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* Cano cliente, wmmmom%/mgemmm
informagions; dul nodtno cibo e bevande . Condulla i nodlno mend on-
bne Aljpd.//wwew.miodmantmenu.com/primicias e chiedi anche af

* Dear, customen. ot dlaff witt be fappy to kel you choode tie beat
dist related to any specific food allergy ot inlo isdue . Oure
dlagf is well trained and we fope we will find e bedt way to dalisfy
you and, also meet your dpecific needs . Please brows also our on-lne
Mendt. . flipd.//wwew.miodmardmernu.com/en/phimiciao
** aggiungiams i servigio di € 250 apensona
** we add coven change of € 2,50 pen pendon

(tind ane not included on it)
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https://www.miosmartmenu.com/primiciao
https://www.miosmartmenu.com/en/primiciao

SHIEHBE @ SOOI

Frillate di wova con formaggio a nickiesta, patate al forno, pomodors griglata e pane lostals
Omelette with cheede i hequired, served with baked potatoes . roasled tomatves & toadled brad

NTERNATIONAL BREAKFAST € 200

Due uova, ad occki di bue. con bacon e pare lodlato
Tuwo eggs dunny dide up, bacon & toast bread

ENGLISH BREAKFAST € /300
Due uova, ad occki di bue., con ; Uelfolali aglio e phe lo e fagioli all’
uccellella dervilo con pare o rpplale gl .

fwo dunny side up, mudtioomd cooked in ol with garlic & pandley. baked beand
& Zo%/wad

(TALIAN BREAKFAST € /500

Prodeiullo crudo di Parma, tre felle di melone, bocconcino di Bufata e pare. lostats
Parma fham., Uinee slices melon, bugfale mogzanella with toasted bread

RAN CAKE € 900
Thivee MAX! pancakes with maple syrup ok foney. deadon fruils and whipped cream
FRENCH TOAST € 900
Four french toadts. bullen, foney or maple syrup with seadon ffuls

BAVARIA BREAKFAST € /300

Yova dirapagzale con wurdl fededco, formaggio fudo e pane lodlats
Senambled eggs. Weibwurdl, cheede & loadl bread

LIGHT BREAKFAST € 800

Yoqunt inlero con frudla fresca di slagione, ceneall e panna fresca
Plain VOGURT serwved with frest fruits. cereals & whipped cream

ORGAMIC BREAKFAST € 800

C’exzﬂWa‘ mmmd@w@am ‘
teallhy deason extracted frud juice (500 mt)
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Apenot Sprity ¢ 800
Cammpari Sphity ¢ 900
Limoncello Sprity ¢ 900
Gin Tonic Gondoris ¢ 800
Vodka Lemon, ¢ 900
Campani Orange ¢ 900
Analeolico San Pellegnino ¢ 600
Stintey Temple ¢ 00
Moyito ¢ 900
Cuba Libre € /000
Piria. Colada € /000
Negrors € /000
Tequila, Suntise € /000
Bellini Spnity € /000
Bloodly Many ¢ 900
Sex on the beack € /000
Long lland € /000
Cocklail a nickiedla € /300
Marganite, € /00
Prodecco Millesimato - DOC. Extna Dny - bicchiere € 800
Vino di Furore Codla dimatji ¢ 800

RRRRRIIRRRIIRIIKKR



SHIEHBE @ SOOI

PRIMI PIATT] - FIRST COURSE

Spagtetti alla Canbonana, - ¢ /800
Spagtelli di Gragnano (6P con hosdo diove, guanciale paesaro. pepe new e pecorino Romarno
Spagfelli with pork cheekd, black pepper and grated Romarno cheese

Spaghelli o Penne alpomodsns fnedco ¢ /500

Spagteelli o Penne. al pomodoro fresco e bastlico a richiedta con Parmigiano Reggiano .
Spaglielli on Penne pasta with fresk tomatves and basil .

