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Antipasti / B3
Salad with Parmigiano Cheese, Mushroom, and Roquette
29V a)b—L NIV — ) F—ADY T
BAREINDE YR NIV —/F—RYT L 2)V—LIyaT7%F 2T

Veal Tongue Salad flavored with Salsa Verde

FHEDI L ERERDOY 75T
ELICRANLEAZ)T EOBEDI kAR, BRFRLOBRLHY 75 4 U

Horse Meat Tartar “Carne Cruda”

ERNDHINXIIN—F
BRI ARA— AN TRAEFLIIL IV, EL Ty 7 F SR LR,

“Sarde in Saor” Marinated Fried Sardine in Venice Style

EVWBLDOV 2 TR “FIVTFAy 34—

ARSWDEWLLE—EBIT, T4XxT— V=RV, FRERLY)RL T2 X347 DIZEH 2

Boiled Ocellated Octopas with Potatoes and Olives

AT AT v TTAEDERXL
A4 AEF) =T v I EDBRAALEBIE

Trippa Stewed with Kidney Beans in Tomato Sauce
Ny B WAITA B DI MER L
F DNy R BWAITAEENT N R RAAEAG) T HETRNONHHILTT

“Frittata” Italian Omelet with Pumpkin and Pancetta

ARF XLV F 29 DAF)T BA LY
EHDARF v LY F 2P LR -1AF)T EHEDT LLY

Sautéed Caciocavallo Cheese
AFaiTryaF—AnN)T—
T E2DLNRONDEAZ )T DF—X2/) o) T =28 W) S0 25K2 <

Homemade Bread Olive Qil
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“Trofie” with Pesto Genovese
R 74T ~RZMN V2 /)T 2— P~ 1500
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Spaghetti with Tomato Sause
AINT T4~y T4y T~ 1500
B ETF AR E S R — T RN/ — X

“Linguine” with Bottarga
VY TAXR~PINT — =% B TAIDY) — A~ 1800
PILF— = M B EDORIDNLT B8 N AN AR AN~ — 2

“Spaghetti” with Sanma(Mackerel Saury Pike) and Colatura in Olive oil Sauce
RNy T 4 ~KRTDRYL AT —TF, 74/ F ZybDFAIL N — R~ 1600
BDH Y 2YAZ)TDRE . 74/F TR VIN—TEES>TESH N LAV R—RT

“Tagliatelle ”with Veal and Porcini Ragu
INT 7ol ~FELRNF—=EDTT—)—Z~ 1800
IR EFF RN F——E2 FERF R ATV TEREY — A, FTEDOV 7SR5 T

Secondi/ A1 >
30501 & BRIV X ¥ T

Grilled “Saddleback” Pork Loin

BREEEHRL Sy IJBRa—ZADT))L 3500
SRS TE O T— a9 SRAEDIRA ML 97" 25y TR )T

Roasted Venison

REZEHE BEu—2ARANOu—X| 4200
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Italian Veal Cutlet

FEoFNFEo—XDIN Y 3500
ILIRLATFHRNICRE L CBITBEELA 7Y T RS LY

Stewed Lamb with Tomatoes and Red Wine
FEDINyIRERL “ ATy T4—")T"
FERAZEFREE, b A7V RLYEBRALN A —F My 2D ILTT,

3400

Stewed Spare Ribs with Balsamic Vinegar
EFRBRDART)TDERL /L HITY—2R 4000
FOPCERRAFERART) T2 ITY — R RHT
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Grappa
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Americano
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Caffe Freddo VAZZAY VR A=) 700
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Cappuccino Bergamot Liquor
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Caffe Latte Freddo
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- L TrRIAR FITTNFIY g0
A3 450 TIVTRIZE E TR L LRSIV EERALELOY Y

Camommille -
Averna Amaro Siciliana

EI-INVT4— R .
7 71 500 77N TF Tr—a -y F)T—F 700
' AZV7 EBREE,
Rooibos Tea
WARZAT 4— 200 Colazingari Sambuca Fina
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Sardegna Mirto Liqure
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