
di Ronimotti

BREAKFAST
Breakfast is served with hot beverage & Fresh juice of your choice

Italian - 56

Frittata, A Selection of Bread & Pastries, Butter, Olives, Confiture, Panzanella Salad,

Antipasi, Mozarella di Bufalo & Emental Cheese

Healthy Italian - 48

Yogurt di Bufalo with home made Granola & seasonal fruit, Panzanella Salad,

Herb Salad, Whole wheat Bread w/Olive oil & Balsamic Vinigar, Olives & Confiture

Breakfast ala' Republique - 89

Frittata/Eggs of your choice, Assorted Breads & Pastries, Butter, Olives, Confiture, Antipasti

Panzanella Salad, Gauda, Cream Cheese, Noce, Basil Pesto, Herring & Herb Salad

Continental Italian *Choice of hot or cold Beverage - 34

Soft boiled Egg w/Bread Sticks, Assorted Bread, Panzanella Salad,

Cream Cheese, Butter, Olives & Confiture

SIDE DISHES
Frittata - 22

Eggs of your choice - 20

Oven Poached Egg w/Butter Saute'd Spinach - 30

Soft boiled Egg w/Bread Sticks - 15

Breads, Pasteries, Butter, Confiture, Olives - 18

Mozarella di Bufalo/Emental Cheese - 17

Cream Cheese - 9

Herring - 18

Noce - 22

Basil Pesto - 12

Panzanella Salad/Herbs Salad - 15

Yogurt di Bufalo, Home made Granola & Seasonal Fruit - 28

Breakfast menu | Sun-Thurs 8:30-11:30 | Fri 8:30-13:00 | Sat 9:30-13:00
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VEGETABLE
Panzanella Salad  Tomatoes, Roasted Pepper, Red Onion, Black Olives, Anchovies, Basil, Toast - 38

Endive & Gorgonzola  Seasonal Fruit, Hazelnuts, Honey Vinigrette - 42

Classic Caprese  Mozarella di Bufalo, Tomatoes, Basil, Olive Oil, Balsamic, Sea Salt - 42

FOCACCIA
Focaccia Prince  Noce, Pickeled Onions, Capers, Mustard, Arugula - 32

Focaccia Princepessa  Mozarella di Bufalo, Tomatoes, Basil, Olives, Arugula, Parmigiano - 32

DOLCE
Cafe' & Pastry  Cafe' + Danish/Brioche - 20

Danish  Ricotta & Apple Confiture/Brandy & Raisins/Chocolate/Wild Berries - 14

Brioche  Classic/Pistachio Marzipan - 14

Cheese Cake  Baked, Caramelized Pistachio - 32

Chocolate Cake  Amaretto Chocolate, Served with Creme' Fraiche - 32

Tart Tatin  Served with Creme' Fraiche - 32

BEVERAGES
Cafe'  Espresso/Capucino - 9/11/13

Herbal Tea  Pitcher- Small/Medium/Large - 12/22/32

Fresh Juice  Lemonade/Orange/Pink Grapefruite/Organic Apple - 10/14

Soda  Coke/Sprite/Flavored San Pellegrino(Orange/Lemon) - 12

San Pellegrino  250ml./750ml. - 12/22

Mineral Water  San Benedetto 500ml. Aqua Pane 750ml. - 12/20

Our pastries are hand made and are freshly baked each morning

We grow our organic vegetables in out own "gardino"

Breakfast menu | Sun-Thurs 8:30-11:30 | Fri 8:30-13:00 | Sat 9:30-13:00
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PIZZA
Focaccia Bianca  Parmigiano, Olive Oil, Thyme, Sea Salt, Fresh Arugula - 18

Margarita con Arugula  Mozarella di Bufalo, Tomatoes, Basil, Fresh Arugula - 42

Sardina Oliva  Mozarella di Bufalo, Tomatoes, Sardines, Roasted Pepper, Hot Pepper - 42

