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Lunch:
monday to friday: from 12:00 pm to 15:00 pm.
saturday, sunday and holiday: from 12:00 pm to 16:30pm.

Dinner:
monday to thursday: from 19:00 pm to 00:00 pm.
friday to saturday: from 19:00 pm to 01:00 pm.
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PRANZO ESPRESSO

SERVED ONLY AT LUNCH FROM MONDAY TO FRIDAY

(includes couvert, starters, main course, dessert, exclusively the items below)

COUVERT

Olive pasta, extra butter, grissini and foccacia.

ANTIPASTI starTers

Insalata Fresca
Fresh leaves with parmesan creamy sauce and croutons.

Insalata di Rucola
Arugula, cherry tomatoes, bufala mozzarela and basil pesto dressing.

Carpaccio
Slices of meat, mustard dressing and sunflower seeds.

Polenta
Soft polenta with fresh and dried mushroom sauce.

PIATTI bisu

Fettuccine Contadino
Fresh pasta with tomatoes sauce, eggplant, capersand bacon ... ........ ... i

Risotto con Ossobuco
Saffron risotto and parmesan cheese, crowned with “ossobuco” ragout . .. ... ..o

Panzotti
Fresh pasta stuffed with codfish topped with sage creamy sauce. . .. ... ... oo

Gnocchi al Pesto
Parsnip gnocchi with cherry tomatoes, basil sauce andalmonds. ... ... ... ... ... .. oo

Risotto de Pollo

Chicken risotto with fresh asparagus and parma ham. ... ...

San Pietro con Patate Soté
Grilled red snapper in lemon sauce, served with potatoes and rosemary. .. ....................

Fraldinha con Risotto

Special skirt steak in roasted garlic sauce with brie cheese and peas risoto . ... ...

Scaloppini di Filetto con Tagliatelle

Sirloin scallops with herbs sauce served with butter tagliatelle ... ........... ... ... ... ... ...

D()LC][ DESSERT

Frutte Fresche
Gelato
Creme Brilé
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COUVERT

Gorgonzola, olive, burro, sardela, olio exrtra vergine di oliva aromatizado,

aceto balsamico, pani e grissini .
Gorgonzola cheese, olives, butter, sardela, extra virgin olive oil, balsamic vinegar dressing,
italian bread and homemade fresh baked bread (per person) . ........... .. i

LO CHEF CONSHGL]A THE CHEF SUGGESTS:

Cappelletti Fonduta

Fresh pasta stuffed with veal and chicken with creamy parmesan souce and balsamic reduction . ... ...... ..

Polenta com Ragu di Legumi e Burrata
SeftipelentaiwithiVegetablesiraglilandimezzare ars: =3 aa TR 1m0 St s e

Ossobuco di Vitela con Risotto alla Milanese
Veal “ossobuco” topped with wine sauce, served, with saffron risotto and parmesan cheese . ............

Loombata ai Funghi

Rib eye in fresh and dried mushroom sauce, served with leek, sweet tomatoes and parmesan risotto . . . . . . .

Agnello con Cipolla e Fettuccine Alfredo

Lamb loin in onion sauce, served with fresh pasta and cheese sauce . ........... ... ... ... ... . ... .. ..

Namorado in Crosta di Granchio con Riso Nero

Grilled namorado filet with a crab crust au gratin, fresh tomatoes and caper sauce served
Wit ek ri e R . b i e R T
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ANT]I]PASTJ[ STARTERS

Insalata di Rucola con Crostini di Polenta
Arugula, sliced tomatoes, polenta croutons and crispy parmesan cheese. . .. ...

Bruschetta con Olive e Mozzarella di Bufala
Italian bread topped with olives, tomatoes, buffalo mozzarella and anchovies . . ......................

Carpaccio
e EmadeicainacriC T waE g SRS S SR R e e

Carpaccio con Insalata
Homemade carpaccio, with capers, parmesan cheese and freshgreens . . .............. ... .. ......

Insalata di Formaggio di Capra
Greens served with parmesan baskets filled with wearm goat cheese and balsamic dressing .. .. .. .. ... ..

Vitello Tonnato

Thin slices of veal with arugula, tuna sauce and Capers . . .. ..ottt

Bruschetta di Polenta con Formaggio di Capra e Insalata di Rucola
Grilled polenta with tomato dices and chevrotin cheese, arugula and balsamic dressing. . .. .............

Insalata Caprese
Buffallo mozzarella cheese, tomatoes and pesto dressing . . . . ... ...

Carpaccio di Salmone Marinato all’Aneto
Slices of salmon marinated with dill in fresh Dijon mustard dressing and fresh hearts of palm .. ..........

Insalata con Filetto
Warm salad of fresh greens with tenderloin on balsamic and tomatoes dressing .. .. ..................

