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Selection of Olives soo
Focaccia sso

olive oil, tomato, onion or olive oil, rosemary

Bruschetta w50

parma ham, tomato, basil, peconno cheese

Sauteed clams or mussels 1800

with white wine, lemon and cherry tomatoes
Eggplant Parmigiana isoo
Mozzarella di Bufala 1900

Burrata 1s.00

”~ 1 . -»,,__'\
T‘C.tvss»«nl *c 00«);1‘

slow cookcd ragni with beef and pork
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Gnocchi Pesto or Four Ch
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smokcd italian ham, blue cheese and pink sauce
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wuh chcny tomato and lobstcr bisque reduction

Spaghetti Tomato Sauce and Basil
1750

TRADITIONAL PASTA

APPETIZERS

MeatBalls 1500

marinara sauce and fresh ricortta

Carpaccio 2100

raw beef with parmigiano cheese and arugula

Fried Calamari 1s.00
Cheese Selection 1900

parmigiano, gorgonzola, burrata, ricotta

Prosciutto Crudo di Parma and Burrata 2100

parma ham aged 24 months with burrata

Mix Salumi small: 2900 - large: 39.00
parma ham, speck, salame, mortadella

HANDMADLE PASTA

Tortellini with Chicken
parmigiano cream or “Pastiociati"
(bolognese, heavy crcam)
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Ravioli Ricotta and m‘ﬂJJY:C.U
sage and butter or tomato sauce or pmk vodka sauce

Lasagna Bolognese 27.00
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butter and sage or bologncse sauce

27.00

Lasagna Pesto
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e or Spaghetti

‘ wnth local 1obner tail

Rigatoni alla Siciliana

cgeplant, tomato sauce and pecorino cheese

Penne Arrabiata 27.00
garlic, chili pepper, tomato sauce Pappardelle “Amor di Pasta”
1850 mushroom, bacon and pink vodka sauce
Fettuccine Alfredo 27.00
23.00 Linguine with Clams with wine sauce
Spaghetti Amatriciana 3100
bacon, onion, tomato sauce Linguine with Salmon or Shrimp (Argentina wild capture)
24.00 (Camarones) and cherry tomatoes
Linguine Pesto = s
basil, garlic, pine nuts, pecorino and parmigiano chcese Fettuccine Black Truffle
24.00 with fresh black truffle
34.00
Penne Vodka .
pink vodka sauce Tris Special
24.00 lasagna bolognese // spaghetti carbonara // tortellini with chicken
Spaghetﬂ Meatba" 3600 (parmigiano cream)
24,00 Risotto Seafood
Rigatoni or Spaghetﬂ Carbonara ;:;l&;n'm, salmon, clams, musscls, octopus and shrimp
bacon, egg, parmigiano and pecorino cheese and black pepper
2700 Risotto Black Truffle
Fettuccine Bolognese =
slow cooked ragi with beef and pork Spaghetti Seafood
27.00 calamari, salmon, clams, musscls, octopus and shrimp
Fettuccine Mushrooms -
27.00



MAIN Co

Chicken Marsala KP
chicken breast, mushrooms, marsala sauce
2600

Chicken Lemon

chicken breast with lemon sauce
2600

Milanese
breaded chicken
23.00

Milanese Parmigiana

breaded chicken with cheese and tomato sauce
28.00

Zuppa di Mare
seafood soup - (sopa de pescado)
calamari, salmon, clams, mussels, octopus and shoomp

36.00

Grilled Salmon or Branzino or Octopus
3900

Grilled Local Lobster Tail

56.00

Grilled Ribeye 18 0z

UG.00
Filet Mignon

sliced with arugula, parmigiano and Chef ‘s Demi-Glaces
4U1.00

Main courses are served with one side of your preference.
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Cream of fresh tomato soup
1400

Minestrone Soup
1400

Chicken broth with Tortellini

1800

Roasted potatoes

9.00
Mixed salad
9.00
Spaghetti Tomato Sauce and Basil
900
A~ s
A Hordysasta

Blue Lagoon
536 NW 57th Ave, Miami, FL 33126
(786)-615-2019
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tomato sauce, mozzarclla
17.00

Diavola

spicy salami, mozzarella cheese, tomato sauce
19.00

Prosciutto Cotto

cooked 1talian ham, mozzarcella cheese, tomato

19.00

Prosciutto & Funghi

cooked italian ham, mushrooms, mozzarclla cheese, tomato sauce
2100

Ricotta & Spinach

i » .
| spinach, ricotta and mozzarella cheese

|
2100
| Ortolana
| spinach, onion, mozzarcella cheese, mixed vegetables, tomato sauce
23.00

