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I TALIAN RESTAURANT .




Anlpast;
(2o Yot 1ol of - OSSPSR
White Pizza bread with olive oil and rosemary.

BrUSCRETEA .. .o et
Garlic bread with fresh tomato and basil.

Bruschetta di SAIMONE ........o.o oo,
Garlic bread with cream cheese, smoked salmon, and capers.

Insalata Spinaci @ RUCUIA ...
Spinach, arugula, goat cheese, and walnuts, with a balsamic reduction.

Insalata Mista Ttaliana .............oooooiii e
Lettuce, tomato, and carrots; with Italian dressing.

INSAIATA VON@ZIA ... ettt
Mixed Lettuce, tomato, mozzarella, heart of palm, and corn.

Insalata Terranobile ........ ..o,
Spinach, arugula, tomato, roasted red bell peppers, and feta cheese.

INSAIATA CA@SAN. ... et
With its original dijon mustard, anchovies, egg, and parmesan cheese dressing.

INSAIAta CAPIESE ...t
Fresh mozzarella, tomato, olive oil, and basil.

INsalata EManuUEle...........c.ooo e
Lettuce, asparagus, raisins, walnuts, and chicken with honey mustard dressing.

ANTIPASTO IVIISTO ...ttt
(For two) Prosciutto, salami, cheese, tuna, tomatoes, olives, and lettuce.

FUNGhi Trfolati ..o
Sautéed mushrooms with olive oil, garlic, red pepper, and white wine.

CalamMari THTOIATE ... ettt
Sautéed Calamari rings with garlic, capers, red pepper and white wine.

THIFOIAtE IVTISEO. ..ot e,

Calamari and shrimp sautéed with garlic, capers, red pepper, and Pomodoro.

ASPAragi da LU ....c.voviii et

Asparagus wrapped in prosciutto, served with lettuce and gorgonzola cheese.

Carpacio di IMANZO...........coooiiiiiiiii et
Thin slices of beef tenderloin marinated in the Casa Mia secret recipe.

CarPacCio di PESCE..........coouiiiiice ettt
Thin slices of fish marinated in the Casa Mia recipe.

IMIIN@STION@ ...ttt
Traditional Italian vegetable and pasta soup.

Pasta

Spaghetti o Fettuccine al Modo Mio...........c.ccoioiiiiiiic e
Choose one of the following: Pomodoro, Amatriciana, Putanesca, Alfredo o Aglio e Olio.

SpPaghetti BOlOgNESE. .. ..o
Ragu made with Beef and vegetables, served with parmesan cheese.

Spaghetti alla Carbonara ...
Crispy bacon with egg and parmesan cheese sauce.

Spaghetti @l CartOCCiO............o.ouiiiiiii e
Fresh seafood with tomato sauce.



Spaghetti Mari @ IMONti...........cooiiiii s

Shrimp, bacon, onion, tomato sauce, and cream.

Spaghetti DIavola............coooiiiii e

Shrimp, olives, onion, red pepper, and tomato sauce.

Linguine al Calamari ...
Calamari, garlic, capers, white wine, and red pepper.

LINGUINE @l PESTO .......oiiiii ettt

Olive Qil, pinenuts, basil, and parmesan cheese.
WWIER SRTIMID ettt ettt ettt et ettt e bt eet et e bt et et e bt enneaneas
WIEh CRICKEN oo ettt e e e e e e e e e e e e e e e

Fettuccine Salmone @ Gamb@ri..........oovvoeeoeeeeeeee e e
Smoked salmon, shrimp, garlic, white wine, tomato sauce, and a splash of cream.

Fettuccine Gorgonzola € FUNGhI...........cooiiiiiiii s
Mushrooms, gorgonzola cheese, white wine, parmesan cheese, and cream.

Fettuccine alla ROM@NE ..........oooiiieeee e
Chicken, bacon, and mushrooms in parmesan cream sauce.

Fettuccine Asparagi € Gamberi.............ocoiiiiiiiiiii e
Shrimp with asparagus in a rose sauce.

Penne Primavera ...........c.occoiiiiiiic e
Sauteed vegetables, garlic, black olives with crushed tomato sauce and cream.

Penne €asa IVlia .........c.ouiiiii e
Tomato sauce with mozzarella cheese, basil, red pepper, and fresh tomatoes.

Fusilli BracCio di FEITO..........c.ooiiee et
Butter, garlic, fresh spinach, red pepper, prosciutto and parmesan.

Pasta 7resca

LaS@GNA ...t
Bolognese sauce, béchamel sauce, and parmesan cheese.

