[reface

Mﬂ 10355/017 for Cooking.

/l' all bcgun while as a child / used to admire my 5ranc/mot/7@r and my mother
Coo,élhg. 7/76 intense 5/776//5, the Lyp/(:a/ Havours and the cheerful a L‘mospﬁere in
their kitchen would [7/”//75 the entire )[am//y togctfécr creating somct/whg un/c;ue[g

mag/ca/ L/vfng these moments marked my decision to become a chef.

Aftera /ong and hard start in the Pro/css/ona/ Litchens | tinally encountered who
was go/ng to be my mentor ever atter. / will never be gratefu/ enougﬁ for CVCnyAI}'g
that he has taug/n‘ me. [ Te kc‘/ot rem;hc/;hg me that hard Woné/ng, dedication,
pass/on and crea tivity are the éeg /}fﬂou desire to be an artist in the kitchen. And ]
rca//ﬂ wanted to be one.

A)[tcr him many other great chets came a/ong, cach one of them taug/ﬁ me many
t/whgs, a/waﬂs with the same remarkable dedication, /oassfon and hard work.
7_/76/7 few years ago, the dream of the child / was became real / felt r@aa/ﬂ to take
the first steps I my own Litchen. [t was not casy but [was very determined and

very excited to f)ffng my ideas to lite.

50, here you are 7%, my own restaurant, where / will gu/dc you tﬁroug/) a memorable
cu//na/y experfence. [ will do my best to /mpress you, and tell you the story of my
fand “[ a Barbag/é “fﬁrou‘gﬁ its taste, /oer/[umes, Havours and /oeoP/e. Kelax, close
youreyes, hold my hand and let me take you across that /oaraalfsc called Baréag/é.

het Marina Kavarotto



Wclcomc

]t offers a card result of careful research of raw materials and a

constant studg, in addition to the Tasting Menu [Tree and Traclitional.

The beginnimg of the meals for all our guests will start with three types

of bread of our Production with sourclough and olive oil mousse.

The Crew

Marina =" Ravarotto

Riccardo A.
Francesca (.
Parbara I
Alessio M.

We invite you to inform the dining room staff in case of

intolerances and/or a”ergics before Placing your order.

Products marked with the symbol * may be blast chilled

Bakcrg, fresh Pasta and desserts are of our own Production.

Cover chargc € 4.00 - [ xtra bread € 1.50 - extra oil mousse € 2.50

Frices are in [ uros, including VAT.



T asting Menu
A mano libera dello (hef

[ree choice tasting menu of the (_hef consisting of welcome a/o/ocf/zcr

and seven courses of moderate Porﬁons in succession, created to

discover our COOLI/I’}g /D/ﬁ/osofo/y
(the menu is articulated starting with a welcome snack, 2 alopctfzers, 2 first courses,

2 second courses and dessert)
9500
| e Radici
Tast;ﬁg menu consisting of welcome aploet/zcr and four courses of
moderate /oort/ons in succession. | he dishes within this menu represent
the roots of our cuisine, of our het and remain, a/c//écratc/ﬂ,
unc/mngca/ in respect of scasona//zy.
[ ur/oosc(g " [ raditional” one.
45,00
° /: ried sweetbreads on tomato extract, roasted watermelon and
tomato veil
o Su [ilindeu

o Reef tongue terrine with mustard sauce

o Scada
(< c/ump//hg filled with Pccor/no cheese and fop/oea/ with wildflower /)oncy}

You can accompany our Proposals with a tasting in combination of 3
wines bg the glass of goo& labels at € 40.00 or 5 wines !39 the glass of
fine labels at € 60.00.

]Fgou Prchr to choose a bottle from our wine list, our room staff will be

P!ease& to guide you in your choice.

Exc/ua//hg cover C/73/g€ and water. 7—/76 tast/hg menus must be chosen
from all the table no [ater than /3,50 at Junch and 2 [:30 art dinner.



