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ITALIAN BRASSERIE




CASA 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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ANTIPASTI

STARTERS

(V) BRUSCHETTA . LE 65.00

CHERRY TOMATOES, KALAMATA OLIVES, CAPERS, GOAT CHEESE

jelo gun Sl liloYS g9ij abalals

CALAMARI RIPIENI . LE 130.00
STUFFED CALAMARI WITH VEGETABLES AND SHRIMPS,

CGARLCIC"POTATOES, PARSLEY.SAUWUCE

CERNIA MARINATA . LE 130.00

GCGROUPER FILLET IN LEMON MARINADE,

GREEN -REP.PERCORN; ERISEE. LETTUCE

2200 gud yasl Jale . ggodll by 6 jgolall any,

160 KCAL

FRITTO PESCE . LE 140.00
DEEP FRIED CALAMARI AND SHRIMPS

ouiad alala go o lig Glals

BRESAOLA . LE 155.00
CURED BEEF LOIN, LEMON VINAIGRETTE, ROCKET LETTUCE,

GRANA PADANO SHAVES

globballans s ggad JH.cadno i p

(V): VEGETARIAN DISH
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.




INSALATE

SALADS

(V) MINESTRONE . LE 50.00

CLEAR VEGETABLES SOUP

Jlan dyg.

(V) CREMA DI ASPARAGI . LE 80.00

ASPARAGUS CREAMY SOUP

a0 S guglall dyg.d

ZUPPA DI ZUCCA . LE 80.00

THICK PUMPKIN SOUP, GRILLED SHRIMPS, CRUNCHY TURKEY BACON

L= gl glugdl €48l Jwe (o dygi

(V) INSALATA GRECA . LE 90.00
TOMATOES, FETA CHEESE, KALAMATA OLIVES, SWEET PEPPERS

AND ONIONS, DRIZZLED WITH LEMON DRESSING

veadlanla,JnggIn JalalilollS ygij,liva dnn,n Inlals

INSALATA CAESAR . LE 95.00
ROMAIN LETTUCE, CAESAR DRESSING, GRANA PADANO SHAVES,

CROUTON, AND BEEF BACON BITES
o280 Gl anlll g

(V) INSALATA CAPRESE . LE 95.00
BUFFALO MOZZARELLA, "RAMATI” TOMATOES, PINE-NUTS,

KALAMATA OLIVES, BASIL OIL

oLl ) BloUlS ¢9ij gl g ablals L ligo

INSALATA DI CARCIOFI E CAMEMBERT . LE 140.00
ROASTED ARTICHOKES, CAMEMBERT CHEESE, FRISEE LETTUCE,

PINE NUTS, KALAMATA OLIVES AND BALSAMIC EMULSION

nllll‘lll(‘llf\“l |||09,|:||_QU|5 Ug_j_u

(V): VEGETARIAN DISH
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.




