RESTAURANT




Chef: Luca Seveso

# Molte delle nostre pietanze possono essere preparate in versione vegetariana su richiesta

*

* %

Many of our dishes can be prepared in a vegetarian version on request

foods marked with an asterisk are purchased in frozen form

foods marked with two asterisks were prepared in the restaurant
with fresh raw materials and were frozen on site.

We kindly ask our customers to communicate to the staff allergies or intolerances to the foods listed here
or to any other foods before requesting the preparation of the menu

Cereali contenenti Glutine e derivati Frutta a guscio

Cereals, Gluten and products thereof Nuts, hazelnuts, almond, pistachio
Crostacei e derivati Sedano e derivati

Crustaceans and products thereof Celery and products thereof

Uova e derivati Senape e derivati

Eggs and products thereof Mustard and products thereof
Pesce e derivati Sesamo e derivati

Fish and products thereof Sesame seeds and products thereof
Arachidi e derivati Anidride solforosa e solfiti
Peanuts and products thereof Sulphur dioxide and sulphites
Soia e derivati Molluschi e derivati

Soybeans and products thereof Molluscs and products thereof
Latte e derivati Lupini e derivati

Milk and products thereof White lupin and products thereof



€ 16,00

mozzarella di bufala, gamberi*,
pomodorini secchi e olivelle taggiasche
Buffalo mozzarella, prawns,

dried tomatoes, and olives

Mouapesnna n3 Monoka 6ynBonuubl, KPeBeTKM,
CyLleHble MOMUAOPLI, OJTNBKHA
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€ 18,00

Tartare di bisonte, mozzarella, acciuga
e verdure in conserva
Bison tartare, mozzarella, anchovy

and canned vegetables

TapTap u3 6usoHa, Mouapesnna, aH4yoycC
Y KOHCEPBUPOBAHHbIE OBOLLM

P BRI o 5T > B Rt e AT L

€ 19,00

Salmone Scozzese affumicato

Smoked Scottish Salmon
KonyeHbin LoTnaHACKNA N10COCh
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€ 21,00

Pane, burro e acciughe del Cantabrico

Bread, butter and Cantabrian anchovies
Xneb, macso n KaHTabpuickmne aH4oycChl
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MAIO DISHES

RISOTTO ALLA MILANESE ) @
€ 15,00
Risotto alla milanese con stimmi di zafferano puro

Milanese style risotto with pure saffron stigmas
PN30TTO NO-MUAAHCKN C NecTUKamMu UJaq:)paHa
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SPAGHETTI & OEORQ)

€ 18,00

Spaghetti aglio, olio, peperoncino e vongole veraci
Spaghetti with clams, garlic, oil, and hot pepper
CrnareTTu C pakylkaM, YeCHOYHOe Macno,

OCTpbIV Nepey,

B AAAE B HRAGA

NEW-YORK STEAK ® ® ® ® ®
€ 27,00

New York steak di angus canadese

Canadian angus New York steak

CTtenk «Hblo-MlopkK» M3 KaHa[CKOro aHryca
ESESIY P* 'JUQ &aﬂrﬁzﬁq ¥E

CHEESEBURGER@ @ ® ® ® ®

€17,00

Cheese burger con cipolla caramellata

e salsa barbecue

Cheese burger with caramelized onion
and barbecue sauce

Yunsbyprep c kKapaMenm3npoBaHHbIM JIYyKOM
n coycom bapbekto
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CONTORNI

SIDES
rapHWUpSLI

k]

MOSAICO

DI VERDURE GRIGLIATE @
€12,00

Grilled Vegetables

Osowun _rpuib

TESRT

GERMOGLI

DI SPINACINO (@ Q ®

€ 13,00

Germogli di spinacino, Téte de moine,
champignon e gherigli di noci

Spinach sprouts, Téte de moine cheese,
champignon mushrooms and walnut
PocTkun wnuHaTa, Chip Téte de moine,

WaMMUHbOHbI, FPELKU opex
AW > i Tete de moined iz - ﬁ?}hﬂ"ﬂﬂ?[’:

PATATE ARROSTITE @
€7,00

Roasted Potatoes

MeyeHbI MONOAON KapTodenb
AR

INSALATA MISTA
DI STAGION
€7,00
Mixed salad
CanaTt Ce30HHbIN

AR

|
E




€9,00

Tiramisu al caffe in trasparenza
Coffee Tiramisu in a glass
KoenHbih Tupamucy

FF2E AR Tk S o

€9,00

Crostatina** di frolla alle mandorle,

ganache al gianduia e lamponi

Almond tart, gianduja ganache and raspberries

MuHOanbHOe Neco4YHoe TecTo, raHaw u3 LI,)KaHL],yI?IVI
N MaJinHa
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€9,00

Gratin ai frutti di bosco e zabaione montato

al Passito di Pantelleria

Gratin of fruits of the forest and whipped zabajone
with Passito wine

FpaTWH C NEeCHbIMU Arofamun, B3UTbIN cabanoH

C BUHOM [laccuTo

BB FIPassito B E I fll i

€9,00

Amor polenta, zuppetta di pere

e un gelato* all’'uva malaga

North Italian sweet corn cake with pear soup

and grape ice cream

CeBepo-UTallbAHCKUN MUPOT N3 KYKYPY3HOW KPYTrbl

C CYMYUKOM M3 TPYLIN 1 BUHOTPALHBIM MOPOXKEHbIM
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