STARTER

Plate with charcuterie and chees

- little (1/2 person) 8,00 €
- medium (2/3 people) 12,00 €
- big (4/5 people) 16,00 €
FIRST COURSE
“Maritati" with pesto, green beans and potatoes 8,00 €
Basmati rice with shrimp tails, sauteed vegetables (peppers, carrots, 900 €
zucchini, red onions) and curry
"Orecchiette" with cheek lard, sauteed tomatoes and feta 8,00 €

"Ravioli" with spinaches and ricotta dressed with butter and sage

8,00€
MAIN COURSE
Beef a la tartare 9,00€
"Arrosticini (lamb skewers) with tzatziki sauce 10,00 €
Fried fish (shrimps, sardines and squids) 10,00 €
Carpaccio of bresaola with rocket and grana padano 8,00 €
“Melanzane alla pizzaiola" 700 €
(eggplants, mozzarella di bufala, fomatoes, oregano, parmesan)
Caprese salad (tomatoes, basil, oregano, buffalo milk mozzarella) 7,00 €

Greek salad 6,00 €



SIDE DISHES

Red cabbage, tomatoes, rocket and chickpeas salad
Spring salad

Green beans, potatoes, red onion and fomatoes salad

DESSERTS

Creme brulee

Milk ice cream with blueberry sauce
Tiramisu

Panna cotta with chocolate and pistachio nuts

400 €
4,00€

4,00€

350€
350€
350€

350€



