' :
W& suqgqgestions
(Ega/sag,ne/gﬂa/umt@w%’%nulmm
Lasagna au gratin €miliana style

Grilled plaice filet served with boiled potato and caper lemon sauce *

Aluways Available
SPW&MWW@KMMO/@% balognese

Spaghetti with tomato sauce and basil or with Bolognese sauce *
Grilled pork escalope with aromatic herbs oil *
Grilled or boiled salmon fillet served with Hollandaise sauce *

Milanese style chicken breast *

Our Always Available are served with Jacked potatoes, French fried or steamed vegetables

Wine Suggestions

Muller Thurgau doc "€ndrizzi” (Trentino, ltalia) €uro 20.00
Teroldego Rotaliano doc ”€ndrizzi”’ ( Trentino, ltalia) €uro 20.00



APPETIZERS

Octopus carpaccio with salad and balsamic vinegar sauce *
A mix of onion, bacon and Swiss cheese baked in a rich creamy egg mixture *

Mozzarella in cavozza (V)

Fried mozzarella cheese with tomato cream

soup
Vellutata difagioli borlatti (V)

Cream of “borlotti” bean soup with croutons

"‘Egaxsag/ne/ g/m,tma/ta all Emiliana

Lasagna au gratin €miliana style

Enaocchi di patate al gorgonzala (V)

Potato Gnocchi with Gorgonzola cheese sauce



:

MAIN COURSES

Crilled plaice filet served with boiled potato and caper lemon sauce *

Beef bites with curry served with Basmati rice *

Stewed rabbit in white wine, served with polenta *

Sfowmf%nadbcapomw(v)

Mixed vegetable timbale

SALAD
9rvsaxéa,tw musta

Green salad with tomato, artichokes and black olives
Choice of dressings

FORMAGGI

Selection of ltalian and International cheeses
Camembert, Fontal, spicy Provolone
served with walnut bread or grapes

(V) Lacto Vegetarian Diet



Dessents

Gouta al m&&mﬂwmsa&wmﬂm

Rum and raisin cake with a vanilla sauce

No sugar added yoghurt mousse with wild berry sauce

C@da,twe/ Sobetta

Ice cream: Strawberry, Coffee, Chocolate
Sherbet: Melon, Orange

Fresh seasonal fruit: Watermelon, Cantaloupe Melon, Honeydew Melon

Dessertt Wines

€uro
Moét & Chandon Dom PErignon ............occoooiiiiieiiieeeee 120.00
Veuve Clicquot Ponsardin Brut ...........cocoeceeeioioioiiioieiiececee 60.00
Moét & Chandon Brut Impérial ..............ooooiiiiiioeieeee, 55.00
RommeryiBrutRodales. .. o b i A oo ser et vais o 38.00
JaquUArt BIUT MOSTIGUE .....c..ccrsossssssmsmnmmossssssmsssasasnssannss ssts ossassansssnnes 32.00
BerlucehiiCuyee BIUBE srbhs nod ol e e SR 27.00
Prosecco di Valdobbiadene doc “Aneri” ..........ccooveviiiiieieiiec 26.00
ASU SPUMARNTE MBI cozmserobnsimesat s sosmassesas sasssmbonszsss shbonsssminsarios 19.00
.................................................................................................. Fllte 4.70
Moscato;diAsti-Bosc.dla.ReUiBatasiolo. ..o tiss. cesicn condimnsoinssonnss 19.00
.................................................................................................... Flate 4.70
Baglio Florio —Vecchioflorio RISEIIAN St . it ene s oo essessnnss 4.50
Ruby Port Sandemann — Harvey’s Bristol Cream .............................. 4.50
COtmOISIEFNAPOIEON e e e et ot e 9.50
Clenfiddich Ancient Reserve 18 Years ..........ocoovovvvevioeociiieeee. 9.00
"Grappa Walcher”
Cabernet, Goldmuskateller, Sauvignon Blanc.......................c.ccoc...... 5.20
Limoncello, Disaronno Originale.................oooooooiviiiiiieecceeeee 4.70
Averna, Jdagermeister, Montenegro, Ramazzotti .................cccoceveen... 4.70
Liquore di Grappa e Miele “Revel Chion” ...............cooooovoiiiiiiiciie 4.70

Please be advised that a 15% Service charge is added to the bill

* Dishes marked with an asterisk contain products that are originally frozen and then defrosted observing the strictest
procedures that do not change the properties of its taste in any way.
In case of any alimentary intolerance, we kindly ask you to contact our personnel.