(V) GNOCCHI ALLA SORRENTINA . LE 110.00

BAKED POTATO GNOCCHI WITH TOMATO, BASIL AND BUFFALO MOZZARELLA

Ulgall dun g, lagdl o balalall g0 §jgnall o Sgl puilaliag

AGNOLOTTI BURRO E SALVIA . LE 120.00

HOME MADE BEEF RAVIOLI TOSSED WITH BUTTER AND SAGE, GRANA PANADO SHAVES

g3lob Lol s sl aulwll g 92l go pallly Jlgual,

TAGLIATELLE ALLA BOLOGNESE . LE 120.00

HOME MADE TAGLIATELLE WITH BEEF RAGOUT “BOLOGNESE” STYLE

jicolgdlanllli g, Se o

(V) RAVIOLI AL PESTO . LE 140.00
CHEESE FILLED RAVIOLI TOSSED WITH PESTO SAUCE “GENOVESE STYLE",

DICED POTATOES, AND STRING BEANS

el adgnlall g gubslnll g nd g wll dnle 8 Gunll gl

LASAGNE ALL'EMILIANA . LE 150.00

BAKED LASAGNE WITH BEEF RAGOUT AND BECHAMEL

PASTA Jrolildlg anlll djguro Luljy

E RISOTTI

e o o0 TAGLIOLINI AL SALMONE . LE 150.00

HOME-MADE TAGLIOLINI WITH SMOKED SALMON, FRESH CREAM AND ASPARAGUS

PASTA . .' uodallg,d0S,gv20 ggol w
& RISOTTOS

‘ SCIALATIELLI ALLO SCOGLIO . LE 155.00

HOME-MADE SCIALATIELLI TOSSED WITH SEAFOOD

apnll cllg Sl fo ol

TAGLIOLINI AL TARTUFO . LE 155.00

FRESH TAGLIOLINI WITH TRUFFLE AND CASTELMAGNO CHEESE

gl alallann g Lol go anjliall wlgalals

RISOTTO ALLO ZAFFERANO E GRANA . LE 180.00

SAFFRON RISOTTO, GARNISHED WITH VEAL RAGOUT

cadl Jasdlanl @ynjo,glacill gig

RISOTTO CON GAMBERI, ASPARAGI E PECORINO . LE 220.00

ASPARAGUS, SHRIMPS AND PECORINO CHEESE RISOTTO

949 Snll dn 9,00 s ggdall

RISOTTO AL TARTUFO . LE 250.00

TRUFFLERISOTELRO

9igty « gy

(V): VEGETARIAN DISH - ': SPICY - GLUTEN FREE TAGLIOLINI AVAILABLE

dpaall il Aallgdoanllpuwy wl Ay

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




OssoBUcCO . LE 220.00

SLOW COOKED VEAL SHANK, SAFFRON RISOTTO, GREMOLADA SAUCE

5Ugosnllanla g,gbacil gig uyy,clny dgudng cigdye Jag il p

INVOLTINO DI POLLO . LE 220.00
CHICKEN BREAST STUFFED WITH VEGETABLES AND CHEESE,

GCGARLIC POTATOES, BLACK PEPPER SAUCE
gublay,anallg algpasnll 69 ino ploslljan
Soul Jolall anla pgill

TAGLIATA DI MANZO . LE 350.00
100zZz AUSTRALIAN RYB-EVYE, ROCKET LETTUCE, CHERRY TOMATOES
AND ONIONS COMFIT, BALSAMIC REDUCTION, PARMESAN SHAVES
Ul 1y Q)_le{‘lll'\g ,Q_Q Illlvl

BISTECCA AL MARSALA . LE 390.00
80z AUSTRALIAN BEEF TENDERLOIN, MASH POTATOES,

BRAISED CARROTS, MARSALA WINE SAUCE

el galall jall,a werao gublay, liwl Gpés pal
Jluyoll 2l dnla g

CERNIA . LE 220.00

PAN SEARED GROUPER, LENTILS STEW, PARSLEY SAUCE

owgnddl dnla,guaallayg i ,60dall 6 ;an0 90l

SALMONE . LE 240.00
ROASTED SALMON IN MEDITERRANEAN CRUST, CAWLIFLOWER PUREE,

WHILTED SPINACH

5 bw, a8, g9 il ggolwll <law
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.