CaANNEIIONI ...ttt
Freshly baked Pasta filled with spinach and ricotta cheese, with tomato sauce.

Tortellini Zucchini @ GOrgonzola...............ooiiiiiii e
Light gorgonzola sauce with zucchini, onion, and parmesan.

Tortellini alla SOrrentina ...........cccoiiiii e
Pomodoro sauce, garlic, red pepper with melted mozzarella cheese.

RAVIOIT @I BOSCO ... ettt ettt et e ree e
Beef Ravioles, porcini, sun dried tomato, bacon, rosemary, sage and cream.

Ravioli @alla FIOrenting ...........ccoooiiimiii s
Spinach and ricotta cheese raviolis, with pesto, cream, and parmesan.

RaVioli @l MO0 IVIO ......coiiiiii s
Fresh pasta filled with beef or spinach & ricotta with your choice of sauce:Pomodoro, Bolognese,
Dolce, Quattro Formaggi.

*Ask your waiter for the chef’s special



Carne e pollo

RID @Y€ ...ttt
14 oz steak marinated and grilled with the garnish of the day.

Filetto al GOrgonzola ...t
Beef tenderloin served with a gorgonzola red wine and mushroom sauce.

POlO @l MO IMIIO......c...iiiiii ettt
Grilled chicken breast served with your choice of sauce: Del Bosco, Gorgonzola e Funghi o Cacciatora.

*A 40% discount applies to fine cuts and lobster for guests on the all Inclusive package.

Pesce € st'o/u'

Filetto di pesce al MO0 IMIO ..........oooiiiiii ettt
Catch of the day, choice of sauce: Livornese o white wine.

Gamberoni al VINO BIanCo.............o.oiuiiiiii e
Jumbo shrimp with garlic, capers, and white wine.

Pesce @ Gamberoni ComboO..............cooiiiii s
A combination of fish and shrimp with a white wine sauce.

*All our main dishes come with sauteed vegetables.
Add a side pasta for $79 MXN more.

: Chef'swork of art ...
plzm Pepperoni, mushroom, ham, red sausage, onion,
Pizzas al Modo Mio..........c..ccooovevieiiiieee, and black olives.

Choose one of the following: Pepperoni, esotica, Ed Koller.......ocoovovioiieceeeeeeeeeeeeeeeeeeeee

prosciutto cotto e funghi, or vegetarian. Shrimp, fresh tomato, garlic and basil.

Margherita ..........coooiiiii p———— Jean Pierre (Chef Q.E.P.D.) ..ovovooooeoee.
Tomato sauce, mozzarella cheese and basil. A D.O.C. pizza plus spicy red pepper, pesto and

r la.
Napoletana.........cccooeoeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeen aruguia

With anchovies and oregano. *All pizzas are made with tomato sauce and

mozzarella cheese.

Quattro Formaggi........cccoocooiviniiniiicce
Mozzarella cheese, gorgonzola, provolone, Extra Ingredient.................ooooiiiiiii
and parmesan. *Pepperoni, mushroom, ham, bell pepper, olives,
bacon, walnut, parmesan, or sliced tomato.
50 X R P
Gorgonzola, mushrooms, walnuts and parmesan.
. Dolee
GrEQONIO ...
Grilled chicken, mushrooms, nuts, arugula, LY = YOO
and parmesan cheese. Vanilla or chocolate ice cream. (Ask your waiter
.. for the flavor of the month).
Capricciosa .......ccccceeveirriciniiien, R
Cooked ham, mushroom and black olives. Flan Napoletano..............cccocooovniiniiiicce
. ltalian caramel custard with mascarpone cheese.
Cardinale ...
Mushroom, bacon and parmesan cheese. Coppaltaliana..............ccoooiiiiii,
. Peaches with vanilla ice cream, with orange liquor.
DIaVOola ..o
Red sausage, mushroom, onion, and serrano pepper. TIrAMISU ..o
Lady fingers, mascarpone cheese, amaretto, and
Calzone ... s -~
Filled with cooked ham, mushrooms, and black olives.
C Mi Dolcedimele.......cooovooieeieeeeeeeeeeeeeeeeee
a‘sa = N App|e pie with vanilla ice cream.
Spinach, cooked ham, red sausage, and bell pepper.
F . Paradiso di Cioccolato ................ccoccoovvviiiciinn,
antasia............... —— S —— Soft Chocolate cake filled with Nutella or peanut
Choose any three ingredients. butter. Served with ice cream.

San Danielle..............cccoooii,
ltalian prosciutto. *Taxes are included / Prices in mexican pesos



