DI BRANDY 9
PRAWNS/ SALAMI/ PEPERONCINGT GARLIC/
LANGOUSINE FOND/ PARSLEY/ BRAMDY/ BUTTER/
CHERRY TOMATOES/ BREAD

BIATTO DI ANTIPASTI ITA
(DLA 2 OSOB)

TALEGGIO/ GORGONZOLA/ RICOTTAT PROSCIUTTO
STAGIONATA[ PICANTE SALAMI/ BASIL PESTO/
GRAPES PESTO/ DRIED TOMATO PESTO/ ARTICHOKES/
MARINATED CIPOLLINE/ BREAD

CROSTINI
3 PIECES
GARLIC BUTTER/ TOMATOES AND BASIL
BASIL PESTO WITH STRACCIATELLA
PESTO ROSSO WITH ARUGULA

SALAD

INSALATA CESARE'

ROMAINE LETTUCE/ CHERRY TOMATOES/ SOUS
VIDE CHICKEN FILLET/ BACON/ CAESAR SAUCE/
PARMIGIANO REGGIANO/ CROUTONS

INSALATA DI BURRATA &
AGRUMIS, 4 §
BURRATA/ BABY SPINACH;‘ GLAZED BEETROOT

WITH WALNUTS/ ORANGE/ POMEGRANATE[
GRAPE/ ROASTED ALMONDS/ RASPBERRY SAUCE

SOuUPS

CREMA DI pononom@
> 3

CREAM OF SAN MARZANO TOMATO/
STRACCIATELLE/ BASIL PESTO/ GRISSINI/

CREMA DI FUNGHIX 29

FOREST MUSHROOMS/ THYME/WINE/
GRISSINI

&

The menu was created by:
DARIUSZ ZARZYCKI

ALYONA KOSENKO

MAIN COURSES

FILETTO DI MAXAL

SOUS VIDE PORK TENDERLOIN/ PURPLE
POTATOES/ GORGONZOLA SAUCE[ PLUM-RUM
JAM/ MOSTA SALAD WITH HONEY-MUSTARD
DRESSING

HALIBUT CON RISOTTQ A
BARBABIETOLA X 59

HALIBUT/ RICE/ SHALLOT/ GARLIC/
BEETROOT/ PARMIGIANO REGGIANO/
BUTTER/ BROTH/ LEMON

PIZZA

5
MARGHERITA %, 36
SAN MARZANO TOMATOES/ FIOR DI LATTE[ BASIL

s

Y SALAME Y 22

SAN MARZANO TOMATOES/ FIOR DI LATTE/ SALAME
PICANTE/ BASIL

{/NDUJA C a4 6
SAN MARZANO TOMATOES/ FIOR DI LATTE/ NDUJA/
PICKLED CIPOLLINE/ STRACIATELLA
A

PERAY, 45

WHITE SAUCE/ GORGONZOLA DOLCE/
CARAMELIZED PEAR/ BABY SPINACH/PINI/
BALSAMIC CREAM

capricciosa T &

SAN MARZANO TOMATOES/ FIOR DI LATTE/
PROSCIUTTO COTTO/PORTOBELLO
MUSHROOMS [ ARTICHOKES/ OLIVES

PROSCIUTTOY 49

SAN MARZANG TOMATOES/ FIOR DI LATTE/
PROSCIUTTO CRUDO/ YELLOW TOMATOES
MARINATED IN ORANGES/ARUGULA /WALNUT/
BALSAMIC CREAM