(V) Pi1zzA MARGHERITA . LE 75.00

TOMATO SAUCE, BUFFALO MOZZARELLA AND BASIL

SHlg Uljgall ann plalakhlla nln

P1zZzzA NAPOLETANA . LE 100.00

TOMATO SAUCE, MOZZARELLA, ANCHOVIES AND OREGANO

9il2 90l 9 cng il Uy lgoll aun plalalall dnln

(V) P1zzA Al FORMAGGI . LE 120.00
TOMATO SAUCE, MOZZARELLA, GORGONZOLA CHEESE,

EMMENTAL CHEESE, EDAM CHEESE

Alaal g Jlsol gun Yoiu9€y9¢ un dlligall gnplalalll

Pi1zzA DIAVOLA . LE 120.00

TOMATO SAUCE, MOZZARELLA, BEEF SALAMI AND CHILI

b Jelag olw Uyligall o phlakhllanla

P1ZZA PROSCIUTTO, FUNGHI ED OLIVE . LE 140.00

TOMATO SAUCE, MOZZARELLA, TURKEY HAM, KALAMATA OLIVES AND MUSHROOMS

Haall gealolS gonj 09l ool (o palanl danla

GQH- QTG
SIGNATURE PIZZA

(V) P1zzA SICILIANA . LE 110.00

WHITE PIZZA, MOZZARELLA, GRILLED VEGETABLES AND GOAT CHEESE

jelallans g dygiall algha Al Uy ligodl éin el il

CALZONE . LE 140.00

FOLDED PIZZA WITH RICOTTA, MOZZARELLA, BEEF SALAMI AND EGGS

Pl ol thligadl gun LgSull s g0 diglao [

(V) Pi1zzA CAPRESE . LE 140.00
TOMATO SAUCE, BUFFALO MOZZARELLA, GRANA PADANO SHAVES,

CHERRY TOMATOES AND ROCKET LETTUCE

wlle S plalala gl Ll gun Uyligall gun pblobhlla nls

(V) P1zzA AL TARTUFO E PORCINI . LE 230.00

TRUFFLE PASTE, MOZZARELLA, CEPS MUSHROOMS

adLllgo solasll ggas o

OUR PIZZA COMES WITH THE AUTHENTIC TICK-CRUST RIM.
PLEASE FEEL FREE TO ASK FOR A THIN-CRUST PIZZA.

Syl &S00 8l J S il s a3y

(V): VEGETARIAN DISH -- GLUTEN FREE PIZZA AVAILABLE ON REQUEST. A 24 HOUR NOTICE IS NEEDED.
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.




SMOKED SALMON SANDWICH . LE 140.00
SMOKED SALMON, CAMEMBERT CHEESE, ONIONS AND PICKELS

IN RYE BREAD, SERVED WITH DIPS AND FRENCH FRIES
A8 ylognlnd o Hao sl g apaaSilans b0 geolw

BRESAOLA SANDWICH . LE 145.00
CURED BEEF, CREAMY CHEESE, GRILLED VEGETABLES IN CIABATTA BREAD,

SERVED WITH DIPS AND POTATOES WEDGES
ookl wdl e 6 Ggiio Jlad da Sl dun ,daano pgal
anla g jangll guballadlg o

CUCINA BEEF BURGER . LE 165.00
INTERNAZIONALE ' ADD 40LE FOR TRUFFLE FLAVORED MAYONNAISE

8 Oz BEEF BURGER WITH CHEESE, SERVED WITH DIPS

AND FRENCH FRIES
INTERNATIONAL . MM[@QF:&M%QM)M[MDD—G—Q(@—MM
CUISINE danln g d;00all

ROASTED CHICKEN . LE 220.00
MARINATED IN LEMON, SERVED WITH STIR-FRIED VEGETABLES,
ROAST POTATOES AND JUS
adaallanll gopads geaulll 0 adig plos
jonllg dugivall Uallaulg

STEAK AU POIVRE . LE 350.00
80Z PRIME IMPORTED BEEF TENDERLOIN WITH BLACK PEPPER SAUCE,

SERVED WITH PAPRIKA POTATOES

pady,oguwll Jalallanln go9j9iwo dpalh paal
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.




PIATTO DI FORMAGGI . LE 250.00
IMPORTED PREMIUM CHEESE PLATE FROM THE DISPLAY

ACCOMPANIED BY ORGANIC JAMS AND HONEY

J—usdly collao gl oo

SORBETTI . LE 70.00

SELECTION OF SHERBET

abyall jlasl

GELATI . LE 70.00

SELECTION OF ICE CREAM SERVED WITH WHIPPED CREAM AND TUILES

PANNA COTTA . LE 70.00

YOGHURT AND CREAM PUDDING WITH FRESH BERRIES COULIS

Slall gudeSilegs fo giagull 40,5 9 G2l

TIRAMISU' . LE 75.00

ITALIAN COFFEE TRIFLE WITH CREAM OF MASCARPONE CHEESE

UeSw0 S o adla Yl Jauys

MOUSSE Al DUE CIOCCOLATI . LE 80.00

DOUBLE CHOCOLATE MOUSSE

09250 aillgSo-ill Jugo

TORTA DI RICOTTA E PERE . LE 80.00

RICOTTA CHEESE AND PEAR TART

€5 §40S g ligSy) dun

“LA MADELEINE” BOUTIQUE . LE 80.00

SELECTION OF DESSERT FROM OUR -FRENGH=PATISSERIE

aruwipall albing oll o abglall jlasl
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.