Groccki defla casa alla Sonnentina - Houde-made Groccki e /600
Groccli di patala falls in casa al pomodoio e basibico con fior di latle di Agerota
(Houdse-made polato groceki in a lomalo dauce with badil and Agerota Mogzanella.)

Ravioloni delle cada alle Bo&y/ww € 20,00
Ravioli npient fatli in cadsa alla Bolognese .

House-made Raviol; with Bolognede dauce) A.Q

Felluccine Aljredo € 2000

Felluccine al bunno, Parmigiano Reggiano . polls e fungfi porcins. .
(Ribbond of paste with butler. Parmesan cheese. chicken and muslrooms)

Spaghetts al Pedts ¢ /800
Spaglielli al pedts fresco con pinoli e Parmigians Reggiano .

(Paste with fresh made pesto sauce)

Spaghetts Aglio e Olio e Pepenoncino ¢ /800

Spagtelli with gardic. olive oll . chilli peper and pardley .

RRLRXRKKXRRKXLKKKXRKXKXKXKXKKK



SHIEHBE @ SOOI

Ravioloni at bimone di; Amalji € 2200
Rawioli, hipient falls in. cada con satsa di lmone Amadjitano - ricetta di Bisins Don Giovanni in Mapa, -

(Ricotta, and Spinach Ravioli ot cloose Ricotle and Lemon Raviols, in a Amalji Lemon Cream
dawce . A favonite recjpe from * Bidino Don Glovanns * in Napa, CA) .

S’,aagﬁem' Alici di Cetana e Moct di Sornento € /800
Spaglelli di Gragnano con Alici salate di Celara. aglis. olio EVO. noct e pomodorino .

Kpagfetti with anchovies. watiuds. garbic and chenry tomatoed )

Spaghetts alle vongole veract - Spagfhetli & Clamd e 2500

Spagtielli col profumo di aglio di Afragola. prezzemols, olio EVO del Cilento e vongole verac:
(Clams. Afragota gantic and EVO oit)

Raviolors Pistacctio gambers e bunnata d; Bufaln ¢ 2600
Raviol; riplens falli in. cada, con datsa di burrate di Bufale DOP . pistaccli di Bronte e
gamberell; di nassa

(House-made Ravioli with hicolla-cheede and lemon. with baby shirimp. Pistackios and Bufala
Burrate cheese) A.Q

Linguine alla Pedcatona € 26,00

Linguine [G.P tafilate al brongo con seppie. gamberi, molluschi e dcorgelte di bimone di Amadll.
Linguini padta, with cuttlefish. shrimp, shelffist and lemon gedt ) .

Seciate det, Giono - Today Pasta Special A0

RRLRXRKKXRRKXLKKKXRKXKXKXKXKKK



SHIEHBE @ SOOI

Felluccine at me/&' Pohcint € 2000

Felluccine con funghi porcins, salsa di panna. pepe ner e Parmigians Reggiano .
(Ribbona of padta with porcini mudfiroomd. pepper. cream and Panmigiano cheede)

Fettuccine Vogetaniane e 2000

Fettluccine con gucchine, melangane e pomodsnind fredc .
(Ribbons of pasta toided with gucckini, eggnlant, chenry tomatoes and basit) .

Zawg/m Classica € /6,00
meag/m/all‘z (n cada @m mogzzanrelle d; A%e/w&z, dalsa alle Eofogﬂede, bedciamella e

/#mmdemm@@wdm%matwce, mozzarella, checde, besciamella cream. lomalo
dauoée, badil, olive oil and Parmedsan cheese ) . Z

Zadag/ca Vegeta/a‘a/w € /600

Lasagna fatla in cada con besciamella, pesto e fungfi con Patmigiano Reggiano .
(;/ome made )@e/wd with pedlo sauce. besciamella cream, white muskroomd, olive oil and
alunedart

Spaghelli all’ Amatniciana ¢ /800
Spagtelli di Gragrano con pomodoro. guanciale paesans. cjpolla. pepenoncino e Pecorino
Romano DOP

