SEMINA

CUCINA AGRICOLA

SEMINI

(recommend 2 plates for person)

Selection Cheese and Salami from thr Peligna Valley
Zucchini,Ricotta(jliemon

Poached Egg,cgéio cheese,Swiss chard,Walnut

(1,3,7,8)

Cod Varation

Abruzzese Be:% Tartare, Truffle ,Hollandaise sauce
Vegetggles from “Nonno Gianni”Garden

Herb Pg')cato Ravioli,Bell Pepper,Bread,Olives
Gnocchetti sh(elz)p ricotta,Broad Beans, wild Cicory
Quadrotto past(;'S,'chhovy Butter,focaccia ,lemon and chili pepper
BBQ Cockerel an(dll‘lggtatoes

Meatballs whi(t4)tomato sauce and pecorino cheese
Beef skewer,Ve(lgg:ta ble of the day,Truffle

9)

€18
€13

€14

€16
€15
€14
€15
€15
€16
€20
€15
€18

RACCOLTO

€ 39
(the menu is or all table )

Eggplant,Tomato,Mozzarella ,Basilics
(7
Poached Egg ,Cacio cheese,Swiss Chard,Walnuts

(1,3,7)
Herb Potato Raviolini,Bell Pepper,Bread,Olives

(1,3)

Catch of the day in Fish broth,Escarole
@)

Tiramise’mina
(3)

COCCOLE

Tiramise’'mina
(3)

€6

Cheesecake,Peanuts,Caramel €6

(5,8)

~

J

-

MENU BABY

Pasta with tomato sauce€ 10

(1)

Chiken Nuggets and frenchFries € 12

\ (3)

~

WE CAN DO ALL OF OUR DISHES GLUTEN FREE,IF YOU HAVE FOOD INTOLLERANCE PLEASE INFORM US

[ 1. CEREALS 2.CRUSTACEANS 3.EGG 4.FISH 5.PEANUT 6.S0Y BEAN 7.MILK 8.NUTS 9.CELERY 10.MUSTARD 11.SESAM SEEDS12.SULPHURDIOXIDE 13.LUPIN 14.MOLLUSCS

l COVERED€ 2,5 | PASSWORD WI-FI : Semina24! Follow us

@ ik [ £3) (&