AVAILABLE FROM MIDNIGHT TO 6,00 AM

MINESTRONE . LE 50.00
CLEAR VEGETABLES SOUP

JLAA dyg s

(V) INSALATA GRECA . LE 90.00
TOMATOES, FETA CHEESE, KALAMATA OLIVES, SWEET PEPPERS

AND ONIONS, DRIZZLED WITH LEMON DRESSING

ggalllanla,dny g9 ln Jolo lilollS gou)slive dun pbblols

INSALATA CAESAR . LE 95.00
ROMAIN LETTUCE, CAESAR DRESSING, GRANA PADANO SHAVES, CROUTON,

AND BEEF BACON BITES

o280 Gradlanlilg,anang jun gl d,gilsb Lol g adldjew dnle,cplag) gud

TAGLIATELLE ALLA BOLOGNESE . LE 120.00

HOME MADE TAGLIATELLE WITH BEEF RAGOUT “"BOLOGNESE” STYLE

jucglgdlanlllavg,Sa o

TAGLIOLINI AL SALMONE . LE 150.00

HOME-MADE TAGLIOLINI WITH SMOKED SALMON, FRESH CREAM AND ASPARAGUS

ool g day S, 3h20 ggollw ao Gilgdl

CLUB SANDWICH . LE 110.00
GRILLED CHICKEN, BEEF BACON, BOILED EGG, LETTUCE AND SOMATOES,

SERVED WITH FRENCH FRIES

8000 gubllas g0 pad, plalolally gud ,Goluwo aw,n280 G pnlGedo plos

“SOFITEL” BEEF BURGER . LE 165.00

8 Oz BEEF BURGER WITH CHEESE, SERVED WITH DIPS AND FRENCH FRIES

dnla g ganall gublladl g 0pad), lalals g guh 5280 Gréip A

STEAK AU POIVRE . LE 350.00
80z PRIME IMPORTED BEEF TENDERLOIN WITH BLACK PEPPER SAUCE,

SERVED WITH PAPRIKA POTATOES

FRUIT PLATE . LE 45.00

SEASONAL FRESH FRUIT CUT

i wgall dnjliall aSlgall alnd

=  PANNA COTTA . LE 70.00

YOGHURT AND CREAM PUDDING WITH FRESH BERRIES COULIS

il pudg Sl g g0 gingdl dayS 9 Gobjl

150 KCAL

(V): VEGETARIAN DISH - GLUTEN FREE TAGLIOLINI AVAILABLE
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.



APERITIFS & SOFT DRINKS

BEERS
BIRELL (NON-ALCOHOLIC) LE 50,00
HEINEKEN 33CL LE 65,00
APERITIVI E STELLA 50cCL LE 70,00
BEVANDE SAKARA GOLD 50cCL LE 70,00
e oo e

APERITIF
APERITIVES & COCKBURN'S SPECIAL RESERVE PORT LE 180,00
SOFT DRINKS SHERRY, BRISTOL DRY, FINO LE 180,00
MARTINI BIANCO/ROSSO LE 180,00
CAMPARI, SODA OR WITH FRESH ORANGE JUICE LE 200,00
RICARD LE 220,00

SOFT DRINKS
COCA-COLA, COCA-COLA ZERO DIET COCA-COLA, SPRITE, LE 50,00
DIET SPRITE, SODA, TONIC WATER

FRESH SQUEEZED JUICE
SEASONAL LE 60,00

MINERAL WATERS

BADOIT 1L LE 90,00
NESTLE' LARGE 1,5L LE 38,00
NESTLE’ SMALL 60CL LE 28,00
PERRIER 33CL LE 65,00
PERRIER 75CL LE 90,00
SAN PELLEGRINO 75cCL LE 100,00
ce e o