Our Selections of Local Dishes

Cured Meats
Selezione di Salumi del T erritorio*
(Selection Olc Local cold cuts)

Frosciutto (_rudo df Vi//agrana/c i
(Drg cured ham from \/i”agrande vi”age)

Lumacﬁc, /> urpuzza
(Snails,crumbled Sarclinian Pork meat)

Cheeses
Selezione di [ ormaggi [ ocali
(Selcction O]C Local Cheeses)

Fecorino Arrosto

(Girilled FPecorino Sardo cheese)
Casizolu el Montiz%rru ** A rrosto

(Gri!!ed Casizolu del Monthcerru cheese)

Sua Maesta su (racu de Crajoittu

24,00

17,00

12,00

20,00

13,00

15,00

(Rare traditional Sarc}inian cheese matured and harvested

from a goat kid stomach )

12,00

*5@/ect/on of charcuterie [zg [arm of M/t/)e/a/zge/o 53//15 located in F /035/76

65), the first /oroa/ucer with the rcglﬁstcrcc/ trademark and certificate of

Sardinian breed Pork *(ertitied ham 100% Sardinian breed /o/‘oduccc/ n

\/lflagranc/c §tr/53/// (( OG) ***5/ow [ood Fresidium

T wo-course meal service per person mandatorq, excludine; dessert



Chapter ] - 5tartcrs

Sars un Fomodoro* 17,00
((elatinized Sheep tartare with tomato and casu axedu, Sardinian

cheese, made from mixed milk , goat and sheep, with a soft texture)

Vitello, maionese alla sapa, capperi ¢
uova dy quag/tla* 1 6,00
(T!’]in slices of veal cooked at low temperature, sapa

mayonnaisc, CaPPCFS HOWCFS ancl quail ngS)

Animelle, Anguria e malonese c]f)pomoc/oro * 16,00

(Fried sweetbread, espcciany salivary gland, on tomato extract, roasted

watermelon and tomato veil)

Melanzana in fiore* 16,00

(Roastecl egg[:)lant with Parmigiana cream and Pecorino checse)

Oma%fo al Golfo c]cg/i A ngc/tﬁ. & 22,00

(I ocal row Shrimp from \/i”asimius on celerg extract,b]oodg mary gcl
and cuttlefish ink coral)

Dc/ocna//}?g on the 56550/73//@ and the Jocal catch of the a]aﬂ may
una’ergo cﬁangcs.

* the proc/uct could be blast C/7////ng

T wo-course meal service per person mandatorq, excludine; dessert




Chapter || - Pasta Dishes

Su [ilindeu*e ] 8,00
(T}‘:in threads of pasta Preparecl with an ancient and rare
tec}mique and cooked in s}‘:eep’s broth)

5u /> ane /:rat'tau /4,00
((arasau bread soaked in broth and toPPed with tomato sauce
and a Poachecl egg>

T ortelloni alla Campfcfancsc* 1 ] 8,00

(Fresh cgg pasta filled with Pork,tomato and salclcron, seasoned
with saffron vegetable broth and Pecorino cheese)

[Fitzosu con pesto di rucola, coli cfl)ocPcroni

e Pino/}'* 17,00
(Flandmade fresh pasta with rocket pesto, pepper coli and Pine nuts)

Oma%fo al Golfo ch/i A ngc/tﬁ. 2 22,00
<5Paghetti with bottarga, smoked butter and Plum and grape extract)

°homemade fresh pasta with semolina Senatore Cappe”i ~Mulino | a

Fietra ed il (irano - Nurri (Su
*the Proc{uct could be blast chi”ing

] wo-course meal service per person mandatorq, cxcluding dessert




Chapter ”] ~50UP5

Minestrone di verdure con olio al lentischio* 11,00

( ch@fab/@s minestrone with lentisk oil*)

yd uppa di [ enticche della Mfarmilla * 10,00
Marm[//a s Lentf/ﬁoup)

(rema di Jucchine e menta* ] 0,00
( ucchini and mint cream)

Minestra di Mlerca* 10,00
(/D otato, tomato and salty sheep cheese sou )
Y sheep P

*The Procluct could be blast chi”ing

T wo-course meal service per person mandatorq, excludine; dessert




Clﬂapter l\/—- Main Courses

Maialino in oliocottura* 22,00
(Fork, slow roasted in oil at 1 ZO"C for four hours)

T errina di Lingua e salsa di 5cnaPe * 18,00

(Peef tongue terrine with mustard sauce)

Quaglia, pesca e Anghelo iju* 1 7,00
(Quail breast and leg) Peach cream and Ang!ﬁelo Ruju

reduction)

Manzo, macedonia di frutta e i suoi estratti* 18,00

(Peef tataki, fruit salad and Fruitjuice )

