
 
 
 

Antipasti da condividere …. Sharing is Caring   

 
 

*In-House Smoked Wild Norwegian Salmon, 5-Grain Brown Bread,               
     butter and radicchio salad 

20 

Marinated Artichokes, in Alfredo’s Tradition Since 1961, with Marfuga Oil,  
     Raisins, and Pine Nuts      

14 

Poached egg carbonara, Amatrice bacon and cream with pecorino Romano 18 
  

*Cortina Croquettes with Spinach, Speck, and Montain cheese 13 

Alfredo’s Traditional Hot Pierini (9 pz) 
 
Artichoke blue cheese fondue, spinac and onion croutons 
 
Home made polpette with alioli mayonaise                                  

10 
 

18 
 
16 

 
 
       
o Dear customer, if you are subject to any food intolerances, please kindly inform our staff who 

will be able to recommend a more suitable menu option for you. 
 
o * Plates are previously blast chilled as per regulation CE853/2004      



                                                                                    
           
          

 Our Firsts  
  
 

Gratin of Green Tagliolini, in Alfredo’s Tradition Since 1961                                     20 
Risotto with radicchio and ripasso  (min 2 persons) 22 
Handmade gnocchi with lamb 
Bigoli with anchovies and onion                                                             16           

22 

French Onion soup with crusty bread and rockflower                                     18 
 

                   

Our Seconds 
 

  
Milanese Veal Cutlet with Tomato Concassé and Fried Potates 28 
Black Angus 220gr and chimicurri 
French beef tartare with french fried patetoes 

35 
26 

*Curry prownd and basmati rise with apricot chutney 27 
Cauliflower, zataar, thaina, harissa and dates 
Poerk cheek CBT with pumpkin puree 

18 
24 

 
  
 
Cover Charge 

 
5 

 
 


