
STARTERS 
Selection of our historical Starters Euro 18,00
Foie Gras  with Sautern sauce and fresch fruits                                                                                                                          Euro 18,00
Mini hamburger with beef tartare, cherry tomatoes, mixed salad and Tartara sauce                                                            Euro 15,00
Marinated egg yolk on potatoes cream and truffle                                                                                   Euro 18,00
Pan fried buffalo mozzarella cheese, cherry tomatoes and grilled peppers                                                                            Euro 12,00
Parmesan eggplants with tomatoes sauce, basil and buffalo mozzarella                                                                                Euro 12,00
Mackerel filet with celeriac cream, red onion’s chevice and red chard salad                 Euro 14,00

FIRST COURSES 
Risotto with Amarone wine ( our speciality )  Euro 14,00
Risotto with Veal and raw celery Euro 14,00
Maccheroncini pasta with rabbit ragout Euro 14,00
Tagliolini pasta with Parmigiano Reggiano velouté and truffle  Euro 18,00
Bigoli pasta with quail ragout and lemon caramelized peel Euro 14,00
Tortellini  from Valeggio sautéed in a sage butter sauce Euro 14,00
Potatoes gnocchi with octopus, prawns and mussels    Euro 18,00
Tomatoes soup with yellow peppers cream, oil with basil and mignonnette Euro 12,00

MAIN COURSES
Mixed meats from grill Euro 25,00
Roast kid with backed potatoes Euro 15,00
Fiorentina meat from grill                                                                                                                                                  hg Euro   5,50
Grilled beef fillet with mixed vegetables sauteed with garlic and thyme Euro 22,00
Beef fillet with green pepper, rostì potatoes and red chicory Euro 24,00
Beef fillet with Amarone wine sauce, sauteed potatoes with basil, caponata and stick potatoes Euro 25,00
Rossini beef fillet , foie gras, truffle, Madeira wine sauce  and spinach with butter               Euro 28,00                                                                                                                       
Sliced beef with baked potatoes Euro 20,00
Sliced beef with Amarone wine sauce and mixed salad Euro 22,00
Grilled T-bome steak with stuffed potatoes with yougurt, chive and crispy bacon Euro 22,00
Sliced beef with Amarone sauce Euro 22,00
Chateaubriand ( minimum 2 persons ) Euro 25,00 
Lamb carré with basil panure, white and red head cabbage sautéed with lemon sauce and Sherry Euro 22,00
Salmon steak with fennel puré , carrots cream and green salad                                                                 Euro 22,00
Sea bream with tomatoes, chicory, anchovy and garlic oil, broccoli Euro 22,00

SIDES 
Selection of grilled vegetables Euro   5,00
Mixed salad Euro   5,00
Baked potatoes Euro   5,00
Cherry tomatoes and stuffed peppers Euro   5,00

  
Cover and service charge Euro 4,00 

A’ LA CARTE


