PANE

White floor-baked bread or Waldkorn floor-baked bread

Corpacess o Marvio 13.7
Carpaccio Limousin beef, arugula, pine nuts, truffle cream
sauce and grated Parmesan cheese.

Vit fornats 13.5

Sliced medallion veal, arugula, diced tomatoes,
tuna mayonnaise and caperberries.

Movscolly o Byl of oy 13.3
Buffalo mozzarella, tomato tapenade, prosciutto di
Parma, out of the oven, arugula and pesto alla Genovese.

Ao

Pusitrs

PASTE

Lingune eorn Comberiollty Doty (nieearntt) 24.5
King prawns, red pepper, garlic, shallot, deglazed with
brandy and cream.

e

Worry Disbres

PIATTI CALDI

Faed £ogs “Onosts” 2.5

Fried eggs (3 eggs), pancetta, tomato, shallot, prosciutto di
Parma, Parmesan cheese and tomato tapenade.

BW Liodlono “Qﬂaaz/aa’e% Coser” (200 grams) 16.5

Beefburger, pancetta, caramelised balsamic onions,
cheddar, truffle mayonnaise, crisps.

forno ollty Gl 27.5

Grilled Tunq, served on paccheri with a tomato sauce with
capers, olives and Parmesan cheese-pistachio crumble.

fogliolty ot Morrso 24.5
Sliced sirloin steak, arugula, tomatoes, roseval potatoes,
balsamic glaze, grated Parmesan cheese.

e
Dosson!

DOLCI

lwamisw “Onests” 9.5

Lady fingers dipped in strong coffee with Amaretto and
Frangelico layered with mascarpone enriched with chocolate.

o
Soloey

INSALATE

Lrnsoloty o Cogorrolty, Fieky o Puoseaits o Peviney 16

Salad with gorgonzola, prosciutto di Parma, walnuts, figs
and balsamic-honey dressing.

Lrnsotoity Conpacens o Morrso 15.5

Carpaccio Limousin beef, salad, pine nuts, truffle cream
sauce and grated Parmesan cheese.

Copreso “Onosts” 2 13.5

Caprese, tartlet ripe pomodori, soft buffalo mozzarellq,
pesto alla Genovese served with rosemary bread.

(oriltvio o /I/CW}O (150 gram) 15

Steak tartare, capers, extra virgin olive oil, truffle cream
sauce, egg and crispy Parmesan cheese.

lagletelle Funghs av Boseocor Proseiuts v Pouma 19.5
Wild mushrooms, shallot, garlic, black truffle, cream,
prosciutto di Parma and arugula.

(oglhotolly ollty Sovientne & 18

Mini Pomodori tomatoes, garlic, shallot, red chilli, tomato
purée, buffalo mozzarella and basil.

Cwibororas " Onosts” 19
Egg yolks, black pepper, Parmesan cheese, bacon, garlic,
red chilli and tomato.

e
Bibs

SPUNTINI

Buscholte of Pomocro 2

4 pieces bruschetta, tomato, basil, garlic,
shallot and extra virgin olive olil.

D-osciulty o Loy 2.5

80 grams Prosciutto di Parma, ciabatta and
truffle mayonnaise.

foghodty Sopotty o Pone 6.5

Bread platter and spreads.

ity Esoltees o Mescoryrone 9.5

Smooth cheesecake of mascarpone, mango-passion fruit coulis,
yoghurt and cream with a spiced gingerbread base.

oo 9

Prosecco, lime ice cream and limoncello.

Do you have a food dallergy? Please make sure that you tell us about it. Vegetarian dish &7



