
 

Almira 
Starters 

• Burrata Bruschetta  

Ciabatta with cherry tomatoes, onions & basil, extra virgin olive oil & balsamic vinegar 

• Tomato Bruschetta  

Baguette with tomatoes, basil extra virgin olive oil & balsamic vinegar 

• Caprese Salad 

With tomatoes, basil, pesto, mozzarella & glazed balsamic vinegar 

• Prosciutto Salad 

With walnuts, dry figs, parmesan, rucola, lettuce accompanied by a honey balsamic 

dressing 

• Garlic Mushrooms 

With garlic, fresh cream, thyme & parsley 

Pizza 

• Margarita 

With fresh mozzarella, basil, garlic & tomatoes 

• Pepperoni 

With fresh mozzarella, pepperoni basil, chilly, garlic & tomatoes  



 

• Verdure 

With tomatoes, garlic, bell peppers, Aubergines, mushrooms, zucchini, baby spinach & 

capers 

• Frutti di Mare 

With tomatoes, fresh mozzarella, garlic, shrimp, calamari, mussels & crab 

• Prosciutto e Funghi 

With tomatoes, prosciutto, mushrooms, rucola & garlic 

• Capricciosa  

With tomatoes, fresh mozzarella mushrooms, artichokes, ham & olives 

Pasta 

• Carbonara 

With egg yolks, guanciale & parmigiano reggiano 

• Spaghetti Bolognese 

With tomatoes, minced beef & parmigiano reggiano 

• Penne con Funghi 

With mushrooms, garlic, onions, fresh cream & parmigiano reggiano 

• Tagliatelle al Pesto 

With fresh basil, pine nuts, garlic, extra virgin olive oil & parmigiano reggiano 

• Spinach Ricotta Ravioli   

With ricotta, spinach, sage & parmigiano reggiano 



 

• Linguine ai Frutti di Mare 

With mussels, shrimps, calamari, garlic, cooked in white wine & extra virgin olive oil 

 

Desserts 

• Tiramisu 

With mascarpone, espresso, Savoyard & cocoa 

• Cheesecake 

With cream cheese, vanilla & fruit sauce 

• Semifreddo chocolate mousse 

With cocoa, cream & merengue 

• Fruit Platter 

With fresh locally sourced seasonal fruits 

 

 

 

 

 

 

 