BURRATAT 38 ¢
YELLOW TOMATO SAUCE/MINI PEPPER[ BURRATA

. SALSICCIA @}

SAN MARZANO TOMATOES/ FIOR DI LATTE/
SALSICCIA[OLIVES/ BLACKCURRANT JAM

‘// b iV
7l

PASTA

HOME MADE

GNOCCHI AL FORNO CON
{UsALsICCIAY g7 &

POTATO GNOGCHI/ SAN MARZANG TOMATOES/
ONION/ CARROT/ SALSICCIA/ GARLIC/ FIOR DI LATTE

TAGLIATELLE CON RAGU
BOLOGMNESE :
SAN MARZANO TOMATOES/ MEAT RAGU! CELERY/

ONION/ CARROT/ GARLIC[ GREAM/ WHITE WINE/
GRANA PADANO

ALLA

TAGLIATELLE ALLA CARBONARA
GUANCIALE/ GROUND PEPPER/ GARLIC/ WHITE WINE/
EGG YOLK/ PECORINO ROMANO
TAGLIATELLE ALLA
NAPOLETANA 4 :

SAN MARZANO TOMATOES/ CARROTS/ ONIONS/
STRACCIATELLA
TAGLIATELLE CON SCA! E

Y GAMBERY

PRAWNS/ LANGOUSTINES/ WINE-BUTTER SAUCE/
SHALLOTS/ PARSLEY/ GARLIC/ LANGOUSTINE
FOND/ PEPERONCINO

CRUDO 44

PROSCIUTTO CRUDO/ PORTOBELLO
MUSHROOMS/ SHALLOTS/ CREAM/ GARLIC/
PARSLEY/ GRANA PADANO

PAPPARDELLE ALLA CGNEPE*

CREAM/ BLACK OLIVES/ OLIVE POWDER/
GORGONZOLA DOLCE/ GRANA PADANO

PAPPARDELLE Al SALOMONS 49

SAN MARZANO TOMATOES/ CARROTS/
SHALLOTS/ SALMON/ SHALLOTS/ GARLIC/
LANGOUSTINE FOND/ CHERRY TOMATOES/

ARUGULA/ LEMON

TAGLIATELLE AL PP!C%:CﬁTTTO

X

DESSERTS

ZEPPOLE DI SAN GIUSEPPE

BAKED CREAM PUFFS/ PISTACHIO CREAM/
RASPBERRY MOUSSE/ WHITE CHOCOLATE GLAZE/
MATCHA

sonwmo@

MASCARPONE AND CREAM CREAM/ EGG YOLKS/
SPONGE CAKE/ LIMONCELLO/ LEMON PEEL

MOUSSE AL CIOCCOLA‘TO

CHOCOLATE MOUSSE/ LIME GEL/ MANDAR\N-
ROSEMARY MOUSSE/ FREEZE-DRIED RASPBERRIES

e
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I30ML-18PLN

BIRRA MORETTI-DRAFT
BIERRA DI ITALIA-BOTTLE
PERONI-BOTTLE
PERONI IJ’?%G-BOTTI.E

STRONG ALCOHOL

40ML-24PLN

LIQUORE AMARETTO LUXURY
LIQUORE LIMONCELLO LUXURY
i!ﬂUORE SAMBUCA LUXURY

- " ;.ﬁlN MALFY/ARANCIA
,r

&

'GRAPPA BIANCA

s

#

-
- SPRITZ & DRINKS

' APEROL SPRITZ
CAMPART SPRETZ@

3

SARTI SPRITZ
HUGO SPRITZ
BELLINI SPRITZ ) 28

BERGAMOT SPRITZ 5 3

FIORE LILLA

" e-ralL‘f M‘ﬁD'\'m'- = 4 "

nOME ,J
______,___.-v‘“

HOT DRINRS

ESPRESSO ¥ 12

B A N

COFFEE BLAQRNHIT
CAPUCINO

LATTE Y. 21
5 i

TEA 14 =

HOT CHQCOLATE@

COLD DRINKS

SANPELLEGRINO
ARANCIATA .,
LIMONATA t
CHINOTTO

MINERAL WATER
LAVICOOSL _, ..
SPARKLING ) 20
STILL WATER

MINERAL WATER
CARAFE IL -
SPARKLING
STILL WATER
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SOK_SANTAL
ORANGE  ,,..ic
APBLE 1,19
PEACH '

o

LEMONADE/JUG
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CRODINO Y 50
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