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STARTERS SALADS

BRUSCHETTA

rocke(, cherry tomatoes, mozzarella

VITELLO TONNATO
milk fed veal, tuna sauce, capers,
caramelised lemon, parsley oil

RUCOLA ©
sauce with rocketl, pear conlit, Gorgonzola,
almonds, red wine vinaigrel(le

CAPRESE ©

cherry tomatoes, mozzarella, basil pesto

PANZANELLA @
[resh and roasted vegetables,
basil leaves, crispy sourdough bread

CARPACCIO DI MANZO

beef fillet, rocket, truffle oil,
parmesan, fresh pepper

@ vegetarian



PIZ7A

MARGARITA ©

fresh tomato, mozzarella, basil

PRIMA VERA @
lomato, mozzarella, green peppers,

artichokes. onions, broccoli

PROSCHIUTO & FUNGHI

lomato, prosciutto cotto, mushrooms

INSALATA DI RODI
tomato, onion, smoked aubergine,

rucola, anchovies, olives
AMANTI DELLA CARNE

beel Ragoul, peperoni, pancella,
Mozzarella, mushrooms

SALMONE AL FREDDO

smoked salmon, cheese cream, parsley, garlic

CALZONE

chicken, mushrooms, creamy cheese, egg

@ vegetarian



MAIN COURSES

POMODORO DI PARMA ©

tomalo, garlic, basil

SALMONE
salmon, garlic, dill,
vodka infused cream sauce

AGLIO OLIO ©

garlic, virgin olive oil, parsley, parmesan

FRUTTI DI MARE IN BRODO
shrimp, calamari, mussels,
clams, tomato, shrimp stock

LASAGNE AL FORNO

beel ragoul, Parmigiano

CARBONARA
(raditional Italian recipe
with egg volk, pancella

PANZEROTTI CON FUNGHI @
porcini mushrooms,
parmesan cream, chive oil

RISSOTO CON FUNGHI @

mushrooms, parmesan, (ruffle oil

RISSOTO CON ZUCCA ROSSA ©
sweel pumpkin cream,
goal’s cheese, almond crust

SEA BREAM

glazed vegelables, gremolala sauce

TAGLIATA DI MANZO
veal tagliatelle, arugula,
parmesan, rosemary oil

SALTIMBOCCA DI POLLO
ALLA ROMANA

chicken, sage, Prosciutto, Parmigiano

@ vegetarian



DESSERTS

TIRAMISU
colfee panna colla, vanilla biscuit,
mascarpone cream, cocoa sauce

CANNOLI

crispy biscuit with pistachio cream

@ vegetarian



OPEKTIKA - YAAATEX

BRUSCHETTA

poKa, topativia, potoapéa

VITELLO TONNATO
pooxdpt ydhaktos, odAtoa tévou, avlos kdmnapns,
Kapapedopévo Aepévi, Addi paiviavoo

RUCOLA ©
odAtoa pékas, axAadt kovei, ykopykovi(Aa,
apuydada, Prveykpét amd KOKKIVO Kpaof

CAPRESE O

topativia, potoapéda, pesto facthikou

PANZANELLA @
ppéoka & yntd Aaxavikd,
QUM Pacidikoy, tpayavé npolupévio yopi

CARPACCIO DI MANZO

P1A€to pooxdpi, poka, Aadt tpovgas,
nappeldva, ppéoko mmépi

@ xopTopayikd maTo



PIZZA

MARGARITA ©

Pppéokia topdra, potoapéda, PaotAikss

PRIMA VERA O
topdra, potoapéda, Ipdoives MIIEpIES,
QyKIVApes, Kpeppodia, pripdkoAo

PROSCIUTTO & FUNGH|

topdra, mpooouto cotto, pavitdpia

INSALATA DI RODI
topdra, kpeppudy, kanvioti peArtlava,
poka, avtlouyia, eAd

AMANTI DELLA CARNE
pooxdpt payou, menepovi, mavoeta,
mozzarella, pavitdpia

SALMONE AL FREDDO
KATVIOTOS oo}\opés, Kpépa tupiov,
KOVQI, paiviavés, ok6pdo

CALZONE

KOTOTIOUAO, pavitdpia, Kpépa tuplol, avyd

@ xopTopayikd maTo



KYPIQY TITATA

POMODORO DI PARMA ©

topdra, okopdo, factAikds

SALMONE
ooAopds, ok6pdo, avibos,
odltoa kpépas apwpauopévn pe vodka

AGLIO OLIO ©

ok6pdo, ehatdAado, paiviavés, nappeldva

FRUTTI DI MARE IN BRODO
yapides, kalapdpia, pidia,
Pévykole, topdra, {wpods yapidas

LASAGNE AL FORNO

pooxdpi payou, HOp}lEZdVQ

CARBONARA

napadoolaki ouvtayh pe KpéKo auyou, mavoeta

PANZEROTTI CON FUNGHI @
pavitdpia moproivi,
kpépa nappeldvas, Aadi oxorvémpacou

RISSOTO CON FUNGHI @

pavitdpia, nappeldva, Aadt tpotipas

RISSOTO CON ZUCCA ROSSA ©
Kpépa kokk1vns kolokubas,
Katoikio1o tpi, kpovota apuyddlou