Five Cheese

mozzarella, gorgonzola, ricotta, parmigiano, pecorino
2300

// Caprese

_ mozzarella di bufala, fresh tomatoces, basil
// 23.00

Y/, Meat Ball

mecat ball, ricotta and mozzarclla cheese, tomato sauce
2400

Prosciutto di Parma and Arugula

parma ham, mozzarella cheese, arugula, tomato sauce
2600

Prosciutto di Parma and Burrata

parma ham, burrata, mozzarella cheese, arugula, tomato sauce
2800

Frutti di Mare (sea food)

salmon, shrimp, calamari, clams, mussels, octopus,
mozzarella cheese, tomato sauce

35.00

. ISAEAD . B

Mix Salad

9.00

Caesar Salad

lettuce, parmigiano cheese, croutons, cacsar dressing
16.00

Caprese Salad

mozzarclla di bufala, basil, arugula, tomatocs
19.00

Parma Ham Salad

mix salad, mozzarella di bufala, parma ham
21.00

SIDES — ks 2T S

Mixed Vegetables

900

Sautee Mushrooms
900

Sautee Spinach
9200

MERLI

HANDMADE PASTA
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Tiramisu
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:Chocolate Salami
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Chocolate Salami

chocolate, almonds, cookies
8.00

)|

Apple Pie

8.00

Panna Cotta

caramel topping
8.00

Tiramisu

9.00

Tris Special

tiramisu, panna cotta, chocolate salami

(contains raw eggs)
16.00

DRINKS

Sodas
Coke, Coke Diet, Sprite
San pellegrino aranciata or Lemonade

iced tea (peach/lemon)
5.00

Juices

orange, apple
5.00

Beer

Corona, Heineken, Peroni
6.00

Italian Wine Glass
8.50-1200

San Benedetto Natural water 500 ML / 1L
HO00-600

San Pellegrino Sparkling water 500 ML / 1L
4.00 - 600
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Espresso
3.00

Macchiato / Cortadito
350

Cappuccino
4uso
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Blue Lagoon 536 NW 57th Ave, Miami, FL 33126
(786)-615-2019
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RED

Vecchio Marone Edizione Privata

Corvina / Rondinella
850-3300

Chianti DOGG 7oscana

Grati
10.00 - 39.00

Merlot IGT COL Beato Lombardia

La Sinta
11.00 - U6.00

Supertuscan Ottava Rima DOC Toscana

@ Tenuta L’Impostino
11.00 - 46.00

Cabernet IGT Fiammante Toscana

Capua Winery
12.00 - 48.00

Rosso Di Montepulciano DOC Toscana

Gracciano della Seta
u6.00

Nebbiolo Langhe DOC Piemonte

Rivetto
70.00

Chianti Rufina Reserva DOCG Toscana

Grati
52.00

Nobile di Montepulciano DOCG Toscana

Gracciano della Seta
69.00

Supertuscan Montecucco DOC Toscana

Tenuta L’Impostino
58.00

Barbera D’Alba MENBIRONE Piemonte

Monchiero Cabernet
90.00

Ripasso Classico Della Valpolicella DOC Vveneto

Corte Lenguin
63.00

Amarone Classico Valpolicella DOC Veneto

Corte Lenguin
88.00

Barberesco FPiemonte

Sordo
88.00

Barolo Serralunga D’Alba DOCG Flemonte

Sordo
98.00

Brunello Di Montalcino DOCG Toscana

Collo Sorbo
120.00

Brunello Di Montalcino DOCG Castellom Romitorio

Filo di Seta
190.00
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Pinot Grigio IGT Sicilia

Zi baffa, organic and vegan
850-33.00

Pinot Grigio IGT

< Veneto
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950-33.00

Vermentino DOCG Sardegna

Pilosdoro, Vigneti Zanatta
u9.00

Sauvignon DOC Friuli Venezia Glulia

Colli Oriental Friuli, Petrussa 100%
53.00

Greco Di Tufo DOCG Campania

Del Falco
56.00

Pinot Grigio DOC Alio Adige

Erste + Nueve
uys5.00

Chardonnay DOC Alto Adige

Erste + Nueve
11.00 - U500

Roero Arneis Piemonte

Monchiero Carbone
52.00

Falanghina IGT Campania

Del Falco
u2.00

SPARKLING

Sangue Di Giuda Casal Colle Lombardia
9.00-39.00

Moscato Colli Euganei Veneto
9.00-39.00

Prosecco Extra Dry DOC Veneto

Victoria - 100%, Glera
12.00 - 44 00

Prosecco Rosé Ardevi
us oo

Essence Rosé DOCG Lombardia

Antica Fratta - 55% Pinot Noir - 45% Chardonnay
90.00

Franciacorta Brut DOCG Lombardia

Antica Fratta - 100% Chardonnay
8500
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