Dobieus biles

GREAT FOR SHARING

Buwvaly Pwsecidts v Povimey 16

Creamy burrata and prosciutto di Parma, grilled zucchini,
balsamic glaze and rosemary bread.

e
Stovitors

ANTIPASTI

Corpacen o Marrso 15.5
Beef carpaccio, served with truffle cream
accompanied by Parmesan curls and arugula.

Moborvsare allty Povvnigione 7 16

A pie of grilled aubergine, tomato, buffalo mozzarella, green
pesto and Parmesan cheese, served with rosemary bread.

(triltvio o marso vyl 6.5

Steck tartar, capers, truffle cream and a parmesan crisp.

Copreso " Onosts” 2 14

Concasse of ripe pomodori, green pesto and buffalo
mozzarella, served with rosemary toast.

Ao
Duslos

PASTE

loglatoll Funghy o Boseo cory Proseidt o Porvney 9.5
Tagliatelle in a truffle cream sauce with wild mushrooms,
arugula and prosciutto di Parma.

Snagbelts oty Piermontose 225

Ragu of veadl stew gently cooked in a veal gravy with red
wine with garlic, thyme, union, winter carrot, celery and tomato.

S
Moury cowsos

SECONDI P|ATTI DI

Carne / Meat

Vtells cons Puea o fuborns 26.5

Veal top blade cooked in veal gravy with a fragrant spice
combination of star anise, rosemary, thyme and black pepper,
served on a celeriac balm served with roseval potatoes and
haricots verts wrapped in pancetta.

Ossobuco Mtbrnose 29.5

Veal shank prepared in a traditional way in a
tomato-vegetable sauce, served with saffron risotto.

Dol oty Coccintor 23

Chicken thighs, “hunter’s style”, gently cooked with tomato,
olives, capers, rosemary and thyme, served with roseval
potatoes and combined vegetables.

lowineaps cor foridyfp 36.5

Tournedos, fried tenderloin served with a truffle gravy,
roseval potatoes and haricots verts wrapped in pancetta.

Do you have a food dallergy? Please make sure that you tell us about it.

Buscholty of Pomoctrro & 12.5

4 pieces bruschetta, tomato, basil, garlic,
onion and extra virgin olive oil.

Dosciuttt o Porma 2.5
80 grams thinly sliced, butter-soft Parma ham

with ciabatta and truffle cream.

Sopouty av Poane 7 6.5

Bread Platter with spreads.

Lrsolbdty o Cogorolty, Fiehs o Puoseiuds o Permey 6.5

Salad with gorgonzola, figs, walnut and
prosciutto di Parma and balsamic dressing.

Vil fornats 15.5

Sliced veal chuck tender marinated with fresh herbs.

Served with a tuna mayonnaise and apple capers.
Comborons ally Diwolty (niecants) 17
King prawns with red pepper, garlic and shallot, deglazed

with brandy and a fresh cream, served with ciabatta bread.

Come o Pomoaoro & 9

Soft tomato soup of sweet tomatoes with garlic, shallot and
green pesto and whipped cream.

Linguine cory Comborielly Diwoly (ieeantt) 24.5

King prawns served in a creamy, piquant lobster sauce,
deglazed with brandy.

(ogletolle ollly Sovientne & 18.5

Mini tomatoes, garlic, onion, pepper, tomato purée and buffalo
mozzarella and basil.

Cwibonerney *Onesip” 19

Egg, freshly ground black pepper, Parmesan cheese, bacon,
garlic, pepper and tomato.

Voot £scotope 27.5

Veal served with a soft gorgonzola cream sauce, roseval
potatoes and combined vegetables.

laglaty o Morrso 26.5
Sirloin steak seared and sliced served with arugula and roseval
potatoes, topped with balsamic glaze and grated parmesan

cheese.
Pesce / Fish

Cuplhotty b forno 28.5

Grilled tuna with a refreshing antiboise of sweet pointed pepper,
tomato, red onion, chives, balsamic vinegar and extra vergine
olive oil. Served with pasta.

Fielty o Sathone 27
Salmon fillet fried on the skin served with ravioli ricotta spinach
with a pepper mascarpone sauce.

Cuwyselty o Posco i Corbecio 27.5
Oven-prepared pan of fish, with cod and salmon in a tomato-
fennel sauce gratinated with grated Parmesan cheese and a
black tiger prawn, served with ciabatta bread or pasta according
to choice.

Vegetarian dish &7