Ornaggfo al Golfo c]cg/i A ngc/i. * 22,00
(Seared [Fish steak with onion cream)

Maialetto arrosto con patate 24,00 per person
(Sardinian Roasted Piglet with Potatoes) Available on!g on request bg
booking, 4pax min )

*The Procluct could be blast chi”ing
All dishes will be accompamiecﬂ }33 their seasonal side dish

] wo-course meal service per person mandatorq , cxcluding dessert




Capitolo Cinquc ~ Desserts

Fasta 5f0g/1}3 caramello e crema Pasi'fcccra *  JO,00

(Puff Fastrg millefeuille with custard and caramel accompamiec’ bg

caramel ice cream)

Macchia Mediterranea * ] 0,00

(Mgr’clc mousse with Pis‘coccu wafer, white chocolate and bag leaf icing,

accompanied bg mgrtlc ice cream)

Fesca...Fesca...Fesca...* 10,00

(Fcaclﬂ Pavarian cream with a Pcach heart frosted with a Pcach gel

accomPanied 135 Peach ice cream)

Lo stecco * ] 0,00

(Mascarpone and coffee bavarois, chocolate rocher icing, lacﬂylcingers

and coffee ice cream)

5eac/a con M/b/c dr Cor[?czzob 10,00

(Dumpling filled with Pccorino cheese and toPPeA with strawbcrrg tree
honey}

Seada con Miele Millefior 2,00

(Dumpling filled with Pecoriﬂo cheese and tOPPCd with wildflower honeg)

[Fome made sorbet* 5,00

* T he Product could be blast chi”ing
T he service of a cake Proviéecl !35 customers will cost € 1.50 P-p-



f: or C hocolate Lovcrs..

Anghelu K Lju Wine & (_hocolate 12,00
Kum Zacapa 23 anni & (_hocolate 12,00
Don }c> apa & C/loco/atc 12,00

Déo/oma tico & (_hocolate ] 2,00



ALLFRGENS
BREAD MAKING AND OIL MOUSSE

ontains gluten, spices and nuts, mustard, shelltis
tains gluten, sp d nuts, mustard, shellfish

OURSELECTIONS OF THE TERRITORY

Selezione di salumi del territorio

(_ontains glutcn, sPices and clairg Prociucts
Prosciutto ’cagliato al coltello di \/iuagranc]e
(_ontains gluten, sPices

|_umache al sugo e purpuzza

(_ontains SPices

Selczionc di Formaggi

(_ontains &airg Products

Pecorino alla Piastra

Contains clairy Proclucts

Casizolu alla Piastra

(_ontains &airg Products

Sua maesta su cracu de crapittu

(_ontains dairg Products
STARTERS

53/‘&'7 un Pomoa’oro?
(_ontains spices, c!airy Proc!ucts (traces of soya and sulphur)
Vitello, maionese alla sapa, capf)cn'c uova df quag/fa

(_ontains eggs, sPiccs



Animelle, anguria e maionese di Pomoc}oro

(ontains gluten, eggs, spices (traces of soya, sulphur and dairy products )
Melanzana in fiore

(ontains dairy products and spices

Omaggio al gol{:o c}cgli angcliﬂ_ocal Row f)lwrimp)

(_ontains crustaceans, celerg,{:ish, shellfish, sulphur, spices, (traces of

spices and dairy Products)

FASTADISHES
Su filindeu

Contains glutcn, eggs, &airg Products, sPiccs, celerg and 5ulplﬁur
dioxide

Su pane frattau

(Contains gluten, eggs, spices, dairy products, celery, nichel and sulphur
dioxide

Tor’ce”oni alla camPic]ancse

(_ontains gluten, eggs,spices, daity Products and celery

Pitzosu con pesto di rucola, coli di Pcperonf e Pinoli

(Contains gluten, spices, nuts

Omaggio del golf:o (Spaghctto bottarga,smokecl buttcr, Plum and

grape cxtrac’c)
Contains g]utcn, dairy Products, sPices, fish (traces of sulphur and soga)

SOUFS
Minestra di Merca

(_ontains spices, dairg Products
Zuppa di lenticchie

(_ontain spices

Minestrone di verdure

(_ontain sPices, celcry



(Crema di zucchine ¢ menta

(ontains spices

MAIN COURSES

Maialino in oliocottura

(ontains spices

Terrina di lfngua e salsa di senape
(_ontains sPices,mustrarcI

QUagiia, pescae Anglwclo Kuju

(_ontains sPices, sulphur) Peach

Manzo, Macedonia di frutta e i suoi estratti
(_ontains sPices and Pcach

Omaggio al gol{:o dcgli angcli (Seared fish steak)
(ontains fish,spices and dairy products