Kpagtetli with tomato, bacon. onion. Remano cheede, and chibtly penper. )

Penne alle Siciliana ¢ /600
Penne al pomodons . mogganelle di Agenola, melangane a cubelti, basitico e Panmigiano
Reggiano

(Penne padta with tomats dauce, eggplant, mogzarella cheese and Parmigianc)
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SECONDI PHAT 7T - MAIN COURSE

Frilluna, misle del nodtno Golfo — Mixed Fried Seafood ¢ 3200
Pescats di pesce gionnaliero con calamati e gamberi * ndural e frilt * x 2 pers.
(Local Fish served fried. Filet of fish. calamari and shrimp. per 2 pax.)

Pesce del giotno allacqua pagza - Fisk of the Day in Broth € AQ
Orata, Spigola o Pegzogna di mare con capperi, olive di Gaela. pomodboiino e vino biarnco

(The calch fish of the day prepared in a Ught broth of tomato while wine, capens and Gaela
black obived.)

Pedce del giotno alla Griglia, - GW;MO/MED% € AQ
O/zata,: %&z a’? 56;;0 P aZé&‘o W denvito con olio di oliva. prezzemols. aglio,

(The caleh fish of the day i Grilled and served with gantic Afragota. Cilento EVO off,
//wd/mzea/d%, n ot balsamic vinaigrelte. ) grom ’

Torno scotlato su letlo di dcarole ¢ 2400
Fillello i tonno deotlalo du bells d dcanole sallate in padelle con aglio. olio. cappert ed alici

(The catch fish of Ve day i Grilled and denved with gantic Afragota, Cilents EVO o,
WW%, %fl o balsamic Vﬁzm;g/zega/ grom ’

RRLRXRKKXRRKXLKKKXRKXKXKXKXKKK



SHIEHBE @ SOOI

Seatoppina al limone di Amalf ¢ /800
Seatoppa di polls allevato a tenra, al di limone di Amadjt
Medallion of Free Range Chicken in a light Amadji Lemon sauce)

Sealoppina di pollo al vino bianco della Codliera ¢ /800
Seatoppa di pollo allevalo a terra af vino bianco defla Codlicra Amaljitana
(Free nange. chicken breadl sauteed in a white wine sauce)

lagliota di Enthecote. - Ribeye dleak € 3000
é;/u‘/aecote 7/ %M‘@ /m&ézg)w mg% 750 c.a.) con tucola paedana, pomodorint e scaglie di

/PM%@AMMMW arugula from our ganden. Me/z/zgtoma[oed and Parmedan cheede)

Polppette della Mamma con Parmigiano Reggiano ¢ 2000
Polppette di carne vaccino con pidlacchi e melangare " puppiate * al haga Napolelano
Mamma Elisa, & meatballs with pistacchi and eggplant dtewed in a Neapolitan ragu )

Cololelin alla Mitarese € /800

Cotolelta di. pollo impanale con palaline fritle ed indatata verde .
(Chicken cutlel Mitanede alyle with french fries and fresh datad)

Hambunger labiano e 2500

Hamb d; Seottona latiana da 300 gr con indatala. fo 0, cjpolla caramellata, e
g g wmaggio
atian veal bunger 300 g. fredt lelluce. cheese melted . carameliged onion and french fries )
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CONTORM - SIDF DISHES

BEEEEES @

ostae

Peperoni fritti allAmaljitana ¢ 200
(Fried red dweat peppers with garlic and basit)

Contonno det gionno saeciatl - Today side disth Suecial e /400

Patmigiana di melangane - Parmigiana Eggplant € 1400
Melangane con pomodoro. fior di latte di Agerota. basilico e Parmigiano Reggiano colte al forno

/ZW of fried Eggplant. Agerota mogzanella. tomats dauce, basil and Parmesan ctheese)

Patate. al forno deflo Clef Polatoed € 900
(Baked potatoed in a deadoned breadcrumb)

