Cora Sy Tua

AUNCH MEVWU

nsatate
Lentit and Cetery Sataad with Avocado $15
Prosciutto di Parma and Towmato Bruschetta $22
Quinoa satad Cikantro, Radish, Edamame, Avocado, Cumin Dinaigrette $16
Burrata with Organic Towmatoes and Basit $21
Farro Sabad Cherry Tomartoes, Cetery, Artichokes, Basit and Shriwps $23

Pasta
Soup Of The Day
Ricotta Caratetti Tomato Basik Sauce $14
Tagtiatetle AlLa Bologuese Del Borgo' $23
Trofie abla "Genovese’ $20
Paccheri atta Vorma $20

Panini
Casa Tua Ctub Two Eggs, Towmato, Bacon, Aicti $19
Prosciutto e Mozzaretta Aruguba amnd Heirtoowm Tomato $19
Swoked Satwmon Créeume Fraiche, Fennet $20
Legan Panino Toumatoes, Gritled 2ucchini , 6ritted qup&awt,
Avocado and Aruguwea Pesto $19

brigtia
Skirt Steak, Arugwa and Towmato Satad $25
Chicken Paittard Swmmer Sakad $20
Casa Tua Wagyu Burger Truffle Fondue and French Fries S
Gritled Sabwmon Roasted Brussel Sprouts amd Tzaziki $25

Dessert
Tiramisu’ Casa Tua $ 10

Peaclh Créwme Brutee $10
Daity Setection of Ice Cream amnd Sorbet



Cora Sy Tua

Autipasti
Burrata Organic Tomatoes and Basit $22
Tuna Tartare with Avocado Puree $28
Kate satad Shaved Pecorino Cheese, Green Appte $23
Jawmown lberico de Bellota Pata Negra Pan con Tomatoes $65
Beef Caq?acci.o Fresh Aruguea, Shaved Parmesan Cheese, Capers, Dijon Mustard 23
Nuts Cvusted Satwmon with Summer Degetables Satad $2%

Gritled Octopus Fara Beans Puree, Taggiasca Otives, Cherry Towmatoes, Frisee $24
Pea Shoots Satad Organic Pea Shoots, Frisee, Grapes, Goat Cheese, Sweet Peas, Orange 21
Litetlo Toumato Capers, Asparagus, Tuna sauce 25
Catvisius Caviar Setection 1o2. Siberian $110, CLassic Oscietra $160

Primi Piatti
Soup of the Day $12
Ricotta Caratelti Organic Tomato Sauce and Basib $25
Fettuccive with Witd Mushrooms and BLack Truffle Parmigiano Cheese Fonduta $35
Tagtiatetle atla Botoguese ‘et Borgo' $30
Bucatini Cacio e Pepe 528
Risotto of the bay P
Linguine ‘atla Nerano” Mebted Parmigiano Reggiano Cheese amad Fried 2ucchini $2+
Spaghetti atta Chitarra with Clawms, Broccoti Cream amd Red Mublet Bottarga 32
Crab Rawioti Lobster bisque amd Lime est $35
Meazo Pacchero Swovd Fish Cherry Tomatoes, Capers, Taggiasca Otives and Mint $32

Secowdi Piatti
Braunzino Casa Tua Styte Cherry Towmatoes, Taggiasca Otives and Asparagus $tS
Leal Mikanese Orecchia d” Etefante styte $60
Beef Tendertoin Seared Foie 6ras, Toasted Hazebuuts amnd Sautee Leek $SS
Lewmon Sauce Roasted Chicken Roasted Potatoes, Asparagus amd Cherry Towmatoes St
Fresh Catch Red Trout Baswmati Coconut Rice, Mediterranean Sauce $34
"Cotorado Lamb Chop Pistachio amd Mint Crusted, Sexred with Summer Degetables $53
Gritled Satumon 2ucchini Cream and 2ucchini FLowers 42
Branzino ‘At Sate’ ( Whote Fish)
Assorted Summer Degetables $130 (Servre 2 Persous)



