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ANTIPASTI

GAMBERONI PIL PIL 20
Prawns, garlic, chili, cherry tomatoes and parsley

POLPETTE DELLA NONNA 17
Grandmother-style beef meatballs with tomato,
rico�a cheese and basil

MELANZANE ALLA PARMIGIANA                           20
Eggplant with �or di la�e mozzarella, tomato sauce,
fresh basil and Parmigiano Reggiano

ZUPPA DI POMODORO 12
Tomato soup with cream, rice and juniper berries

PASTA
SPAGHETTI AGLIO E OLIO "AL PACINO" 15
Spague�i with extra virgin olive oil, chili, garlic,
red pepper, Parmesan and parsley

FETTUCCINE AL RAGÙ ALLA BOLOGNESE 17
Fresh egg pasta with ground beef, onion, 
carrot, celery, tomato and spices

SPAGHETTI  ALLE VONGOLE 19
Spaghe�i with clams, garlic, chilli, 
extra virgin olive oil, white wine and parsley

BUCATINI CACIO E PEPE 18
Bucatini, Pecorino Romano and freshly
ground black pepper

FARFALLE AL LIMONCELLO  24
Pasta, white cream, shrimps and lemon zest

LINGUINE AI FRUTTI DI MARE 22
Pasta with mussels, clams, octopus, calamari, 
prawns, king prawns, cherry tomatoes and chilli
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SECONDI PIATTI

FILETTO DI BRANZINO
ALL’ ACQUA PAZZA

Sea bass �llet with asparagus,
prawns and tomato cherry

31

FILETTO 
DI ROMBO

Turbot �llet with vegetables
and lemon sauce

35

FILETTO DI SALMONE
ALLA GRIGLIA

Salmon �llet with salad, 
cherry tomatoes and avocado

25

FILETTO
 DI MANZO

Beef tenderloin, vegetables 
and French fries

32

STRACCETTI 
DI MANZO ALLA ROMANA

Thin slices of sautéed
beef tenderloin with 

artichokes, arugula, Parmesan 
and prelibato vinegar

30

CARRÈ D’AGNELLO
ALLE ERBE

Herb-crusted lamb 
with vegetables and brandy, 

raisin and pine nut sauce
36

POLLO 
ALLA PARMIGIANA

Breaded chicken breast 
topped with tomato, 
mozzarella and basil 

26

RIB EYE 
AL VINO ROSSO

Galician ribeye with red
wine reduction
(Rubia Gallega)

31

SERAFINA BURGER
Australian Waguy beef,

Fontina cheese, 
caramelized onions 

and French fries
24

COTOLETTA ALLA
MILANESE

Breaded veal with
arugula and tomatoes

28

SCALOPPINE DI VITELLO
AL LIMONE

Veal escallops with 
vegetables and lemon sauce

25

PESCE CARNE

CONTORNI
FRENCH FRIES 7

FRENCH FRIES WITH TRUFFLE                         12

ROASTED BABY POTATOES  9

ASPARAGUS 8

BOILED SPINACH 7

MASHED POTATO 8CHICKEN 6 SALMON 8 SHRIMPS 8

EXTRAS

CAPONATA DI VERDURE 20
Sweet and sour sautéed vegetables with capers, 
cherry tomatoes, basil and black olives

VEGANO & VEGETARIANO
FUSILLI DI LENTICCHIE PESTO VEGANO      16
Lentil pasta with spinach, avocado, 
extra virgin olive oil, garlic and pine nuts

CAPRESE 14
Mozzarella di Bufala, cherry tomatoes, 
basil, con�t tomato, extra virgin olive oil and pesto

CARPACCIO DI MANZO 18
Three-pepper marinated beef tenderloin with arugula, 
cherry tomatoes, Parmesan cheese, mushrooms and 
lemon vinaigre�e

VITELLO TONNATO 16
Thin slices of beef cooked at low temperature,
served with a creamy tuna sauce, anchovies,
pickles and capers

BURRATA CON CARCIOFI ALLA ROMANA 23
Italian burrata, artichoke and sun-dried tomato

CALAMARI 24
Fried calamari with spicy tomato sauce

INSALATE
PORTO CERVO 16
Romaine le�uce, carrot, hearts of palm,
avocado and lemon dressing

SAN PIETRO 16
Prawns, arugula, cherry tomatoes, 
white beans and avocado

INSALATA DI CAVOLO RICCIO 24
Chopped kale, Pecorino Romano, pear, fresh mint,
serrano chili and mini croutons

CAESAR 17
Letucce, chicken, croutons, sun-dried tomatoes,
Parmesan, anchovies and dressing

INSALATA DI RUCOLA E POMODORINI 15
Arugula with shaved Parmesan cheese 
and cherry tomatoes

INSALATA AL FORMAGGIO DI CAPRA 19
Goat’s cheese with baby spinach leaves, 
caramelised apple, walnuts and honey dressing

INSALATA DI POLLO SERAFINA 25
Free-range chicken breast, romaine le�uce, 
mixed greens, sun-dried tomatoes, raisins, 
pine nuts and pesto dressing