Pattatine fritte - French fries ¢ 900
%@%WWW@W ( wdiamo palate dungelate oppune fredche secondo la

(Clasdic french gries. (We wse frest or frogen depending upon avaitabitity)
Prodciutto e Melone € /800

Melone Canlalupo con tocchi di prodeiwtls Crudo di Parma
(Cartaloupe melon and Parma prodcidls)
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WCSALATE - B/G SALAD

22022002000

thdalata di polls e crodtini - Chicken Caedar Salad € /500

Indalata verde con filelli di pelto pollo dcollato. chodlini dorali e datia Caedar
(Green salad with dlice of grilled chicken, crowtond and Caesan dhressing)

WW&W@—QMMWW € /400

Ihdalata verde. rucola e pomodorini con noct, uva pasda. alici satate, mela o carota. cipollina e
deaglie di Parmigiano Reggiano condita at Limone di Amatfi e Otio £VO

(Green saled. anugula. chenry tomatoed. wall nuls. haidind, apple ok canrols. daking ontond
Cetana anchovies . dhaved Pakmigiano, seadsoned with Olive O and Amall Lemon. j

thaatata di Tonno fresco - Tuna Saload ¢ /900

mmmymwmmcﬂtomw deollalo. crodlini donati e dalsa Caesar
(Romaine datlad, frest albacore luna, cmmmwmmuww

Buudchette all * Amaffilana - Bruschette Amale style € 1000
Brudchelle di pane casalingo condite con pomodoiini, alici, aglio. origans, olio EVO e basilico .
(Toadted tocal bread with cherny lomatoes, anchovied. gantic. onegano, basit and olive oit)

hsatata Caprede - Caprede Salad € /500
Pomodoti di; Sornento condits cory olio EVO del Cilento. Origaro e Badilico del nosino gianrdino e
bocconcini di Bufate Campana DOP

Konnento Tomatves. small balls of Buffale mozzanella cheede, oregano, basil and olive oit)

thaatatn di Polao - Octopus Satad e 2200

Po W.WWBM&A . collo a vapore e condilo con obio EVO del Cilento,
a;&@'g,a/wgge/ﬂoéo,dafeemfweﬂA . w

%A}Octoﬂm//wm the Amalli; Bay. sleamed and deasoned with gardic, pandley and local
"
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DESSERT
Tinaumisis ¢ 800
Torta Caprese € 900
lorta a Limone di Amalji € 900
Tordla all’ Arancia ¢ 900
Selegione d; gelats dello Chef ¢ 200
WHome made gelats lee-Croam ypeciality)
Dessent del gionno ¢ /000
£ CAFE
Edpresdo Mapolelano € 250
Cappuccino ¢ 400
Amenican Coffee € 360
fea cald af Latte o a Limone di Amalli ¢ 500
Cioccotata Calda € 500
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DA BERE - DRINKS

Acqua, Bolliglia 051t Natunale/Gassata ¢ 280
Acqua Bolliglia 1.5 Lt Naturale/Cassata ¢ 350
Acqua San Pellegnino Botliglia in velno O7L¢ ¢ 500
Bibite - in Vetno (33C¢) € 500
Prenuda Ot Anancia. Bice. 300ME ¢ 600
Centrifuga i Fudila Fredca ¢ 800
Succo di Frutian ¢ 500

Peront alla spina, / Drought Beer Peroni
Bira alle dpina piccote 022 Lt ¢ 450
Binna alla spina grande 049 (¢ € 700

Birte In Bottighia, 33 CL. / Beor

Penont (Wational Beer) e 400
Hata Pitsen. (Home made. Beet) e 500
Nadtno Aggunno Wational Beer) e 400
Beck ¢ 500
Bud ¢ 500
Cered € 6,00
Conona, € 500
Heineken ¢ 500
lennens Blue € 6.00
lenusa € 600
lerusa Non Fillnala ¢ 500
Fisteete Been - (50C¥) €
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