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Q%ﬁgﬁm

%W%Mwﬁwma&‘&mmemm

e )

%ﬂ?ﬂﬂlea%% with W(M/yﬁj and mint c 7000

%&@éfdé/ esolico @/m//mo/, fedud, ydﬁ?/é@/(; Jea/m/éi, salsa ﬂﬁ/@/ﬁ)

%@fﬂ ble, fiwd, pracwns, Sorimp, qreen sacce e 9.00
g

%Wdyw”m@'/nmgm/w

%f{m@ V%M//f/w}é w{/éﬁ(al and d//f(ya/c& c 7000

Gntpasto miste S G

@f{'d ar %f/m&m cocllail céyamé(f/ , (fa///)(wcéa cé/)ol/éo CON CIOSENL céymw)

C(%)f@d/d/ﬁ deleclion ﬂdé c 7700
%%émm i vitello eon W@m , Kucolw eéccgéb
@ Ccarpaceio with mashrooms, aragela and dheese cS,.00
a “
%@émgmgémé, éMaWaﬁW
% rese salad with eﬁ/@, dried beef/ and maozarella c9.00
4 ; gy

)
@W/m dale grigliate, invclliné di melanzane, /f/m hi ripiend, (qﬁmmﬁ/‘)
7 gane jirg

C(%ée(ed@ j///f///(%/, (mé(wy/?/w rolly, d/a/ec/ muslerecms, “(,'(y)ﬁ/lldl{l/ cS,00

%?//M/f/ﬁ 200
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S rimi Datti

-

SOrst cowrde

%W& % Qaf?w{/o//{/ﬁ/w, écl‘//(mym mandorle (4//{(//&7720 i /l?iiwn(f)

;
@w/a/ wiltl lomale, écl‘/lfmym almond and ltemaon /7,00

@WW&@’&/ mare @ﬁjﬁ(j vongale, calamari, deanpi ¢ gam @/{(%/{1)
B}
D rvsta with mussels, dams. dy/da{ (’lf(y/aé d//?(//élf(l{(lﬁd 70,00

QQW mare e monle anée/@; /////yﬁé/émfafm; /07720(/0//@‘/66(%010)

t@d)jfd/ with M/}fém/é, mueshreoms, lomaloes 900

%&W con seampi alle W
@7’6@/{0 with salmaon. /é/mmw and. éqﬁf@ﬁ/ €900
df%é(l//é(lfjfd/ (n a sauce fé/m/éfd/z c77.00

@Mm dello %@f ‘ /(%/gyél; straceelli di vitelle, /é(iﬁw(/(im /acﬁﬁ;m,(;g/ewmuJ

Q%M/ad/a/ wiltle mived mushreoms, bits of meat, lomalees, saffron 70,00

@%2’40#@ % /6/(04(,'(’1///0/ erudeo, /ééffw/é (4/(1(%/?/2(/)

gg/ijalla with %}fﬁ@d éczm//ééne nuts and 0/&()//{% lomaloes e, 00
&W/Mm o Jpeck e 900
%ﬂém al apor i %téw @/yk’ﬁm, ﬁm/mgﬂyw, /)d(%é/zo)

@;fjm with Ja/(éayﬂ, (wée//y{?/m, ﬁ/lfl’//fy lomaloes cS.00

%¢€//’/€ 200
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(Feconds @&déwéa&aa’&}é@w

ﬂ//f(i//// ANII

g}c«%@wcﬂ/é@w @aily)ﬁ capesanta, lonne, /%/za/)&jmin'{fe)

Q/,ciéjfe/ﬂ, dc‘(/;//o/“éé, lunea, 7720«/?(%%/ c 77.00

9@%4@%mwmmd

Tish doup witl J(ZZ/C"(!(/ c 7200

&W d/éeée& @3{*{) 9&(1(/(1/, calamare, ya/mée//ch
%%ec/yn// % dwo//{(//i%/, Jym'ci, Mm;;é c 75 00

&mmdwdmmgw

@ ;mwzd with arange and é/f(mcy/ € 75,00

%ﬂeﬁﬁ% o the a’a/y/ € 45,004y
(ggh//a//mmnd C 70,00k

7 >,
&/{({/}()}f///{)/ bateed with pine nuts c9.00
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Feconds Platti a base di carne

ﬂ//f(i/m ANII

%ﬁ?l‘//zmn meal 42 00 /{7
% %@Mamﬁ ﬁ/{f[m (1//)(/)€ verde con é/{(mc/// 6/(1//2//26[)
Q%I 541674/(//{6(4/2%(/)/676 dauce with é/f(mcy/ and eream c 15

% QW ﬁ/@/[o* con eelricliné alla wa%a)

Q%I zﬂ(/ﬁyﬂfe&ﬂfe/)/éw& dawee with é/f(mcy/ and eream c 75,00
Govontina
%Mﬂ/[fﬂe meal €3S 00@7
Chealape al Mavsata/ al lbmone [ alla OV
%:Jm/ /ﬁ with %fm/a wine / lemaon / . (Im and (F}%FF)P e 9.00
gcyéama’&mm%& @250) mm&/@,ﬁyyﬁéeyﬂmm

liced beef with aruqgeda, mashrooms and dieese e /4 00

v

((%‘&\(///mf/(n 200
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Fnsalate
Curesar salad

6?/}(1/(1;[66 verde, rucola. dm/y/m cz/(fywmm, /)0«7”}206&/,(///’{;/?0, weve sode, 0&'{/6)

Q/fﬁlmﬂ, raclel, cheese, lomate, 99 clives e o,00

Snbalata tropicale

62667/6[/{1/ 616’7(6/(4, /{{6(40«/[ 'y y(liﬂé(ﬁ((’//[; cllore (Zé:/édliﬂd; anandas, (1[’0‘(‘[{(/0)

%I/{M@ raclkel, /é/fmmw, feart %/)a/m/, anandas, avocadeo e 7.00
Ssalata ruslica

/607771/(/0//{0/, (’%0//@, alive. cw(%'/g e, éad[/iw)

%, cniéen, clive, andhovies, basil e 400

Snsalata delle Chef
6?/}(1/4[66 //W(/e, rnf/d, /é@ﬁw{/ﬁm, /faaé'e(%m, mas, lennao, 0&'{/@, 77&0(@7{1//6//1:}?&
aLere (%/d/ma ay/mc/a/ﬁf)
&
Q/fﬁ(m& y)/é/e, lomaleo, radice o, sweet corn, lina, 0&'{/@, 771/%70/(?// Z, /eemféc/

/éa‘/m, direel -and -sour sauce e S.00
Ghicken salad
62&0/6//{1/ verde, straceelli 6/1%0//0, d(xgu'»/ c/liylfmm/, /bw?wc/am)
%I/{((f(@ chiclen, dheese, lomale c 7,00

/@m(/c/am/, mais, celricle, //(’[/(i' i Jyﬁ/mé/fcy
’
%MZ(/, swweel corn, cucimber, macere c 7,00
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ratin e dessert
%{/ and dessert

Gt 2 fresea
WMacedonia di frutta
%I/Cl{//ﬂ(l[l

Drfait di mandorte

Cussata siciliana
Ww/ﬁmz ‘cassala”

Crssatedlle o carnoliodiieon ricdta

t%im/ dessert with ricolla cheese

Helegione di formaggi e micte

C(%ée(ed@ deleclion with szcy

c+4.00
c+4.00

c+4.00

co,00

e 7.00