Pepperoni  Mozarella di Bufalo, Tomatoes, Pepperoni - 42

VEGETABLE
Arugula Artichoke  Arugula, Roman Artichoke, Pine Nuts, Parmigiano, Olive oil, Lemon - 42

Panzanella  Roast Pepper, Tomatoes, Red Onion, Basil, Black Olives, Anchovies, Toast - 42

Endive & Gorgonzola  Seasonal Fruit, Hazelnuts, Honey Vinaigrette - 42

Classic Caprese  Mozarella di Bufalo, Tomatoes, Basil, Olive Oil, Balsamic, Sea Salt - 42

APPETIZERS
Mixed Antipasi   Vegiterian/Slomi - 42/54

Soup du Jour  Seasonal - 38

Melfatti  Spinach Patties with Roasted Pepper, Steamed Onion & Cheeses in Rose’ Sauce - 42

Bruschetta Rustico  Tomatoes, Ricotta Fresca, Basil, Parmigiano, Garlic, Olive Oil, Sea Salt - 34

Portobello Completo  Portobello Mushroom on Asparagus in Parmigiano Butter - 52

Sea Fish Carpaccio  Of the Day - 52

Sirloin Carpaccio  Arugula, Parmigiano, Fresh Black Pepper, Olive Oil, Sea Salt - 48

Prosciutto Melone  When Available - 58

Bowl of Mussels  Cherri Tomato Confit, Anchovies, Parsley, White Wine, Garlic, Lemon - 54

Chicken Liver Risotto  Beef Stock, Butter, Chestnuts, Parmigiano - 54

Lunch Menu | Sun-Thurs 12:00-17:00 | Business Menu Includes:

Your Choice of Appetizer, Soda, Small Dessert included in the Price of a Main dish

We grow our organic vegetables in out own "gardino"
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PASTA & RISOTTO
Spaghetti  Napolitana/Arrabiata, Tomatoes, Basil, Garlic, Olive Oil - 59

Tartufi Gnocchi  Crème, Truffle, Pinenuts - 72

Ravioli  Quattro Formaggi in Rose’ Sauce - 72

Pappardelle Verde  Zuccini, Asparagus, Spinach, Cherri Tomato Confit, Butter, Parmigiano - 62

Risotto  Of the Day - 68

Pappardelle Fegato  Chicken Liver, Arugula, Beef Stock, Garlic - 64

Papardelle ala’ Carne  Beef Ragu, Parsley - 48/69

Veal Cannelloni  Filled with Veal, Tomato Sauce, Butter, Oregano - 46/78

Paparddelle Cozze  Mussels, anchovies, Cherri Tomato Confit, Butter - 72

Tagliatelle  Artichoke, Shrimps, Butter, Lemon, White Wine, Sage, Parsley - 72

MEAT
Pollo Toscano  Chicken Breast on the bone in Herb and Butter Sauce - 78

Scalopina ala’ salvia  Pork Sirloin in Butter, Sage, Lemon - 98

Sirloin  Sirloin chunks, Beef Stock, Caramelized Onions - 110

FISH & SEAFOOD
Fresh Whole Fish  Of The Day - 110

Fish Fillet  Of The Day - 94

Bowl of Mussels  Leek, Olive Oil, Garlic, White Wine, Parsley - 88

All main course served with a side dish of  your choice:

Insalata Verde / Patata Frito / Soft Polenta / Greens in butter or Olive Oil

DOLCE
Tiramisu Crema di mascarpone & biscotti in espresso - 32

Panna Cota With caramel & coffee beans - 32

Berries Sorbet - 28

Chocolate Amaretto cake Served with Creme' Fraiche - 36

Lunch Menu | Sun-Thurs 12:00-17:00 | Business Menu Includes:

Your Choice of Appetizer, Soda, Small Dessert included in the Price of a Main dish
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PIZZA
Focaccia Bianca  Parmigiano, Olive Oil, Thyme, Sea Salt, Fresh Arugula - 18

