
STARTERS
HOMEMADE FOCACCIA 2.890FT

3.790FT

3.790FT

PANZEROTTI

BRUSCHETTA TRILOGY

Served w i th  pes to  and t ru f f le  s t racc ia te l l a  (1 ,7 ,8 )

Deep- f r ied  min i  p i zzas  w i th  'ndu ja ,  mozzare l la ,  cher ry  tomatoes ,
served w i th  mar inara  sauce and pes to  a io l i .  (1 ,3 ,7 ,10)

Bas i l  cher ry  tomatoes ,  ba lsamic  w i ld  mushrooms,  and
s t racc ia te l l a  zucch in i  on  homemade bread (1 ,7 ,12)

BURRATA 5.290FT

5.790FT

6.290FT

SEAFOOD SELECTION

LA BOCCA TONNATO

Burra ta  served w i th  pes to  cher ry  tomatoes ,  a rugu l   and
prosecco-peach (7 ,8 ,12)

Mar ina ted  squ id ,  musse ls  and shr imp w i th  c i t rus  dress ing  on  a
fenne l  ve i l  (2 ,9 ,10 ,12 ,14)

S low-cooked beef  tender lo in  s l i ces  served co ld  on  tuna  sauce
wi th  sa lsa  verde ,  sun-dr ied  tomatoes ,  o l i ves ,  and  capers .

7.790FTLA BOCCA ANTIPASTI
Parma ham,  'ndu ja ,  sp iana ta  sa lami ,  gorgonzo la ,  ta legg io ,
pecor ino ,  Grana  Padano ,  tagg iasca  o l i ves ,  t ru f f le  honey ,  and
sun-dr ied  tomatoes  (7 ,12)

SOUPS & SALADS
SUMMER TORTELLINI  SOUP 3.190FT

3.990FTCAESAR SALAD

Rich  meat  bro th  w i th  vegetab les  and ch icken tor te l l in i
(1 ,3 ,7 ,9 )

Baby  romaine  le t tuce  w i th  home made Caesar  dress ing ,  gar l i c
bread cr i sps ,  anchov ies  and parmesan f l akes  (1 ,3 ,4 ,6 ,7 ,10 ,12)

Brunch Menu

PASTA & RISOTTO
AGLIO E  OLIO 5.290FT

5.790FT

5.790FT

RISOTTO AI  FUNGHI

RIGATONI  LA BOCCA

Spaghet t i  w i th  gar l i c ,  pars ley  and ch i l i  (1 ,3 ,7 )

S low-cooked arbor io  r ice  w i th  w i ld  mushrooms,  parmesan ,
and t ru f f le  (7 ,9 ,12)

Creamy and sp icy  tomato  sauce w i th  cher ry  tomatoes  and
r ico t ta  foam (1 ,3 ,7 ,9 )

SPAGHETTI  CHITARRA CARBONARA 6.190FT

6.790FT

6.790FT

AGNOLOTTI  AL  TARTUFO CACIO E  PEPE

SPAGHETTI   ALLO SCOGLIO

Th ick  spaghet t i  w i th  pancet ta  in  an  egg and b lack  pepper
pecor ino  sauce   (1 ,3 ,7 )

Tru f f le  and r ico t ta  f i l l ed  pas ta  w i th  egg-based b lack  pepper
pecor ino  sauce (1 ,3 ,7 )

Seafood spaghet t i  w i th  tomato-wh i te  w ine  sauce ,  pars ley ,
gar l i c ,  and  ch i l i  (1 ,2 ,3 ,7 ,9 ,12)

6.190FTLASAGNA BOLOGNESE
Oven-baked lasagna sheets  layered  w i th  Tuscan-s ty le  bee f
ragout  (1 ,3 ,7 ,9 ,12)

MEAT & FISH DISHES
POLLO AL L IMONCELLO 6.890FT

7.290FT

7.890FT

MEDITERRANEO PICANTE

FILETTO DI  ORATA

L imonce l lo -baked ch icken supreme w i th  green pea
aranc in i (1 ,7 ,9 ,10 ,12)