ZUPPE sour

Minestrone
Vegetablelsouphwithibeefand pastaia it o5 R e RS R

Zuppa di Pomodoro con Pesto
Cireaimny eh i Se® Widn (RS [PES@a e o o dia oluo o oo oo 66368866 daeadondsonotaaabadsoaa

Zuppa Casalinghe
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Cappelletti in Brodo

Pasta stuffed with veal, chicken and parmesan in chickenbroth . ........... .. ... ... .. .. ... ..

POLENTA POLENTAS

Polenta alla Trevisana
Soft polenta with fresh Italian sausage and radicchioinredwine . ...

Polenta con Brie e Prosciutto
Soft polenta with brie cheese and parma ham over arugulaleaves . ... ........ ... ... o

Polenta alla Pescatora
Soft polenta with seafood in garlic and olive oil, fresh tomatoes and spinach . .. ................ ..
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PASTE PASTA

Penne alla Rustica
Diced tomato sauce, eggplant, green and black olives, capers and goat cheese. ... ..............

Fettuccine alla Calabrese
Fettucine Italian sausage sauce, tomatoes, buffalo mozzarela and arugula ... ................ ...

Tagliatelle ai Funghi e Formaggio

Pasta with garlic olive oil and mushrooms in cheese sauce . . .. ... .. i

Penne con Formaggio di Capra e Prosciutto Crudo
Penne with goat cheese, parma ham, leeks and pinoli . . .. & o .o e Boo oL oL

Fettuccine all’Aromi di Tartufo Bianco
Fresh pasta with white truffle oil served with grilled zucchini .. .. ... ..o e

Fettuccine con Gamberi e Carciofini
Fettuccine with light shrimp sauce, Italian artichokes and white sauce . . ... ....... ... ... ...

Tagliatelle al Pesto con Gamberi

PastaywithibasilisaliceNpine ifandishiimnms S s =

Spaghetti Campo e Mare

Shrimps, sea calamari, scallops and clams with garlic olive oil and grilled vegetables. . . ... .........

Spaghetti ai Frutti di Mare

Shrimps, sea calamari, scallops and clams with diced tomatoes . ........... ... ... ... . ... ..

PASTE RIPIENE  sturrep pasta

Raviolini di Mozzarella di Bufala
Fresh pasta filled with buffalo mozzarella and topped with tomato and basil sauce. . .. ............

Tortelli di Zucca

Fresh pasta fillet with pumpkin, parmesan and amaretto tossed in sage butter, spices and pinoli . . . . .

Tortelloni d’Agnello

Fresh pasta stuffed with lamb, topped with sage creamy sauce. .. ........ ... ... i

Agnolotti di Carciofini

Fresh pasta stuffed with artichoke, served with mascarpone and mintsauce . . ..................

Pansotti di Bacalla

Fresh saffron pasta filled with codfish and topped with leek sauce. . ............. ... ... .. ....

GNOCCH][ GNOCCHI
Gnocchi al Ragu d” Ossobuco

Parsnip gnocchi with “ossobuco” sauce, tomatoes and wine .. ... ..o

Gnocchi con Zuppeta di Gamberi

Parsnip gnocchi topped with shrimp and creamy vegetables sauce . .. .............. ... .. .........
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R][SOTT]I RISOTOS
Risotto d’Anatra con Cipolla
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Risotto ai Carciofini e Pollo
Italian artichokes, sliced chicken breast with breast with Marsala wine, sage and parmesan .. .......

Risotto di Salmone con Broccoletti al Prosecco
Sliced fresh salmon, broccoli, fresh herbs and Prosecco. . .. ... ..o o

Risotto con Filetto e Radicchio al Vino Rosso
Strips of tenderloin and “radicchio” cooked inredwine. . ... ... o

Risotto con Gamberi e Asparagi
Shrimps, fresh asparagus, herbs and grana padano cheese. . .. ... ... ... .o

Risotto di Salsiccia e Zucca
Italian sausage and pumpkin with thyme and parmesan cheese .. ............ ... .. .. ... .. ....

Risotto ai Frutti di Mare

Shrimps, sea octopus, clams and diced tomatoes. . . ... v oo

CARN][ FROM THE GRILL

Tagliata di “I'raldinha” al Senape con Fettuccine al Burro
Grilled flank in dijon mustard sauce with pasta in butter .. ...

Scaloppine di Vitello al Pepe Verde con Risotto di Brie ¢ Arancia

Thin slices of veal topped with green pepper sauce, served with brie cheese risotto and
lilEREUTTEE) WA GIIZIAEES: o608 o oo aao s daoBodas a6 tadasedo s a6esasansnaasaad;: 066606050800

Filetto al Gorgonzola e Pera
Grilled tenderloin topped with gorgonzola cheese and pearsinwine . ... ...

Filetto con Prosciutto al Pepe e Risotto di Aspargi

Grilled tenderloin wrapped in parma ham and green pepper sauce with fresh asparagus risoto . . . ... ... ..

Filetto in Salsa d’Aglio con Erbe

Grilled tenderloin topped with extra virgin olive oil, roasted garlic and fresh herbes,
served with tagliatelli in olive Oil . . . ...

