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I TALIAN BRASSERIE




CAsSA MIA..

IT LITERALLY MEANS “MY HOME”, BUT IN ITALY IT ASSUMES A BOUNDLESS MEANING:
IT MEANS WELCOMING, OPENNESS, FRIENDLINESS AND THE SINCERE SPIRIT OF HOSPITALITY THAT

RUNS ALL OVER ITALY.

THE MAIN IDEA BEHIND “CASA MIA - ITALIAN BRASSERIE” IS ALL IN ITS NAME WITH CENTURIES
OF ITALIAN GASTRONOMIC HERITAGE BASED ON SIMPLE PEASANT FOOD EVOLVED INTO

INTERNATIONAL ACCLAIMED DISHES.

RECIPES PASSED SECRETLY FROM GRAND-MOTHERS TO GRAND-DAUGHTERS, REFINED
GENERATION AFTER GENERATION, STILL EVERYTHING BASED ON THE SAME RULE:
SIMPLICITY. BECAUSE SIMPLICITY IS THE CORNER STONE OF ITALIAN CUISINE, WITH ONLY

FEW INGREDIENTS COMBINED TOGETHER TO REACH A GREAT CULINARY EXPERIENCE.

IN ITALY WE HAVE A SAY THAT GOES LIKE THIS: “THE BEST DISH IS PREPARED IN
THE MORNING AT THE MARKET” AND IT IS WITH THIS RULE IN MIND THAT WE WILL ATTEMPT TO

BRING YOU TO WHAT IS THE AUTHENTICITY OF ITALIAN CUISINE.

EXTRA VIRGIN OLIVE OIL AND PARMIGIANO REGGIANO - IMPORTED DIRECTLY FROM
ITALY - COMBINED WITH THE BEST SEASONAL LOCAL AND IMPORTED PRODUCTS, FRESH
HOME-MADE PASTA AND PIZZA, AND THE CREAMINESS OF THE TRUE TIRAMISU' SHALL

BRING YOU IN AN UNFORGETTABLE TRAVEL.

I WISH ALL MY GUEST TO HAVE AS MUCH FUN AS | HAVE HAD IN CREATING THIS MENU.

BUT NOW IS TIME TO GO BEHIND THE STOVE AND BRING YOU A STEP FURTHER.

BUON APPETITO A TUTTI.

CARLO FRUSCIANTE

ITALIAN CHEF DE CUISINE
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(V) BRUSCHETTA . LE 75.00
CHERRY TOMATOES, OLIVES, CAPERS, BASIL AND GOAT CHEESE DRIZZLED

WITH EXTRA VIRGIN OLIVE OIL
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(V) CAPRESE . LE 120.00

FRESH BUFFALO MOZZARELLA, TOMATOES RAMATI, OLIVES, PINE-NUTS AND BASIL
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ANTI pASTl - : y FRITTO PESCE . LE 180.00

DEEP FRIED SHRIMP TAILS AND FISH FILLET SERVED WITH DIPS
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STARTERS

VITELLO TONNATO . LE 190.00

ROASTED VEAL TOPPED WITH TUNA SAUCE, GARNISHED WITH ONIONS CONFIT
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FILETTO DI PESCE, PATATE AL LIMONE, ASPARAGI . LE 210.00

HERBS CRUSTED GROUPER FILLET, LEMON POTATOES, PARSLEY SAUCE AND ASPARAGUS
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(V): VEGETARIAN DISH
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.




(V) MINESTRONE . LE 75.00

MIXED VEGETABLES SOUP
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(V) ZuPPA DI ASPARAGI . LE 85.00

CREAM OF ASPARAGUS
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(V) ZUPPA DI FUNGHI . LE 95.00

MUSHROOMS SOUP
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(V) INSALATA MISTA DI STAGIONE . LE 75.00
FRISEE LETTUCE, CHERRY TOMATOES, OLIVES, BELL PEPPERS, CUCUMBERS,

PINE NUTS, ONIONS CONFIT, TOSSED WITH LEMON EMULSION
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(V) INSALATA GRECA . LE 90.00
TOMATOES, FETA CHEESE, KALAMATA OLIVES, SWEET PEPPERS

AND ONIONS, DRIZZLED WITH LEMON DRESSING
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INSALATA CAESAR CON POLLO . LE 120.00

I N SA LATE LETTUCE, BEEF BACON BITES, CROUTONS, PARMIGIANO CHEESE SHAVES,

e o 0o 0 TOSSED WITH CAESAR DRESSING AND

SALADS

GARNISHED WITH FRESHLY GRILLED CHICKEN BREAST
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(V): VEGETARIAN DISH
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.




