W&WOM

Pasta tossed with tomato sauce, bacon sprinkled with Pecorino cheese *
Fresh fillet of dentex served with baby carrots,
potatoes, tomato, olive, capers and basil

Abusays Avaitable
Spaghetti al pamadoro e basilico o alla bolagnese

Spaghetti with tomato sauce and basil or with Bolognese *
Grilled pork escalope with aromatic herbs oil *
Filetto dis salmone alla griglia o bollito
Grilled or boiled salmon fillet served with Hollandaise sauce *

Milanese style chicken breast *

Our Always Available are served with jacket potatoes, French fries or steamed vegetables

Wine Suggestions

Gewurtztraminer doc ”€lena Walch” (Alto Adige, Italia) €uro 27.00
Crianza Rioja "Bodegas Beronia” (Rioja, €spana) €uro 21.00



APPETIZERS
Cruda e melone

Raw ham and melon

Small crab pie served with tomato sauce *

Vegetali grigliati (V)

Vegetables au gratin marinated with balsamic vinegar

SOupP

%mdbzucca/(V)

Cream of pumpkin soup perfumed with Amaretto

PASTA
Pasta tossed with tomato sauce, bacon sprinkled with Pecorino cheese *
%nmdam{aamdv verdwie gratinate (V)

Cannelloni stuffed with vegetable au gratin



uwmerr

MAIN COURSES

Fresh fillet of dentex served with baby carrots,
potatoes, tomato, olive, capers and basil

D rasato di manzo
Braised beef served with mashed potatoes,
carrots and Brussels sprouts *

Braised shank of veal with saffron risotto *

dewmaw%/za/umg/m(w

Baked eggplant Parmesan style

SALAD
9/1/50&%@ mista

Green salad with red beets, olives and corn
Choice of dressings

FORMAGGI

Selection of Italian and International cheeses
€dam, Gouda, Gorgonzola
served with walnut bread or grapes

(V) Lacto Vegetarian Diet



Dessents

Lemon delight with candied orange
Garta al cioccalato
Chocolate cake
No sugar added wild berry mousse

Gelato e Sordetto

Ice cream: Coffee, Strawberry, Stracciatella
Sorbet: Melon, Lemon

Fresh seasonal fruit: Honeydew Melon, Apple, Watermelon

Dessentt Wines

€uro
Moét & Chandon Dom Pérignon............. S R 120.00
Veuve Clicquot Ponsardin BIUL ..........io.ocveeevenioieeso finetinssionnnenseseans 60.00
Meet &ChandomBIUEIMBEIIAIT S o i inois ceminmsesnbonnron e st s 55.00
Bomimeny Bt Roalc s i Iy S e S LR e 38.00
JaqUAant BritMOSAIGQUIE s o cvnnenseessnssesnnosasssnsnnsesssssssns srnssnesnssssonnns 32.00
Bl ceh  Gle e B e e e i i 27.00
Prosecco di Valdobbiadene doc “Aneri” .............cccoooooiiiiiicice. 26.00
ASTE SpUMANEE METTING. . e s eeensereesaenonns 19.00
............................................................. oot et e (V1= /7 O]
Moscato d’Asti Bosc dla Rey Batasiolo ..., 19.00
................................................................................................... Fllte 4.70
Baglio Florio — Vecchioflorio RiSera ...........coooooveeevoioiiciiie 4.50
Ruby Port Sandemann — Harvey’s Bristol Cream .............................. 4.50
CoumeisierNApOlCOm: ~rtr e Soava e ool Lot B 9.50
Glenfiddich Ancient Reserve 18 Years ...........ccooeeeeeieeeeeeeeeeeeeeen, 9.00
"Grappa Walcher”
Cabernet, Goldmuskateller, Sauvignon Blanc...............c.occooveeeeeeen.. 5.20
Limoncello, Disaronno Originale.................ccocoeeovooiiiiiiee 4.70
Averna, Jagermeister, Montenegro, RAMAazzotli ..................c.cccoce..... 4.70
Liquore di Grappa e Miele “Revel Chion” ..........c..coooooviiiiiiiie . 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.



