Starting withv

*Porcini mushuroom flan fabinambur cream and dirops

of Pecorino cheese fonoue 1-3-7 € 12.00
*Trio- of fried polentn witiv owr sounces 4-7-12 € 11.00
Pumpkin and sousage flan witv Gorgonzola fondue 1-3-7 € 10.00

Fole Gras terrine witiv reds onion compote and toasted bread. 1-12 € 14.00
"Bottegals) IHolian toosted brusclretta selection 1-4-7-12 € 9.00

*Vegetahles un olive ol € 500

*Crespezzerio ®: A cornflonr crepe seasoned with:

Tropea Ondon, gorgonzola ciheese and walinwty 3-7-3 € 10.00
Mascorpone cheese and o 7 € 11.00
IL tagliere :

Organic mix colo ety and cheeses platter 7 €7.00/ g

(about € 14 per portion )

Tagliere “IL Magnifico®’, owr special selection of cheeses and organic cold ety

withv appetizers (portion for two- people) € 41.00
Owr row- delighty

Beef Tortore withv lume € 13.00
Beef Tawrfore witiv black truffle € 17.00

Beef Tartore un thaee tostingy 8 € 15.00



Pasta

Taggliotele witiv rabbit wirite ragowt ond deied tomatoes 1-3-a-12

Homemade "Paccherd witiv dunck ragouwt 1-9-12

Pl witiv vegetarion saunce and grated Ragusano- cireese

*Parmeson cheese Rovtole withv blek truffle 1-3-7

Ruotto- withv tripe and black cabbhage 12

Codl fishhv with tomato,olives and capery 1-3-4-7
Main disies

T-bone steak witiv flavored salt

€ 12.00
€ 13.00
€ 10.00
€ 16.00
€ 12.00
€ 14.00

€ 4.80 per 100gromsy

Griled. beef sirloun withv sea salt flake € 19.00
Grilled beef sirloin withv black truffle € 23.00
Grilled beef sirloin withv Porcind musivrooms € 21.00
Stew- beef withv ondon and tomator q-12 € 15.00
Deep frieok mixed veggies anod meats(chicken,rabphpit) 1-3 € 19.00
Pork en crowte withv Wme pink pepper moayo- and.

sweet and sour saunce 3 € 16.00
Sautted veal tongue withv Porcind mushuroom ano onion € 17.00
Grill funa fshv with chickpeos cream and orange 4 € 18.00

*Sude dusihes

Mixed solad € 5.00
“Skin o’ lhomemade fried chips € 6.00
Sautted spinaci € 6.00
Sauwtfted Porcint mushwrooms € 9.00
*Vegetarian dieshes Service tharge € 2.00

We inform our customers that food and beverages prepared and administered here,can contain ingredients or adjuvants considered allergens
List of allergenic ingredients used in this place and present Annex Il of the EU Reg. No.1169/2011 “substances or products causing allergies or intolerances

1 | Cereals containing gluten, namely: wheat (such as spelt and 8 Nuts namely: almonds (Amygdalus communis L.), hazelnuts (Corylus
khorasan wheat), rye, barley, oats or their hybridised strains, avellana), walnuts (Juglans regia), cashews (Anacardium occidentale),
and products thereof pecan nuts (Carya illinoinensis Wangenh K. Koch), Brazil nuts (Bertholletia

excelsa), pistachio nuts (Pistacia vera), macadamia or Queensland nuts
(Macadamia ternifolia), and products thereof

2 | Crustaceans and products thereof 9 Celery and products thereof

3 | Eggs and products thereof 10 | Mustard and products thereof

4 | Fish and products thereof 11 Sesame seeds and products thereof

5 | Peanuts and products thereof 12 | Sulphur dioxide and sulphites > 10 mg/kg or 10 mg/| SO2
6 | Soybeans and products thereof 13 | Lupin and products thereof

7 | Milk and products thereof (including lactose) 14 | Molluscs and products thereof



