Lasagna

The authentic traditional recipe of lasagna
bolognese is made up of three main ingredi-
ents: fresh egg pasta (Lasagna Noodles),
bolognese sauce (Ragu alla Bolognese) and
bechamel sauce. It's the authentic recipe
born in the city of Bologna, without

yarella.

Prosciutto

The word prosciutto, which translates to “ham” in : z
Italian, is made only from the hind legs of pigs and is , White Clam
aged during a dry-curing process. There are typically 4 — 7l ARG Da _ _ Sauce

two types of prosciutto: prosciutto cotto, which is
cooked, and prosciutto crudo, which is uncooked,
yet cured. Itis usually served thinly sliced.

Bruschetta
with Olives

Bistecca Alla Fiorentina

A traditional Florentine steak recipe, the steak is
typically from Chianina cattle an ancient Tuscan
breed known for its prized and tasty meat
seasoned with local spices and grilled over red-hot
coals. It's traditionally served “rare”

Ravioli '
Ravioli is an Italian dumpling that's typically CarpaCC|O "

stuffed with ricotta, meat, cheese, and vegetables. Carpaccio is a traditional Italian appetizer consist-

The filling is then sealed between two thin layers ing of raw beef thinly sliced or pounded thin, and

\_ of egg pasta dough and typically served with a served raw, drizzled with olive oil and lemon juice,
delicious tomato or cream-based pasta sauce. and finished with capers and onions.
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