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ITALIAN BAR & TRATTORIA
WINE, PASTA,PIZZA

PASTA FACTORY

ORTAGGIO

Established . 2006

OPEN HOURS

LUNCH
SBH 11:30-14:30 (L.014:00)

+H# 11:30-15:00 (L.014:30)
DINNER

H~*t 17:30-22:30 (L.022:00)
H#t 17:30-21:30(L.021:00)



