CASA FERICIA

11th June
Giovedi

Negroni 12 Campari/Aperol Spritz 10 Americano 12

ANTIPASTI Pane cafone Traditional Napolitan bread, "Hyblon" olive oil
Salame Napoli Peppery Napolitan salami
Mortadella Franceschini "opera ¥ranceschini", Bologna
Pancetta Giovanna iward winning Pork belly
Prosciutto e Melone 24-month Parma ham, cantaloupe melon, chili
Insalata di pa.ta.te Boiled potatoes, green beens, Sorrento tomatoes
Parmigia.na Tempura fried aubergine, parmesan fondue, datterino
Seabass crudo Raw fish, anchovies dressing, , tropea onion, amalfi lemon
Vitello tonnato veal, tuna sauce, capers, bitter leaves

Calamaro alla brace crilled squid, friggitelli, salsa verde

Linguine Nerano grezzina courgette, mint, basil
Rigatoni Genovese Beef & onion ragu, smoked cheesse
Paccheri cozze & friggitelli nussies, datterino tomatoes, friggitelli

Ravioli del plin salumi, burned butter & dark choccolate

SECONDI 28 day dry-age Irish T-bone steak
Cotoletta alla bolognese rork chop, mortadella, parmesan fondue
Catch of the Day:
Brill

CONTORNI Green salad Butterhead lettuce , amalfi lemon, sicilian olive oil
Peperoni alltinsalata Peppers, taggiasche olives, capers, olive oil
Patate peep fried potatoes, duck fat, panko

Melenzane a funghetto iuvergine, datterino, basil

Buon appetito! CASA FELICIA, 79 Salusbury Road, NW6 6NH, London.
Please inform your waiter regarding any allergies or intolerances. A discretionary service charge of 13.5% will be added to your bill.




