RESTAURANT

Fried dishes

PENINE WITH SALMONE e € 9,50

TROFIE WITH PESTOM 3 8 oo eeesssssssee e eseees s € 9,00
1,3,7,8

CHEESE TORTELLI WITH WALNUT SAUCE®. T e, €10,00

* ALL FIRST COURSES ARE SERVED WITH FOCACCIA BREAD



RESTAURANT

Main courses

CURRY CHICKEN WITH BASMATI RICE*! 1 .....oooeeeeteeeseeeseeeesisnsssessssssssssssssssssssssssens € 15,00
GRILLED CHICKEN BREAST WITH SALAD & FOCACCIA*.....ovoceeeerrreeeessreeessssanensenes €10,50
BEER-BRAISED SUCKLING PIG.E ..ottt sssssssssssssnsssssssssansssnees € 13,00
BREADED CUTLET WITH FRIES .L...oouoooeeeeeeeteesssseessssnesssssssssssssssesssssssssssssssessssanseses €10,00
ROAST VEAL WITH MASHED POTATOES  .2......oooeeevvueeeeersessessnsesssssnssssssmsssssssnsssssssmssssess € 12,00
SLICED SCOTTONA BEEF STEAK.Z:M ...t ssssssssnsssssnssssnssssssnnns € 16,00

Served with rocket, parmesan flakes, balsamic glaze, extra virgin olive oil
(Puglia) and focaccia. Choice of topping: porcini mushrooms, sun-dried
tomatoes or artichokes

Fresh dishes
IXED SALAD (INSALATONA) T o eeeeeeeeeeeeeeeeeesessssssssssssssssssssssssessssssssssssssseee € 11,00
Mixed salad, cherry tomatoes, corn, parmesan flakes, tuna, buffalo mozzarella
CURED HAM & BUFFALO MOZZARELLA (PLATE).X .......oooceeeeeeeeeeeeresseeneseevsssnssennene € 12,00
BRESAOLA WITH ROCKET & PARMESAN. Y ...oooeooeveeeeeeeeaeeeneesssnssssssssssssssssssanessssess € 12,00
VEGETABLE PLATTER WITH BUFFALO MOZZARELLA:........oooteeeeeeeeseeerreseessessnnns € 12,00
CAPRESE..E oot ssssssssssssssss s ssssssssssssmsss s ssssssssssmssssssses € 12,00

* ALL FRESH DISHES ARE SERVED WITH FOCACCIA



RESTAURANT

Desserts

PIZZA NUTELLA TR et sessssssssssssssssssmnsssssssssssssmsssssssssssssssnssssssssssssns € 10,00
WHITE TRUFFLE ICE CREAM* 31708 s ssssssmssssssssssssssmsssssssssssssnnnns € 6,00
BLACK TRUFFLE ICE CREAM* L3:7:8 ettt st ss st sassses € 6,00
NOUGAT SEMIFREDDO*. L3878 oottt ssnessssasssssnssssnssssanssssansssssans € 6,00
TART (CROST AT A H 3 7 810 12 e eeeeeeeeseessesessesessssensssenssesessesesssmnsssenssesnsssees € 6,00
COVER CHARGE........covoteerereesssiesssssessssasssssssssssssssssssssssasssssssssssssesssssssssssssssssesssssssssasesssssnses € 2,00

We kindly inform our customers that some dishes may contain allergens.
You can consult the full documentation by asking our staff.
Some ingredients used may have been previously frozen at origin, in compliance with current

regulations.



GLUTINE

Cereali grana. segale orzo. avena,
farro. kamut, inclusi ibridati derivaty

UOVA E DERIVATY

Uava e prodatti che le contengena come:
lrl-ﬂ—-l.mm

ARACHIDI E DERIVATI

Snack contezionati, creme & condimenti
in cui vi sia anche in piccole desi

G |

LATTE E DERIVATI

Ogni prodotto in cui viene usata il latte:
yogurt biscatti. torte. gelato ¢ creme varie

SEDAND
h-ﬂﬂnﬂmlmﬁ 9
per tuppe. salse e concentrati vegetali

SESAMO

| Semi interi usati per il pane. farine anche
uh#h-ﬁlmm

11

LUPHI

_ Presenti incibi vegan sottsforma d 13
; Mnhﬂfuiuumdm

O

CROSTACEI

Marini e d'Acqua Dolce: gamberi,
scampi, aragoste, granchi, e simill

PESCE

Prodotti alimetari in cui § presente
il pesce. enche 2 in piceole percentual

SOIA
Prodotti derivati come:
Latte di soia. Lofu. spaghetti di seia e simili

FRUTTA A GUSCIO

Mandorle. nocciole. noc comun, naci di
atagil, noci pecan, anacardi e pistacchi

SENAPE

Si pud trovare nelle salse @ nei
condimenti, specie nella mestards

ANIDRIDE SOLFOROSA E SOLFITI

2 | Cibi sott acetn, satt clive in salameia.
1 n marmellate. funghi sacchi_ conserve ecc

MOLLUSCHI

14 mmmm“ﬂj
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