KALE & QUINOA 18
Chopped kale, quinoa, sun-dried tomatoes,
mint, toasted almonds and prelibato vinegar

PENNE ALL’ ARRABBIATA 16
Pasta with spicy tomato sauce and fresh parsley.
Chicken or prawns can be added for an additional charge

RIGATONI ALLA CARBONARA 17
Pasta with egg yolk, guanciale,
Pecorino Romano cheese and black pepper

GNOCCHI DI MAMMA 18
Gnocchi with tomato, mozzarella, Parmesan and basil

LINGUINE ALLA PUTTANESCA 19
Pasta with extra virgin olive oil, garlic, chilli, 
anchovies, capers, black olives, cherry tomatoes, 
fresh parsley and Pecorino Romano

PENNE ALLA VODKA 18
Spicy homemade tomato sauce, red chilli �akes, 
a touch of vodka, cream and Parmesan

LINGUINE CON I GAMBERI 22
Pasta with prawns, garlic, chilli, cherry tomatoes
and parsley

TAGLIOLINI AL TARTUFO NERO 32
Homemade tagliolini with Italian black tru�e, 
cream sauce and Parmigiano Reggiano

SPAGHETTI ALL'ASTICE  36
Home-made spicy tomato sauce
 with fresh lobster (300gr. aprox.)

RISOTTO ALL’ASTICE  36
Lobster riso�o with dill, cherry tomatoes and brandy

RISOTTO AI FUNGHI, PORCINI E TARTUFO 32
Porcini mushroom riso�o

RISOTTO & RAVIOLI

RAVIOLI DI RICOTTA E SPINACI 18
Spinach and rico�a ravioli, pomodoro and basil

RAVIOLI DEGLI INNAMORATI 29
Home-made spicy tomato sauce with fresh lobster

RAVIOLI DI BURRATA  19
Burrata-�lled ravioli with cherry tomatoes, 
pine nuts and black tru�e

MINESTRONE 12
Vegetable soup served with croutons

BRUSCHETTA ITALIANA 12
Toasted bread with tomato, extra virgin olive oil,
garlic, oregano, basil, pesto and mozzarella
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V.I.P.
Tomato, mozzarella 

“�or di la�e”, Parmesan cheese, 
cherry tomato and basil

15

SANTINO
FAVOURITE BRESAOLA

Cherry tomatoes, mozzarella, 
arugula, bresaola and Parmesan

15

MARGHERITA
Tomato, mozzarella, 

basil y olives
12

PEPPERONI
Tomato, mozzarella 

and pepperoni
16

DI FABIO
Tomato, mozzarella, 
prosciu�o di Parma 

and chopped tomatoes
18

DI VITTORIO
Fresh burrata,
tomato, basil 

and prosciu�o pata negra
35

PIZZA ALLA VODKA
Home-made vodka sauce 
with �or di la�e mozzarella

15

DON DANIEL
Black olives, anchovies, 

capers, tomato, 
parsley  and chili

16

FORMAGGI D’ITALIA
Mozzarella, fontina, 

Parmigiano Reggiano and gorgonzola
18

TARTUFO NERO
Our secret recipe, a bouquet of Italian

cheeses and black tru�e
39

IL CESTINO
Baked focaccia 

with herbs
9

LEGGERA
“Fior di la�e” mozzarella, 
sliced tomatoes and basil

23

DI SOFIA
Robiola and white tru�e oil. 

Our specialty
28

FOCACCIA

LA PIZZA

4 STAGIONI
Tomato, mozzarella, 

mushrooms, artichokes, 
pesto y prosciu�o di Parma

17

Serafina Always 61st - New York, United States

Serafina Fabulous Pizza 79th - New York, United States

Serafina Financial District - New York, United States

Serafina Madison 38th - New York, United States

Serafina Broadway 55th - New York, United States

Serafina Meatpacking - New York, United States

Serafina TriBeCa - New York, United States

Serafina Osteria 58th - New York, United States

Serafina Upper West 77th - New York, United States

Serafina Times Square - New York, United States

Serafina West 105th - New York, United States

Serafina Long Island City - New York, United States

Serafina Scarsdale - Scarsdale, United States

Serafina White Plains - White Plains, United States

Serafina East Hampton - East Hampton, United States

Serafina Aventura Mall - Aventura, United States

Serafina Boston Seaport - Boston, United States

Serafina Boston Back Bay - Boston, United States

Serafina San Juan - San Juan, Puerto Rico

Serafina Marbella - Marbella, Spain
Serafina Venezia - Venice, Italy

Serafina Padova - Padua, Italy

Serafina Tel Aviv - Tel Aviv, Israel

Serafina Bodrum Mare Restaurant & Beach - Bodrum, Turkey

Serafina Istanbul Akmerkez - Istanbul, Turkey

Serafina Bodrum Mare Deluxe Residence & Resort - Istanbul, Turkey

Serafina Kolkata - Kolkata, India

Serafina Marunouchi -Tokyo, Japan

Serafina Saitama Shintoshin - Saitama, Japan

Serafina Akasaka -Tokyo, Japan

MENUMENU

BIANCA
Mozzarella, fontina, baby arugula

and Parmigiano Reggiano shavings
18

MARBELLA


