RISTORANTE PAPPAGALLO
nmf}mm Dinner Menu

‘:”ﬂ !jﬂ”." Address: Barkers
Phone: 1 (345) 949 1119

Cuisine: Italian/Caribbean

INSALATE AND ZUPPE

Caesar Salad ClI$12

Parmesan cheese, croutons, hard boiled eggs, bacon bits, creamy garlic dressing

Beet & Cucumber Salad Cl$12

Marinated yellow and red beets, served with cucumber, walnuts, horseradish and mascarpone sauce

Cracked Conch Chowder CI$9.75

Orange and saffron

Arugula Salad Ci$13

Arugula, grilled corn, quinoa, mango, sweety drops, avocado,feta, garlic and oregano vinaigrette

ANTIPASTI

Foie Gras CI$35

40z seared, celery-fennel-apple compote, toasted pecan,Port and grape sauce, pan brioche

Carpaccio Cipriani CI$15

Grass feed beef loin, rucola, caper berries, organic parmesan, original Cipriani dressing

Octopus Cl$18.5

Leeks and potato veloute’, candied plum tomato, parsley olil

Pan-Seared Scallops Cl$24

Smoked pumpkin pure’, crispy bacon crumbs, squid ink tuile

PASTA AND RISOTTO

Limoncello Linguine Ci$31

Shrimp, scallops, clams, mussels, calamari, garlic, red grape tomatoes, olive oil, white wine
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Lobster Ravioli

Lobster filled pasta, creamy lobster bisque

Pappardelle

Homemade Bolognese ragout

Classic Italian Lasagna

Baked with Bolognese sauce, bechamel and parmigiano reggiano

SAPORI DI MARE

Chilean Sea Bass

Pan-fried, asparagus, tomato-honey ginger sauce

Lobster & Shrimp

ClI$29

Cl$28

Cl$28

CI$54

CI$39

Buba-style: touch of cayenne pepper, garlic, tomatoes, mushrooms, scallions, brandy-tarragon cream sauce,

“casereccie” pasta, frazzled leeks

LA FATTORIA

12-140z New Zealand Rack of Lamb

Broccolini and cauliflower gratin, roasted fingerling potatoes, port wine sauce

Ossobuco Milanese

Slow braised veal ossobuco over saffron risotto topped with gremolada

CERTIFIED ANGUS BEEF

Bone-In Ribeye

French beans, roasted fingerling potatoes, peppercorn sauce

NY Steak

Parmesan truffle fries, broccolini, Diane sauce

This is a sample menu. Prices and dishes may change at any time.
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Cl$49

Cl$47.5

CI$69

Cl$44