Sp icy  k ing  prawns  on  sun-dr ied  tomato  Apero l  r i so t to
(2 ,7 ,9 ,12)

Gr i l l ed  sea  bream wi th  med i ter ranean vegetab les  (4 ,7 ,9 ,12)

ROTOLO DI  V ITELLO 7 .890FT

10.290FTLA BOCCA TAGLIATA

Vea l  ro l l  s tu f fed  w i th  ta legg io  cheese  and ham,  served w i th
oven- roas ted  r ico t ta  sp inach  and pota toes  (7 ,9 )

S low-cooked USDA s i r lo in  s l i ces  w i th  a rugu la ,  cher ry
tomatoes ,  ba lsamic  g laze ,  parmesan and t ru f f le  roas ted
pota toes  (7 )

NAPOLITANA PIZZAS  (32CM)
MARGHERITA
DIAVOLA
PROSCIUTTO
QUATTRO FORMAGGI
CRUDO E  RUCOLA
TARTUFO
TONNO
CAPRICCIOSA
LA BOCCA

5.190FT
5.690FT
5.690FT
5.790FT
5.990FT
5.990FT
5.990FT
5.990FT
6.490FT

DESSERTS
LA BOCCA TIRAMISU
PISTACHIO & RASPBERRY CHEESECAKE
LIMONCELLO PANNA COTTA
TONKABEAN & BLUEBERRY TART

2.890FT
2.890FT
2.890FT
2.890FT

LA BOCCA BENEDICT
CLASSIC 4.190FT

4.190FT

4.790FT

PARMA

ROYAL

Poached eggs ,  eng l i sh  muf f in  ,  ham,  
ho l landa ise  sauce (1 ,3 ,7 )

Poached eggs ,  eng l i sh  muf f in ,  parma ham,  
ho l landa ise  sauce (1 ,3 ,7 )

Poached eggs ,  eng l i sh  muf f in ,  smoked sa lmon,  
avocado cream,  ho l landa ise  sauce (1 ,3 ,4 ,7 )

OUR FAVOURITES
SALMON BAGEL 4.790FT

3.990FT

4.590FT

4.790FT

HAM CROQUE MONSIEUR

AVOCADO TOAST

ITALIAN MARKET BREAKFAST

Smoked sa lmon cream cheese ,  caper  ber r ies ,  
red  on ion ,  lemon,  mix  sa lad(1 ,4 ,7 )

Gra t ina ted  toas t  bread ,  ham,  cheddar  cheese ,  bechamel  
sauce ,  mix  sa lad ,  home made dress ing  (1 ,7 )

Toas ted  sourdough bread ,  avocado cream,  f resh  avocado ,
sun  dr ied  tomato ,  m ix  sa lad ,  home made dress ing  (1 )

Toas ted  sourdough bread ,  prosc iu t to  c rudo ,  ndu ja ,  
sp iana ta  sa lame,  tagg iasca ,o l i ves ,  sun  dr ied  tomato ,  
s t racc ia te l l a ,  m ix  sa lad ,  home made dress ing   (1 ,7 )

EGG DISHES
HAM & EGGS (3)

BACON & EGGS (3)

OMLETTE (3)

3 .490FT

3.490FT

2.790FT

FRIED EGGS (3)

SCRAMBLED EGGS (3)

2 .790FT

2.790FT

SWEET BREAKFAST
FRESHLY BAKED CROISSANT 2.790FT

3.590FT

3.790FT

3.790FT

COCONUT CHIA PUDING

AMERICAN PANCAKES

CINNAMON FRENCH TOAST

Cro issant  w i th  s t rawberry  jam and wh ipped but ter
(1 ,3 ,7 )

Ch ia  pud ing  w i th  f ru i t  ragout ,  b iscu i t  c rumbs and f resh
fores t  ber r ies  (8 )

Amer ican  pancakes  w i th  map le  syrup  
and wh ipped but ter   (1 ,3 ,7 )

C innamon f rench toas t  w i th  honey  
and f ru i t  ragout  (1 ,3 ,7 )

A La Carte Menu