HOT BEVERAGES

CAFFETTERIA

ESPRESSO LE 50,00

ESPRESSO DOUBLE LE 70,00

] A 1 “ CAPPUCCINO LE 55,00

HOT BEVERAGES ! LATTE MACCHIATO LE 60,00
HOT CHOCOLATE LE 65,00

TURKISH COFFEE LE 45,00

TURKISH COFFEE DOUBLE LE 60,00

SELECTION OF FINE DAMMANN TEA LE 50,00

FRENCH COFFEE PRESS LE 55,00

dpaall il Aallgdoanllpuwy wl Ay

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




GLASS BOTTLE
15cCL

RED WINES
MERLOT IGT - VILLA SERENA LE 260.00 LE 1200.00
SANGIOVESE DI TOSCANA - CANTINA BONACCHI LE 280.00 LE 1300.00
CHIANTI CLASSICO D.O.C.G. (375ML) - CASTELLO D'ALBOLA LE 1100.00
MONTEPULCIANO D'’ABRUZZO - VILLA DEI FIORI LE 1400.00
REMOLE ROSSO TOSCANA IGT - FRESCOBALDI LE 1600.00
CHIANTI CLASSICO D.O.C.G. - ROCCA DEL MACIE LE 2100.00
ROSSO TOSCANA I.G.T. - VILLA ANTINORI LE 2500.00
BAROLO “PATRES” D.O.C.G. - SAN SILVESTRO LE 3300.00
WHITE WINES & PROSECCO
CHARDONNAY ITALIA IGT - VILLA SERENA LE 250.00 LE 1100.00
PINOT GRIGIO PAVIA IGT - VILLA SERENA LE 260.00 LE 1200.00
CAMPOGRANDE ORVIETO CLASSICO (375ML) - SANTA CRISTINA LE 1000.00
PINOT GRIGIO “lI FIORI” - LAMBERTI LE 1400.00
REMOLE BIANCO TOSCANA IGT - FRESCOBALDI LE 1500.00
GALESTRO PONTE D'ORO TOSCANA IGT - RUFFINO LE 1600.00
“FOSSILI” GAVI DI GAVI DOCG - SAN SILVESTRO LE 1700.00
SAUVIGNON BLANC VENEZIA GIULIA IGT - ATTEMS LE 1900.00
PROSECCO D.O.C. EXTRA DRY - FAVOLA LE 1400.00
PROSECCO SPUMANTE - BORGO SAN LEO LE 1700.00
WORLD RED WINES
JARDIN DU NILE MERITAGE - EGYPT LE 100.00 LE 450.00
BOURGOGNE PINOT NOIRE - FRANCE LE 1250.00
FINCA “LA COLONIA” MALBEQ - ARGENTINA LE 1600.00
WORLD WHITE WINES
JARDIN DU NILE VERMENTINO - EGYPT LE 100.00 LE 450.00
MACON BLANC “VILLAGE” - FRANCE LE 1400.00
CHARDONNAY GLEN CARLOU - SOUTH AFRICA LE 1400.00

dpaall il Aallgdoanllpuwy wl Ay

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




GLASS, 4CL
COGNAC, ARMAGNAC & CALVADOS

CALVADOS ECUSSON FINE LE 200,00
MARTEL V.S. LE 200,00
NAPOLEON V.S.0.P LE 200,00
GRAND ARMAGNAC LE 250,00
MARTEL V.S.0.P LE 250,00
REMY MARTIN V.S.0.P. LE 350,00

WHISKY & BOURBON

JOHNNIE WALKER RED LABEL LE 240,00
BELL'S LE 250,00
DEWAR'S, WHITE LABEL LE 250,00
FAMOUSE GROUSE LE 250,00
J&B LE 250,00
JAMESON LE 250,00
BALLANTINE'S 12 YEARS LE 275,00
L I Q U 0 R I LAPHROAIG, 10 YEARS LE 275,00
CHIVAS REGAL 12 YEARS LE 340,00
JOHNNIE WALKER BLACK LABEL LE 340,00
THE GLENFIDDICH, 12 YEARS LE 340,00

SPIRITS

VODKA, GIN, TEQUILA & RUM

ABSOLUT LE 240,00
BEEFEATER LE 240,00
OLMECA SILVER LE 240,00
BACARDI 8 YEARS LE 250,00
HAVANA CLUB ANEJO BLANCO LE 250,00
TANQUERAY NO. 10 LE 340,00

ITALIAN GRAPPA AND LIQUORS

GRAPPA TRADIZIONE 41 DI NONINO LE 220,00
GRAPPA CIVIDINA TIPICA LE 220,00
GRAPPA DI AMARONE LE 280,00
AMARO AVERNA LE 200,00
CYNAR LE 200,00
SAMBUCA LE 200,00
AMARETTO DI SARONNO LE 200,00
JAGERMEISTER LE 200,00
FERNET BRANCA LE 200,00
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.




S OFITEL

HOTELS & RESORTS
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