
INSALATA DI RUCOLA E SALSICCIA
Arugula, Organic Heirloom Tomatoes, Italian Burrata, Fresh Italian

Sausage, Figs, Homemade Balsamic Reduction

L I G H T H O U S E  L A T E  L U N C H

 

BURRATA CAPRESE (V) 
Organic Heirloom Tomatoes, Italian Burrata, Extra Virgin Olive Oil 

FRITTO MISTO
Deep Fried Calamari & Prawns, Served with Tartar Sauce & Lemon

Wedge

SPIANATA AL PROSCUITTO CRUDO
House-made Mascarponer Cheese, Mozzarella, 24 Month Parma Ham,

Rocket ,  Tomato 

DIAVOLA PIZZA
Tomato Sauce, Mozzarella, Spicy Salami 

TIRAMISU
Espresso Coffee and Rum-SoakedSavoiradi Sponge Biscuit with a
Mascarpone and Marsala Egg Mousse, Dusted with Cocoa Bitter

Powder 

BRACIOLA DI MIALE
Seared Pork Chop, Served with Grilled Vegetables and Choice of Sauce

 
MASHED POTATOES

TORTIGIONI ALLA CARBONARA

 Tube Shaped Pasta, Egg Yolk, Cured Pork Cheek, Fresh Grounded
Pepper, Pecorino Romano