Margarita con Arugula  Mozarella di Bufalo, Tomatoes, Basil, Fresh Arugula - 42

Sardina Oliva  Mozarella di Bufalo, Tomatoes, Sardines, Roasted Pepper, Hot Pepper - 42

Pepperoni  Mozarella di Bufalo, Tomatoes, Pepperoni - 42

VEGETABLE
Arugula Artichoke  Arugula, Roman Artichoke, Pine Nuts, Parmigiano, Olive oil, Lemon - 42

Panzanella  Roast Pepper, Tomatoes, Red Onion, Basil, Black Olives, Anchovies, Toast - 42

Endive & Gorgonzola  Seasonal Fruit, Hazelnuts, Honey Vinaigrette - 42

Classic Caprese  Mozarella di Bufalo, Tomatoes, Basil, Olive Oil, Balsamic, Sea Salt - 42

APPETIZERS
Mixed Antipasi   Vegiterian/Slomi - 42/54

Soup du Jour  Seasonal - 38

Melfatti  Spinach Patties with Roasted Pepper, Steamed Onion & Cheeses in Rose’ Sauce - 42

Bruschetta Rustico  Tomatoes, Ricotta Fresca, Basil, Parmigiano, Garlic, Olive Oil, Sea Salt - 34

Portobello Completo  Portobello Mushroom on Asparagus in Parmigiano Butter - 52

Sea Fish Carpaccio  Of the Day - 52

Sirloin Carpaccio  Arugula, Parmigiano, Fresh Black Pepper, Olive Oil, Sea Salt - 48

Prosciutto Melone  When Available - 58

Bowl of Mussels  Cherri Tomato Confit, Anchovies, Parsley, White Wine, Garlic, Lemon - 54

Chicken Liver Risotto  Beef Stock, Butter, Chestnuts, Parmigiano - 54

Dinner Menu | Sun-Thurs 17:00-24:00 | Fri-Sat 13:00-24:00

We grow our organic vegetables in out own "gardino"
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PASTA & RISOTTO
Spaghetti Alio Olio  Garlic, Olive Oil, Parsley, Pepperoncino - 52

Spaghetti  Napolitana/Arrabiata, Tomatoes, Basil, Garlic, Olive Oil - 59

Tartufi Gnocchi  Crème, Truffle, Pinenuts - 72

Ravioli  Quattro Formaggi in Rose’ Sauce - 72

Pappardelle Verde  Zuccini, Asparagus, Spinach, Cherri Tomato Confit, Butter, Parmigiano - 62

Risotto  Of the Day - 68

Pappardelle Fegato  Chicken Liver, Arugula, Beef Stock, Garlic - 64

Papardelle ala’ Carne  Beef Ragu, Parsley - 48/69

Veal Cannelloni  Filled with Veal, Tomato Sauce, Butter, Oregano - 46/78

Paparddelle Cozze  Mussels, anchovies, Cherri Tomato Confit, Butter - 72

Tagliatelle  Artichoke, Shrimps, Butter, Lemon, White Wine, Sage, Parsley - 72

MEAT
Pollo Toscano  Chicken Breast on the bone in Herb and Butter Sauce - 78

Scalopina ala’ salvia  Pork Sirloin in Butter, Sage, Lemon - 98

Sirloin  Sirloin chunks, Beef Stock, Caramelized Onions - 110

FISH & SEAFOOD
Fresh Whole Fish  Of The Day - 110

Fish Fillet  Of The Day - 94

Bowl of Mussels  Leek, Olive Oil, Garlic, White Wine, Parsley - 88

All main course served with a side dish of  your choice:

Insalata Verde / Patata Frito / Soft Polenta / Greens in butter or Olive Oil

Dinner Menu | Sun-Thurs 17:00-24:00 | Fri-Sat 13:00-24:00