Scaloppine di Vitello ai Funghi Porcini

Thin slices of veal in creamy por cini mushroom in marsala sauce, garnished with potato au gratin . .......

Filetto Ripieno con Brie
Grilled tenderloin stuffed with brie cheese, topped with herb sauce, served with mushroom ............

Costoletta d’Agnello

Lamb ribs with herbs sauce, served with polenta and shitake . . .......... ... ... ... ... .. .. ... ...
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POLLAME CHICKEN
Galetto Grigliato con Gnocchi al Tartufo

Grilled spring chicken, served with parsnip gnocchi in grana padano sauce with white truffle oil scent . .

Petto d’Anatra al Balsamico con Risotto di Gorgonzola e Pera
Grilled duck breast, rare, topped with balsamic vinegar sauce, served with Gorgonzola risotto and

Filetto di Pollo con Risotto

Grilled chicken breast in roti sauce with a lemon scent, served with dried tomato, buffalo mozzarella
cheeseand aruglla risotto .. ... ..o R o

Saltimbocca di Pollo con Pure di Patate Baroa

Chicken saltimboca with sage and parma ham in lime sauce, served with parsnip purée. .. .........

PESCI E FRUTTI DI MARE  risu anp searoon

Riso Nero con Calamaretti

BlackdriceNcalaimalier e matos el a il gl o S P A T e

Pesce al Limone e Gamberi con Spaghetti di Legumi

Fish of the day, saffron, sicilian lemon and shrimp sauce, served with vegetables spaghetti. ... ... .. ..

Salmone con Asparagi e Risotto di Brie ¢ Zucchini

Grilled salmon filet in fresh asparagus sauce, served with brie cheese risotto, zucchini and tomato . . . .

Trota al Burro d’Arancia e Mandorle
Grilled trout filet with orange and almond sauce, served with asparagus wrapped in

BEINE [NEIA EIAE] [COIENOES 4 fo 6 o & d o 388 o Fo o0 aas as ob o oo 6o6n0sa60 a6 :0ads f e an Hdnasann

Filetti di San Pietro con Pure

Grilled red snapper filet with balsamic vinegar sauce served with fresh asparagus purée .. .. ........

Namorado in Crosta di Granchio con Riso Nero
Grilled namorado filet with a crab crust au gratin, fresh tomatoes and caper sauce served
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Baccala Mantecato

Shredded codfish au gratin with olives, potato cubes in white sauce with grilled polenta ... ........

Pesce Grigliato con Risotto e Velouté di Gamberi

Fish of the day, served with pesto and heart of palm risoto in shrimp “velouté” sauce. .. .. .........

Gamberi al Prosecco

Prawns topped with Prosecco sauce and apples, served with pistachio risotto .. .................
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D OLCJI DESSERTS

Crumble di Mele con Crema Inglese
Hot apple pie with crunchy almond topping and English cream .. .. ... ... ... ... ... ... ...

Crostata di Latte Brtilé con Pistacchio
The tradicional “brule” cream served in crusty pistacchio pastry . ........... ... ..o,

Cioccolatino
Warm chocolate cake with a creamy filling, served with vanillaice cream ... ... ... .. ... oL

Brownie Cappuccino
Served with vanilla ice cream, whipped cream and cinnamon . ... ...

Tortino di Cioccolato con Fragole
Warm chocolate cake filled with regiano cream and fresh strawberries .. ........... ... ... ... .. ...

Stormato Croccanti con Mango Caramellato
Pavé with crunchy topping and caramelized mango in caramel syrup .. ...

Semifreddo al Caffe

Chilled coffee and chocolate cream im coffee syrup « .. ®. . L. 25 o i s

Fragolata

Small meringues with fresh strawberries and whipped cream .. ... ...

Frutta Gratinata allo Zabaione
Assorted fresh fruits with zabaione au gratin and almonds. . ... .. ... .. . o

Z.abaione con Amaretti
Zabaione with Marsala wine, served with almond cookies . .. .. ... o e

Sanbelt ol ii¥iinencicom Vodkar s 5o olians . 5 g m e ey i

Citrus vodka with lime ice cream

Gelato di Cioccolato Belga con Crocanti
Belgian chocolate ice cream with crunchy crumbs of dried fruit .. ... .. ... o

Parfait di Cioccolato com Frutti di Bosco
Chilled bitterssweet milk chocolate, topped with red fruits syrup . . ... ..o

At et s T A St = S T I I s e

Bapetna Blambata .conGalate® a0 o Hey  mwei . o omn B
Flambé banana served with vanilla ice cream

Pera al Vino
Pears in wine with reggiano cream topped with raspberry syrup. . .. ... .. .o o o

Essere in Forma (diet)
Light cheesecake (no sugar or flour) in fresh fruit syrup. . ... ... o o

|ce cream

Pt Staoiopest W M T O PO R e e

Seasonal fruits
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