, Spigota o Pegzogna di mare con capperd, olive di Gaela, pomodotins e vino bianco
(The. catch of the day prepared in a Gght broth of tomalo white wine. capers and Gaeta black olives.)

Tonno dcollato alla Nepoletana, - Tuna Fisk of The Day

Fitello di tonno del deollato e servilo con dcarola sallala in padella con capperi, olive di
Gaela e alict a Celara

(Tuna fish grilled and derved with sautbed edcarote. capers Gaela olives and anchovied)

Seatoppa di pollo allevalo a terra af di limone di Amadjc
Medallion of Free Range Chicken in a light Amalli; Lemon dauce)



Menir - Ciao Redtaweant ég My&z -

- Seatoppina di polls ol vino bianco detln Costiera QOO

Sealoppa di polls allevats a tevea al vino bianco della Costiera Amaljitana
(Free nange chicken breadl sauteed in a white wine sauce)

- Polpette della Mamma con pistaccli e melangane & @
Polpelle di carne vaccino con pistacchi e melangane * puppiate * af raga Napoletans
Mamuma, Elisa & meatballs with pistaceli and eggplant stewed in a Neapolitan rage’ )

- Taptuata. & Entreeste - Ribaye atoak O

Entrecote di bovino ltabiano (g/z 450 e.a.) con rucota paesana, pomodsini edca%&zz d pWM/ZO
P%c‘a/w 36 mesi
/PM%MMMWWWMW, sz%tomaz,‘o%mdpa/wmmcéem)



Menir - Ciao Redtaweant ég /%yéz -

Contowni / Side disfies

- ducchine alle Seapece
gucchine fritte e condite con agli. olio FVO del Cilents, acelo di vino e menta, def nostro giarding .
Local fied gucchini with gartic. Citents olive oif . white wine vinegar & fredts mink from our garden)

- Pepetroncins verd, pomodb'viné e Parunigiano - Sweal geen chities G

Peperoncini fuitli sallati con pomodo'tino ag&o PafwaW ano e badilico
@WMMWWMMWW,WPWWWMéM}

- Pepetoni fritts allfmaljitana

(Fried red wweat peppers with garlic and basit)

GGGGGG

Meban con oo, fior di balte di A , basilico e Pavunigi
Y ga/uczodea% /w’c W wunigiano

Layera of fried Eggntant. Agerola moggarelln. lomats dauce. basid and Parmedan cheede)

- Patate al forno dells Chef Potates O
(Baked potatoed in a deadoned breaderuunt)

- Palaline fritle - French fried
(Classic french fries. (We ude fredk ot frozen depending upon availabitity)



Menir - Ciao Redtaweant ég Myéz -

hsalute / By Satad

- Iaatata, di polls & cnoutini - Chicken Caesan Satad )

Ihaadtata verde con fitells di pells pollo dcotlalo, crodlini dorali e datia Caedar
(Green dsalad with dlice of grilled chicken. crowutons and Caedar dressing)

- haalata con Tonno scotints - Tuna datad @

//ua&ztal/@za’em/l&m&tomwmdato crodling do'eali e dalsa Caedar
/GWWMMMO/WMW,WWCWW/

- WW&W-QMMWW

Fish Gluten Milk

GGGGGG

Fish Nuts Nilk

Indatala verde, rucole e pomodsrint con roci, wa padsa. alici datate. meta o carola. cjpollina e scaglie

aﬁPm@m,?Wwwcoﬂa?memaﬁAma%eO&béVO

(Green satad, arugutla. cherry lomatoed. wall nuls. haiting, apple ot carols, dpning onions, Celara

anclhovied, . MMPWW deadoned with Olive Ot and Amalji Lemon. )



