APPETIZERS
Wood fire Artichoke

Pistacchio lemonetta
RD$425.00

Caq)acclo Clpriant

Truffled sauce, capers, arugula,
blasamic sauce and parmesan shavings.
RD$565.00

Itallan Sausage
RD$395.00

Formagglo Marinara

Cheese bites, tomato sauce.
RD$425.00

Veggle Garpacclo

Carrots, eggplants, sun dried tomatos, zucchinis and arugula.
RD$450.00

Arancini

Stuffed with bacon, tomato sauce.
RD$465.00

fried Raviolt

Pomodoro sauce.
RD$415.00

Eggplant, Parmesan

Tomato sauce and mozzarella.
RD$525.00

Four Cheese Truffled Gnocchi
RD$545.00

Tuna Tartare
RD$580.00

Garpacclo di Manzo
Arugula, parmesan cheesse,
sundried tomatoes and celery.
RD$540.00

Diavola Clams

Fresh clams, spicy sauce.
RD$525.00

Garpaccio di Pulpo

Vegetables and salad.
RD$550.00

Burrata, Prosciutto and Cherry Tomatoes
RD$820.00

Charcoal Grilled Octopus

Arugula salad.
RD$975.00

SALADS

Insalaba Capresse

Tomato, basil and mozzarella.
RD$415.00

Insalata Claudio

Lettuce, roasted bell peppers, eggplant, mozzarella,
roasted chicken and chef’s dressing.

RD$475.00

Magdalena Salad

Lettuce, shrimps, goat cheese and balsamic dressing.
RD$575.00

ZUPPE

Onton Soup
RD$375.00

Minestrone
RD$325.00

Pumpkin and Shrimp Gream
RD$425.00




D
LA TRAITORIA DE CLAUDIO

HOME MADE PASTA

Ravioli Marinara

Stuffed with mozzarella, fresh tomato and basil.
RD$485.00

Ricotta Tortellini

Parmesan and tomato concassé
RD$495.00

Beef Lasagna
RD$530.00

Chicken Gannellont

Aurora sauce
RD$525.00

Ripe Plantain Gnocchis

Spinach and bacon sauce.
RD$550.00

Aslago Cheese Ravioll

Tartufata cream.
RD$675.00

Raviolt Campesino

Goat cheese, ricotta cheese, prosciutto
and chives with tomato and pesto sauce.
RD$625.00

Porcint Funght Ravol

Cherry tomato€s and arugula
RD$625.00

fresh Pappardelle

Beef tenderloin, portobello mushroom
and truffled cream.

RD$630.00

Pagta with Octopus

RD$650.00
Yucca Gnocehis

Shrimp, butter, parsley, white wine
and spinach cream.
RD$515.00

Vodka and Salmon “Tagliatelle’

Fennel cream and crerry tomato.
RD$585.00

Rigabont Claudto

Shrimps and aurora sauce.

RD$650.00

Galabbrese Black Tagltolmnt
Shrimps, pepperoni, olive, cherry tomato
and parmesan cheese.

RD$625.00

Lobster Black Ravioll

Fennel, sherry and cream sauce.
RD$690.00

Ossobuco and Ricotba Rigabon

Cooked for 12 hrs and finished in wood fire oven
with ricotta cream.

RD$585.00
Strozzaprebhl

Handmade pasta with pancetta and peas.
RD$585.00

Llncryulnl Vongole

Garlic, white wine and parsely.

$575.00

PASIAS

Spaghetbi . Rigabont . Penne .
Linguine . Tagliatelle . Farfalle

SAUCES

Arrablata

Tomato, garlic, parsley and
crush red pepper.
RD$425.00

Garbonara

Pancetta, egg and onion.
RD$555.00

Bolognesa

Pork and beef ragu.
RD$575.00

Boscaiola

Pancetta, portobello, peas, tomato sauce
and cream.
RD$520.00

Amatricciana

Bacon, onion, red wine and parmesan cheese.
RD$465.00

Four Chease and Chicken
RD$590.00

Trifolato

Trifolato mushroom, cream and truffle essence.

RD$595.00

frutti di Mare

Shrimps, clams, squid and prawns.
RD$850.00

Gacclo & Pere
Pecorino and black pepper

RD$575.00

Shrimp and fresh Tomatoes
RD$650.00

RISOTTL

Four Cheese
RD$525.00

Porcini
RD$625.00

Shrimp Risobto

Shrimp, zucchini and parmesan.
RD$650.00

MEAT AND POULTRY

Chicken Milanesa

Served with aglio e olio pasta.
RD$495.00

Chicken Parmiglana

Served with french fries.
RD$595.00

Risotto Milanese with Ossobuco
RD$725.00

Stuffed Chicken Breast

Spinach, bacon and mozzarella in four cheese sauce.
RD$615.00

Spacial Chicken Breast

Bacon and porcini mushroom cream.
RD$650.00

Pork Tenderloin

Pink peppercorn sauce.
RD$625.00

Beef Tagliata

Over arugula salad and shaved parmesan.
RD$995.00

Tenderloin

Sauce options: Confit leek, Pink peppercom,
Green peppercom, Mushroom, Woronof RD$75.00
RD$950.00

Marinated Flat [Meat

Parmesan risotto and sauted vegetables.
$1,395.00

S Peppercorns Tenderloin

Mashed potatoes and arugula.
$995.00

Braised Cheeks

Corn risotto and peas.
$750.00

FROM THE SEA

Dorada Cartocclo

Season's vegetables.
RD$1,250.00

Grilled Salmon

Fresh tomato sauce and capers.
RD$925.00

Grilled Prawns

Side dish of your choice.
RD$1,950.00

SIDES $275

« Sauteed Potatoes « Mashed Carrot
« Mashed Potatoas « French fries
« Broccoli Gratin « Grilled Vegebables

« Aglio & Olio Pasta
. Parmasan Risotto




From Our Wood Oven

Focaccla

Extra Virgin Olive Oil - Salt - Rosmery
RD$350.00

Marghertta

Basil - Pomodoro - Mozzarella
RD$495.00

Dominicana

Corn - Ham - Pomodoro - Mozzarella
RD$525.00

Vagetall

Zucchini - Eggplant - Bell Pepper - Pomodoro - Mozzarella
RD$445.00

Capress

Basil - Fresh Tomatoes - Mozzarella
RD$550.00

Diavola

Salame Picante - Pomodoro - Mozzarella
RD$550.00

Capricclosa

Portobello - Salame Picante - Olives - Prosciutto
Pomodoro - Mozzarella

RD$585.00

§ Formagg

Mozzarella - Gorgonzola - Fontina - Parmesan
RD$575.00

Claudio

Vegetables- Tomato- Oregano- Anchovy- Pepperoni
Ricotta- Arugula
RD$585.00

Meat Lover

Pepperoni - Italian Sausage - Ham - Bacon
Ground Beef.

RD$695.00

Diego's Pizza

*Half Pizza

Black olives - Roasted Tomatoes - Basil
Pomodoro - Mozzarella

*Half Calzoni

Portobello - Truffle Qil - Pomodoro - Mozzarella
RD$575.00

Arugula Pizza

Arugula - Parmesan - Pomodoro - Mozzarella
RD$565.00

Classic Focaccia

Fresh Tomato -Basil - Mozzarella
RD$425.00

Ricotba Focaccla

Ricotta - Pancetta- Arugula - Mozzarella
RD$525.00

Prosciutto Focaccla

Prosciutto - Mozzarella
RD$595.00

IR 200t cashback [

EX al pagar aqui con tu Tarjeta de Crédito
American Express®de Scotiabank
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