DESSERTS
Seadas,

(_ontains cjairg, gluten

Pasta sFoglia caramello e crema Pastfcccra

(_ontains gluten, eggs, nuts and &airy Pro&ucts

Macchia Mediterranea

(_ontains &airg Proclucts, sulphur) SPiccs, nuts and gluten
Pesca.. Pesca..Fesca...

(_ontains Pcach, clairy Proclucts, nuts and eggs

Lo Stccco

(_ontains nuts, c}airg Proc]ucts, eggs and gluten



Wc are not a restaurant for cc]iacs, we wor'k clailg ﬂour, so we cannot
guarantee the complctc non contamination of the raw materials treated.
We comply with the health lcgislation laid down in the field of food and
pPay the utmost attention to any tch of intolcrance rcPortcd, Wc ask
you to Pr‘omptlg inform the room staff of any intolerance or a"crgg you

can evaluate the dishes that can be taken without Particular risks.

sostanze o prodotti che provocano allergie o intolleranze

SO

Cereali contenenti glutine

(grano, segale, orzo, avena. farro, kamut

o i loro ceppi ibridati) e prodotti derivati,

tranne: Sciroppi di glucosio a base di grano, INCluso destrosio.
Malto destrine a base di grano,

e A Frlutga a gufcno FRUTTA Sciroppi di glucosio a base di orzo,
mandorle (Amigdatus communis L.), nocciole (Corylus aveliana) Cereaii uliizzati per ta fabbricazione di distillati aicolici
nocl (Juglans regia), nocl di acagit (Anacardium occidentale). A GUscCIO inchuso I'alcol etiico di ongine sgricola

noci di pecan [Carya llinciensis(Wangenh) K. Koch] Nuts

noci del Brasile (Bertholletia excelsa), pistacchi (Pistacta vera),
noci ¥ © noci del Que ™M ternifol

@ i loro prodotti
tranne per ia frutts a guscio utilizzata per (s fabbricazione di
distitiati alcolici. incluso I'sicol etilico di origine agricola

CROSTACEI
Crustaceans

o

Crostacei
e prodotti a base di crostacei.

Sedano SEDANO Uov: base o
e:prodofiia-base.disedana: Celery e e o B S e SN S Sl
Pesce
Senape e prodotti a base di pesce,
e prodotti a base di senape tranne: gelatina di pesce utiizzata come supporto
per preparati di vitamine o carotenoidi.
gelatina o colta di pesce utilizzata come chiarificante
nelta birra © nel vino.
EMI DI RA i
Semi di sesamo S A CHIDI Arachidi
e prodotti a base di semi di sesamo. SESAMO Peanuts e prodotti a base di arachidi

00 0606 0O

Sesame

60O

Ifi Anid';ige /sko'fc::)osa ANIDRIDE SO f:l’loadolll a base di soia
e solfiti in concentrazioni superiori a 10mg/kg o 10mg. s
o superion 8 Tomaka o Jomo! SOLFOROSA Soya D e i .
come proposti pronti al ° t e alie Sulphur Dioxide s rl;:hguh'(cja’sl ::-m;/mo;u D-alfa u,u./;.-ug ;
istruzioni dei fabbricanti 2 ocoferolo acetato D-alfa naturate, tocoferolo succinato D-aifa
(Sulphites) ik s Hokhorch
estor a base di soia
estere di stanolo vegetale prodotta da steroll di olio vegetale
Lupini a base di soia
e prodotti a base di lupini. LUPINO
Lupin Latte
e prodotti a base di latte (incluso lattosio),
tranne: siero di latte utitizzato per la fabbricazione di distillati
Molluschi MOLLUSCHI ;;o(/';, incluso I'afcol etilico di origine agnicola.
© prodotti a base di molluschi Molluscs (50n0 compresi latte bovino, caprin. ovino

© ogni tipo di prodotto da essi derivato),



OURAWARDS

jﬂ,,,-

AMBASCIATORI

DEL GUSTO
!;25!‘!?'!5 osterie @V

GAMBZZOROSS0



