Insalata
Insalata Mista

A mix of fresh green served with fresh homemade dressing

Insalata Caprese

Vine ripened tomatoes and fresh mozzarella cheese with
oregano & extra virgin olive oil

Insalata Cesare

Romaine hearts served with our Chef’s Caesar dressing

USD

6.50

13.00
7.50

Zuppe

Minestrone

Special cooked vegetables and spices in tasty broth

Zuppa di Pesce

An assortment of seafood in a tasty homemade broth

Pasta e Fagioli

Pasta with romano beans

Antipasti (Caldi) Hot

Melanzane alla Parmigiana

Breaded eggplant roasted with cheese in fresh tomato sauce

Mozzarella fritta

Fried mozzarella with our fresh marinara sauce

Calamari Fritti

Crisp fried calamari served with our fresh tomato sauce

Bruschetta Romana

Fresh mozzarella and tomatoes seasoned with basil,
olive oil, garlic and oregano

Lumache Bourguignonne

Snails highlighted with white wine and perfectly �lavored garlic butter
Prices are subject to change, please verify the correct price before ordering. Thank You
Service Charge is not included

8.50

15.00
9.50

12.00

10.50

13.50

10.50
10.00

Pasta
USD

Linguine con Polpo

25.00

Spaghetti alle Cozze

20.00

Linguine alle Vongole

24.00

Spaghetti alla Salciccia

23.50

Fresh tender octopus sautéed in olive oil, garlic and
fresh tomato over a bed of linguine
Spaghetti and New Zealand mussels in garlic sauce with
white wine and a touch of fresh tomato
Linguine with fresh clams delicately seasoned with
white wine and a touch of fresh tomato
Italian sausage sautéed in olive oil, garlic and fresh tomato over a bed of spaghetti

Bucatini Puttanesca

Sautéed in olive oil, garlic, fresh tomatoes, imported italian olives and capers

Rigatoni alla Daniele

Rigatoni with eggplant, roasted peppers, in fresh tomatoes

Gnocchi Italia

Gnocchi in fresh tomato sauce with mozzarella cheese

Pappardelle alle Vodka

Flamed mushrooms, delicately tossed in a creamy Vodka tomato sauce

19.00

18.50

19.00

19.50

Gnocchi ai Quattro Formaggi

20.50

Fettucine Alfredo

18.50

Parmesan, pecorino, mozzarella and gorgonzola cheese...a cheese lover’s dream
with a touch of tomato

Prices are subject to change, please verify the correct price before ordering. Thank You
Service Charge is not included

Carne & Pollo

USD

Vitello al Limone

28.00

Veal with a light lemon sauce

Vitello alla Parmigiana

28.00

With mozzarella cheese and tomato sauce

Ossobucco di Vitello

35.00

Veal shank braised and sautéed in fresh herbs

Bistecca Fiorentina alla Griglia

35.00

Grilled USDA Black Angus 14oz Bone-in Ribeye

Pollo alla Griglia

Free range chicken breast served with fresh vegetables and sundried tomatoes

Pollo al Tartufo

24.50

29.50

Free range organic chicken sautéed with cream, truf�les and fungi porcini mushrooms

Pesce

Risotto Pescatore

31.00

Scampi Italia

30.00

Scampi Aglio e ‘Olio

30.00

Truly a seafood lover’s dish, jumbo shrimp, mussels, clams, calamari
in a special creamy risotto
Butter�ly jumbo shrimp sautéed in olive oil on a light creamy
tomato sauce over a bed of spaghetti

Butter�ly jumbo shrimp sautéed in olive oil, garlic and white wine over a bed of spaghetti

Pesce del Giorno

Simply ask what we have to offer and we’ll make it any way you like it

28.50

Playa Linda Members
Room charge policy:
Please be informed that you must present your room charge card (yellow slip) to
avoid wrong room charges when paying your bills. No room card, no charge!
Thank you. Management
Prices are subject to change, please verify the correct price before ordering. Thank You
Service Charge is not included

Specials

USD

Insalata Italiana

16.00

Insalata di Mare

16.00

Imported from Italy, vine ripened tomato, fresh mozzarella cheese, olives
and Mediterranean wild caught tuna
Marinade of fresh seafood in Italian olive oil and lemon

Vegetali Arrostiti

Grilled vegetables marinated in Tuscan olive oil

Antipasto Misto

Authentic Italian imported prosciutto, spicy salami, mortadella, salami
and reggiano parmigiano

Insalata di Polipo

Fresh pulpo (octopus) marinated in olive oil and lemon

Carciofe all’ Italiana

11.50
14.00
15.00

13.50

Oven baked artichoke, topped with onions, tomato, prosciutto and mozzarella cheese

Live Oysters (Market Price)
Fresh from our aquarium

Primi Piatti

Risotto Aragosta

Caribbean lobster meat sautéed with our special creamy sauce over risotto

Spaghetti al Nero di Seppia con Frutti di Mare

Spaghetti made with squid ink, mixed with assorted seafood

Vitello Gianni

Veal in white wine topped with shrimps and melted mozzarella cheese

Spaghetti al Formaggio Parmigiano
An authentic Italian dish flamed with Whisky at your table
USD 43.00 for two

Live Lobster (Market Price)

When available, minimum order per person 2.2 lbs.
There is an extra charge on lobsters more than 2.2 lbs per person
Prices are subject to change, please verify the correct price before ordering. Thank You
Service Charge is not included

40.00

34.00

36.00

