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COUVERT DA CASA

Bread, olives, pesto, olive oil and parmesan.
350 €

STARTERS / ANTIPAST

[UPPADEL GIORNO

Our chef's soup, made with a selection of the freshest ingredients.
3,00 €

CARPACCLO DI MANIO

Thinly sliced raw beef tenderloin, parmesan cheese, rocket, mushrooms and pesto.
850 €

BRUSCRETTA CAPRESSE

Tomatoes, mozzarella cheese and fresh basil on toasted bread.
475 €

MOIIARELLA CALDA

Bufala mozzarella, prosciutto and diced tomato sauce.
695 €

CAMARONES AVANTI

Prawns pan-fried with aromatic herbs.
795 €

SALADS ZINSALATE

CAESAR A LA MODE

Our version of the classic Caesar salad: romaine lettuce, croutons, parmesan
cheese, bacon bits and creamy house dressing.
750 €

CAPRESSE

Bufala mozzarella, ripe tomatoes, basil and rocket salad.
8,00 €

AVANTI

Mixed greens, prosciutto strips, toasted almonds, peaches, with a Dijon mustard
and peaches sweet and sour dressing.
8,50 €

AVANTE
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PASTA AND RESOTTO/ PASTE ERISOTI

Penne, Rigatte or Linguine pasta of your choice.

FRUTTE DT MARE

A selection of fresh seafood, ripe tomatoes, garlic, olive oil and fresh basil.
14,00 €

VODKA £ SALMONE

Creamy smoked salmon sauce and fresh tomatoes flambéed with vodka.
11,50 €

IMPERTALE

Creamy sauce made with fresh mushrooms, bacon, ham, cream
and parmesan cheese.
950 €

RAGU ALLA BOLOGNESE

Beef sauce made with ripe tomatoes and vegetables.
9.00 €

PESTO GENOVESSE

Creamy basil pesto sauce.
845 €

LASAGNA ALLA BOLOGNESE

Layers of pasta, beef ragu and mozzarella, parmesan and ricotta cheeses.
9,45 €

PASTA RIPTENA DEL GIORNO

Ask us about our fresh pasta of the day.
10,50 €

RISOTTO AT FUNGH

Creamy rice with fresh mushrooms, dried porcini mushrooms
and parmesan cheese.
850 €

RISOTTO DT GAMBERETTI

Creamy rice with prawns in lemon and herb-infused broth.
995 €

AVANTE
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GRILL

Two sides of your choice

HLETTO DT MANIO FUNGHT

Sirloin fillet grilled on the spot. Red wine sauce, dried porcini
and fresh mushrooms.
1750 €

MARE MAGNUM

Pan-fried catch of the day with a seafood, garlic, tomatoes and olive sauce.
1750 €

MARE £ MONTL

Grilled steak fillet, topped with shrimp cooked with garlic and brandy.
19,50 €

PETTO DLPOLLO AL CAPERL

Grilled chicken breast fillet, with a capers, butter, lemon and herbs sauce.
11,50 €

SALMONE PAPTLLOTE

Salmon lightly grilled and baked en Papillote with sautéed vegetables,
perfumed with herbs, ginger and lemon.
1350 €

SUBREMESAS/ TLDOLLL

TIRAMISV

Layers of sponge cake and a sweet mascarpone cheese and coffee cream.
3,50 €

MOUSSE DE CROCOLATE

350 €

PANNA COTTA

Served with a red berries sauce.
3,50 €

VAT included at the current legal rate; This restaurant has a Complaints Book; "No dish, food or beverage, including the couvert, can be
charged if not requested by the customer or isn't consumed.” Article 135 of the Legal Regime for the Exercise of Trade, Services, and
Restoration Activities of March 1 2015.
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