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CERAUNAVOLTA

Italian Kitchen & Catering

ITALIAN MENU

APPETIZERS/ANTIPASTO
Charcuterie/affettati: prosciutto di Parma 18 months, Mortadella with Pistachios, Salame
finocchiona, Salame Toscano, Salame Milanese, Bresaola, Capocollo, Speck.
Cheese trays: Parmigiano 24 months, Gorgonzola, Gruyere, Ricotta, Fresh Mozzarella, Burrata,
Pecorino with Truffle, Pecorino with Pistachios, Pecorino Toscano, Wine Cheddar, Onions Cheddar.
Italian Olives medley
Caponata with vegetables medley in Tomato sauce agrodolce.
Homemade Focaccia
SALADS
Summer Salad: Arugula, Fennel, Orange, Onions, fresh Mozzarella, Basil, Lemon vinaigrette.
Calitalia Salad: mixed greens, Walnuts, dried Cranberries, Gorgonzola cheese, Balsamic vinaigrette.
Spinach Salad: baby Spinach, Carrots, Walnuts, Strawberries, fresh Mozzarella, caramelized red
Onion.
PRIMI PIATTI
Lasagne al Ragu': Homemade eggs Pasta Lasagne with all Beef meat ragu, Parmigiano, Besciamella.
Risotto Funghi: Italian Carnaroli rice sautéed with a Porcini Mushroom blend, herbs, Parmigiano.
Risotto Mare e Monti: Italian Carnaroli rice sautéed with Zucchini, Shrimps, Lemon zest, Parsley.
Penne Aglio, Olio, Peperoncino: Olive oil with Garlic & chili flake tossed with Pasta, Parmigiano.
Penne Zucchine, Zenzero, Peperoncino: Pasta with Zucchini, Ginger, chili flakes, Parmigiano.
Penne ai Funghi: Pasta with a Porcini Mushroom blend, Herbs, Parmigiano.
Penne con Ragu' alla Senese: Pasta with all Beef meat ragu, Parmigiano.
Penne al Gorgonzola: Pasta with Gorgonzola cream sauce, Parmigiano.

Penne con Salmone Affumicato: Pasta with smoked Salmon, Parsley, Cream, Parmigiano.

Penne all'amatriciana: Pasta with Tomato sauce, Guanciale/pork jowl, Parmigiano.

Carbonara: Pasta with Eggs and Parmigiano sauce, Guanciale/pork jowl, Parsley, black Pepper.

SECONDI PIATTI
Melanzane alla Parmigiana: Layered roasted eggplants with Tomato and Walnut Basil pesto sauce,
mozzarella, Parmigiano.
Grigliata Mista: Mixed of Chicken roasted, Sausages and Ribs.
Porchetta: Italian Pork belly with herbs.
Angus Ribeye tagliata: with Mushrooms, Arugula, Parmigiano.
Branzino Arrosto: Mediterranean Branzino fish roasted with herbs.
Orata Arrosto: Mediterranean Sea Bream fish roasted with herbs.

Salmon Filet: 6 oz. Salmon filet, Lemon wedge.