(V) GNOCCHI AL POMODORO . LE 110.00

POTATOES GNOCCHI TOSSED WITH TOMATOES AND BASIL
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TAGLIATELLE ALLA BOLOGNESE . LE 140.00

FRESH TAGLIATELLE TOSSED WITH BEEF RAGOUT “BOLOGNESE STYLE"
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CANNELLONI . LE 150.00

FRESH PASTA TUBES FILLED WITH LAMB RAGOUT, TOMATO SAUCE, PECORINO CHEESE
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(V) TAGLIOLINI AL PESTO . LE 150.00

FRESH TAGLIOLINI WITH "GENOVESE PESTO" SAUCE
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LASAGNE . LE 150.00

BAKED FRESH LASAGNA WITH BEEF RAGOUT AND BECHAMEL SAUCE

PASTA Fw Jroliudly jrigldl yaguns dpa il Lol
E RISOTTI (V) RAVIOLI DI ZUCCA CON BURRO AL TARTUFO E CHIODINI .LE 160.00
e o o o ] - PUMPKIN RAVIOLI TOSSED WITH TRUFFLE BUTTER, SAUTEED MUSHROOMS,

PARMIGIANO CHEESE SHAVES
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& RISOTTOS

'SCIALATIELLI Al GAMBERI E ZAFFERANO . LE 175.00

— - FRESH SCIALATIELLI WITH SHRIMPS AND SAFFRON SAUCE
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l!"f (V) RISOTTO ALLO ZAFFERANO GUARNITO CON GORGONZOLA . LE 195.00

SAFFRON RISOTTO GARNISHED WITH GORGONZOLA CHEESE
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TAGLIOLINI CON SALMONE E CAVIALE . LE 210.00

FRESH TAGLIOLINI WITH SALMON SAUCE AND CAVIAR
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RISOTTO CON ASPARAGI, GAMBERONI E PECORINO . LE 280.00

RISOTTO WITH ASPARAGUS AND PECORINO, GARNISHED WITH TIGER PRAWNS TAIL

Sronll 80 9 91y Sl dnng Gugallwl a0 gighy

(V) RISOTTO Al FUNGHI AROMATIZZATO AL TARTUFO . LE 280.00

MUSHROOMS RISOTTO SCENTED WITH TRUFFLE OIL
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.




COSCE DI POLLO CACCIATORA . LE 250.00

GRILLED BONELESS CHICKEN LEG, BELL PEPPERS, MUSHROOMS,

OLIVES, PAPRIKA POTATOES
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TAGLIATA . LE 380.00
10 Oz RIB EYE, RUCOLA LETTUCE, CHERRY TOMATOES, ONIONS CONFIT,
PARMIGIANO REGGIANO, SHAVES, BALSAMIC REDUCTION
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BISTECCA Al FUNGHI . LE 390.00
8 Oz PRIME BEEF TENDERLOIN, SAUTEED MUSHROOMS, WILTED SPINACH,

TRUFFLE POTATOES, BABY CARROTS AND JUS

sulpanll pgn o inll, Jali gulbbllag, aibwllpg,boll g0 Gradlpalilas lng

CERNIA ALLA MEDITERRANEA . LE 250.00
BAKED GROUPER, WITH CHERRY TOMATOES, OLIVES, CAPERS,

POTATOES AND HERBS

SALMONE . LE 290.00
ROASTED SALMON IN VEGETABLES CRUST, CAULIFLOWER PUREE,

GRILLED ENDIVE
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GRIGLIATA MISTA DI PESCE E VEGETALI . LE 430.00

GRILLED MIXED FISH AND VEGETABLES PLATE DRIZZLED

WITH LEMON EMULSION
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.




(V) MARGHERITA . LE 100.00

TOMATO SAUCE, MOZZARELLA AND BASIL
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NAPOLETANA . LE 120.00

TOMATO SAUCE, MOZZARELLA, ANCHOVIES, GARLIC AND OREGANO
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(V) FORMAGGI . LE 140.00

TOMATO SAUCE AND 4 KIND OF CHEESE
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DIAvVOLA . LE 140.00

TOMATO SAUCE, MOZZARELLA, BEEF SALAMI AND CHILI

(V) VEGETARIANA . LE 140.00

TOMATO SAUCE, MOZZARELLA CHEESE, MUSHROOMS, BELL PEPPERS, ONIONS CONFIT
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FUNGHI, OLIVE E PROSCIUTTO . LE 160.00

TOMATO SAUCE, MOZZARELLA CHEESE, MUSHROOMS, OLIVES AND TURKEY HAM
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e o o o
SIGNATURE PIZZA

(V) SiciLiANA . LE 130.00
MOZZARELLA, GRILLED PEPPERS, ONIONS CONFIT, CHERRY TOMATOES, OLIVES,

CAPERS AND GOAT CHEESEE
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(V) cAPRESE . LE 150.00

TOMATO SAUCE, BUFFALO MOZZARELLA, RUCOLA LETTUCE, PARMIGIANO SHAVES
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(V) TARTUFO E CHIODINI . LE 240.00

MOZZARELLA CHEESE AND SHIMEJI MUSHROOMS DRIZZLED WITH TRUFFLE OIL
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OUR PIZZA COMES WITH THE AUTHENTIC TICK-CRUST RIM.

