Dai Forni’s menu is crafted for sharing, offering an enticing selection of Antipasti, Pizza, Home made Pasta, and Signature dishes.

ANTIPASTO BAR DAI FORNI PIZZERIA
Our pizzas are prepared with the best selection of mixed flour, condiments and toppings,
Mozzarella di Bufala (V) and baked in wood-fired ovens to give them the right flavor and texture.
Buffalo mozzarella, Roma tomato marinated with shallot, basil, tomato coulis Margherita (V)
Misticanza di erbe, ricotta, salsa tartufata, cialda di Parmigiano Tomato sauce, mozzarella fior di latte, basil leaves
(V) (N) Bufala (V)
Mix filed greens, caramelized walnuts, ricotta cheese, truffle dressing Tomato sauce, buffalo mozzarella, basil leaves
3#: Carpaccio Di Manzo Wagyu (N) # Pizza Fritta (V) (N)
Marbled Australian Wagyu beef +4, Mascarpone cheese, Black Truffle paste, Fried pizza dough topped with spicy arrabiata cherry tomatao sauce, basil pesto,
field greens, sea salt Parmesan cheese, confit black olives, pine nuts
# Calamari (N) s Del Mare
Calamari, lemon marinated with aglio, olio, peperoncino, French green beans, Tomato sauce, mix seafood (mussels, clams, prawns, calamari, octopus),
crush roasted hazelnut garlic, parsley, capers, fresh chili, black ink drizzle
Carciofi _ _ N Quattro Stagioni (V)
Artichokes salad, lemon confit dressing, green celery cruditg, tuna bottarga, Tomato sauce, mushrooms, artichokes, eggplant, zucchini, mozzarella cheese
Pecorino cheese Fior di Latte
Gli Affettati Misti (N) s# Tartufo (V)
Selection of beef bresaola, cured beef, smoked Duck breast, rolled beef belly, Truffle Mornay Veloute, shredded mozzarella cheese, fresh thyme, Black truffle
spicy beef salami, beef salami, accompanied with pickled vegetables shavings, Parcini mushrooms powder
Arancino o o Parmigiana (V)
Saffron rice, beef ragout, Fior di Latte cheese, sweet peas, breaded in finest Tomato sauce, fried eggplants, buffalo mozzarella, grated aged Parmesan
bread crumbs cheese, hasil leaves
Pepperoni
FROM LA BUFALA Tomato sauce, mozzarella cheese Fior di Latte, pepperoni spicy beef salami,
jalapeno pepper
Artisanal buffalo mozzarella Quattro Formaggi
Baby gem leaves, anchovies and Taggiasca olives Tomato sauce, gorgonzola cheese, buffalo mozzarella, goat cheese,

smoked cheese
Creamy Burrata

Cherry tomatoes, capers, oregano and lime peel Napoli

. Tomato sauce, dry oregano, garlic, anchovies
Stracciatella

Tomato bruschetta, basil pesto

Cherry mozzarella DAI FORNI CUISINE

Cherry tomato, basil and toasted pine nuts All listed dishes are coming from the Wood Fired Oven and design for sharing concept

Eggplant Parmigiana (V)

Ricotta cheese )
Tomato sauce, Parmesan cheese, mozzarella cheese and basil leaves

Chili compote and Extra Virgin Olive oil
# Lasagna
Layers of homemade pasta, beef bolognaise ragout, béechamel sauce, grated
aged Parmesan cheese

Mezza ruota di parmigiana reggiano
Half wheel aged Parmesan cheese chunks accompanied with
aged balsamic vinegar from Modena
Grain Fed Holland Veal ossobuco with gremolata, risotto Mila-
nese

SO0UPS

Seasunal vegetable minestrane (N)(V) 3# Whole roasted Black Angus cross Wagyu beef tenderloin (for 2
Pesto bruschetta

Additional sautéed porcini mushrooms

persons)
Chickpeas cream with roasted prawn Accompanied with truffle mash potatoes, Wilted spinach, Bearnaise sauce,
Chili ail spiced pepper corns jus

Oven-baked catch of the day (for 2 persons)

HOMEMADE PASTA Served with cherry tomato, capers, black olives and new potatoes
. o Hand crafted meatballs
3 Paccheri with prawns ragout Oven baked in tomato Pizzaiola sauce, cured ricotta cheese
Spinach, garlic Bagna cauda sauce
#: Soft polenta
Wild mushrooms, infuse blueberry, aged parmesan shavings, fresh herbs LA CUCINA
Risotto Carnaroli porcini mushrooms (V) Pan roasted tuna fillet
Mascarpone and marjoram Melting buffalo mozzarella, wilted bitter leaves, orange oil
s# Crown raviolo with ricotta and spinach (V) #: Fritto Misto of fish and vegetables
Butter thyme emulsion, green vegetables ragout Tartar sauce
Spaghetti with cherry tomato sauce (V) Seared turbot fillet (N)
Fresh basil New potatoes, Taggiasca Ligurian olives, articokes, pine nuts, confit lemon
Hand cut tagliatelle with Bolognaise ragout Stone cooked crispy baby chicken
Parmesan cheese mousse Wilted spinach and sautéed potatoes
Pappardelle with duck ragout 3#: Veal chop cotoletta alla Milanese
Orange peel, balsamic reduction Green beans, double chips potatoes
(V) Vegetarian (N) Contains nuts or traces of nuts o:t:t:u Signature dish Gluten-free selections are available upon request

This menu is a sample only & does not represent the exact current menus served at the restaurant
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