PLEASE FEEL FREE TO ASK FOR A THIN-CRUST PIZZA.
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(V): VEGETARIAN DISH
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.




SMOKED SALMON SANDWICH . LE 180.00
SMOKED SALMON, CREAMY HERBED CHEESE, ONIONS AND PICKELS IN RYE

BREAD, SERVED WITH COLESLAW AND FRENCH FRIES
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o JoS alnl ug gulallng go (Gl

“SOFITEL” BEEF BURGER . LE 175.00
8 OZ BEEF BURGER WITH CHEESE, TOMATO LETTUCE AND ONIONS, ACCOMPA-

NIED WITH COLESLAW AND FRENCH FRIES
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CUCINA GAMBAS A LA PLANCHA . LE 385.00
INTERNAZIONALE ROASTED JUMBO PRAWNS WITH GARLIC AND LEMON

ACCOMPANIED BY BABY LETTUCE, CHERRY TOMATOES, CONFIT ONIONS,

MARINATED PEPPERS AND PINE NITS
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ROASTED CHICKEN . LE 220.00
1/2 CHICKEN MARINATED IN LEMON, GARLIC AND HERBS, SERVED WITH

STIR-FRIED VEGETABLES, ROAST POTATOES AND JUS
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STEAK AU POIVRE . LE 350.00
80Z PRIME BEEF TENDERLOIN WITH BLACK PEPPER SAUCE,

SERVED WITHPAPRIKA POTATOES
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.




FRUIT PLATE . LE 75.00

SEASONAL FRESH FRUIT CUTS

SELEZIONE DI SORBETTI E GELATI . LE 90.00

SHERBET AND ICE CREAM SELECTION. THREE SCOOPS
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BAVARESE ALLA VANIGLIA . LE 75.00

VANILLA FLAVORED BAVARIAN CREAM
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CHEESECAKE AL LIMONE . LE 85.00

LEMON COLD CHEESECAKE, MIXED BERRIES
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(V) TIRAMISU' . LE 85.00

RICH MASCARPONE CHEESE GATEAU FLACORED WITH COFFEE
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(V) MOUSSE Al DUE CIOCCOLATI . LE 85.00

DARK AND MILK CHOCOLATE MOUSSE
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“LA MADELEINE"” BOUTIQUE . LE 85.00

SELECTION OF MINI PASTRY FROM OUR FRENCH PATISSERIE
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PIATTO DI FORMAGGI . LE 285.00

ARRAY OF IMPORTED CHEESE, JAMS AND NUTS
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.



AVAILABLE FROM 11.30 PM TO 6.00 AM

(V) MINESTRONE . LE 75.00
MIXED VEGETABLES SOUP

Jban g

(V) GREEK SALAD . LE 90.00
TOMATOES, CUCUMBERS, BELL PEPPERS AND GOAT CHEESE

jelallawn,ololl Jala, L plalaly

CHICKEN CAESAR SALAD . LE 120.00
LETTUCE, BEEF BACON BITES, CROUTONS, TOSSED WITH CAESAR DRESSING AND GARNISHED
WITH FRESHLY GRILLED CHICKEN BREAST
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TAGLIATELLE ALLA BOLOGNESE . LE 140.00
FRESH TAGLIATELLE TOSSED WITH BEEF RAGOUT “BOLOGNESE STYLE"
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(V) PiIzzA MARGHERITA . LE 100.00

TOMATO SAUCE, MOZZARELLA AND BASIL
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(V) Pi1zzA VEGETARIANA . LE 140.00
TOMATO SAUCE, MOZZARELLA CHEESE, MUSHROOMS, BELL PEPPERS, ONIONS CONFIT
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SMOKED SALMON SANDWICH . LE 180.00
SMOKED SALMON, CREAMY HERBED CHEESE, ONIONS AND PICKELS IN RYE BREAD, SERVED
WITH COLESLAW AND FRENCH FRIES
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oL Jo.= alnl g ulalla, £

“SOFITEL” BEEF BURGER . LE 175.00
8 OZ BEEF BURGER WITH CHEESE, TOMATO LETTUCE AND ONIONS,
ACCOMPANIED WITH COLESLAW AND FRENCH FRIES
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STEAK AU POIVRE . LE 350.00
80z PRIME BEEF TENDERLOIN WITH BLACK PEPPER SAUCE, SERVED WITH PAPRIKA POTATOES
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FRUIT PLATE . LE 75.00
SEASONAL FRESH FRUIT CUT
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(V): VEGETARIAN DISH
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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