OATKPI

Aaxavikd yAao€, odhtoa gremolata

TAGLIATA DI MANZO

pooxapioia takidra, poka,
nappeldva, Addi Sevrpolifavou

SALTIMBOCCA DI POLLO ALLA ROMANA

KOTOTIOUAO, paokSuno, npocouto, nappeldva

@ xopTopayikd maTo



EITIAOPIITA

TIPAMIZOY
panna cotta kagé, priokoui pavilias,
Kpépa paokapmove, odAtoa kakdo

CANNOLI

Tpayavo Pmokoto Pe KpERa puotiKi

@ xopTopayikd maTo



VORSPEISEN SALATE

BRUSCHETTA

Rucola, Kirschtomaten, Mozzarella

VITELLO TONNATO
Kalbfleisch aus Milchltitterung, Thunfischsofse,
Kapern, karamellisierte Zitrone, Pelersilienol

RUCOLA O
Sofle mit Rucola, Birnenconfit,
Gorgonzola, Mandeln, Rotweinvinaigrette

CAPRESE ©

Kirschtomaten, Mozzarella, Basilikum-Pesto

PANZANELLA @
Frisches und gerostetes Gemiise,
Basilikumblitter, knuspriges Sauerteigbrol

CARPACCIO DI MANZO

Rinderfilel, Rucola, Truffelol,
Parmesan, [rischer Pleffer

© vegetarisch



PIZ7A

MARGHERITA ©

frische Tomate, Mozzarella, Basilikum

PRIMAVERA @
Tomalte, Mozzarella, grine Paprika,
Artischocken, Zwiebeln, Brokkoli

PROSCIUTTO & FUNGH|

Tomate, Kochschinken, Champignons

INSALATA DI RODI
Tomale, Zwicbeln, gerducherte Aubergine,
Rucola, Sardellen, Oliven

AMANTI DELLA CARNE
Rindfleischragout, Peperoni, Bauchspeck,
Mozzarella, Champignons

SALMONE ALFREDO
Raucherlachs, Kidsecreme,
Petersilie, Knoblauch

CALZONE
Hihnchen, Champignons,
Irischkise, Ei

© vegetarisch



HAUPTSPEISEN

POMODORO DI PARMA ©

Tomate, Knoblauch, Basilikum

LACHS (SALMONE)
Lachs. Knoblauch, Dill,
Sahnesofse mit Wodka

AGLIO EOLIO @
Knoblauch, natives Olivenol,
Petersilie, Parmesan

FRUTTI DI MARE IN BRODO
Garnelen, Calamari, Miesmuscheln,
Venusmuscheln, Tomate., Garnelensud

LASAGNE AL FORNO

Rinderragoul, Parmesan

CARBONARA
(raditionelles italienisches Rezepl
mil Eigelb, Bauchspeck

PANZEROTTI CON FUNGHI @

Steinpilze, Parmesancreme, Schnittlauchol

RISOTTO CON FUNGHI @

Champignons, Parmesan, Truffelol

RISOTTO CON ZUCCA ROSSA ©

Stlke Kurbiscreme, Ziegenkise, Mandelkruste

MEERESBREME

glasicrles Gemiuse, Gremolala Sauce
TAGLIATA DI MANZO
Tagliata vom Rind, Rucola,

Parmesan, Rosmarinol

OSSOBUCO ALLA MILANESE

Rinderhaxe, Risotto Milanese, Parmesan

SALTIMBOCCA DI POLLO ALLA ROMANA

Hiahnchen, Salbei, Schinken, Parmesan

@ vegetarisch



DESSERTS

TIRAMISU
Kaffee Panna Colta, Vanilleplitzchen,
Mascarpone-Creme, KakaosofRe

CANNOLI

Knuspriges Gebick mil Pistaziencreme

@ vegetarisch



ENTREES - SALADES

BRUSCHETTA

roquelte, tomates cerises, mozzarella

VITELLO TONNATO
veau de lait, sauce au thon, capres,
citron caramdlis¢, huile persillée

ROQUETTE @
sauce a la roquetle, poire confite, Gorgonzola,
amandes, vinaigretle au vin rouge

CAPRESE ©

lomales cerises, mozzarella, pesto de basilic

PANZANELLA @
crudités et 1égumes rotis,
feuilles de basilic, pain croustillant au levain

CARPACCIO DI MANZO
filet de boeul, roquette, huile de (ruffe,
parmesan, poivre [rais

© végétarien



PIZ7A

MARGHERITA ©

tomates [raiches, mozzarella, basilic

PRIMAVERA @
tomales, mozzarella, poivrons verts,
artichauts, oignons, brocolis

PROSCIUTTO & FUNGH|

lomales, prosciutto cotto, champignons

INSALATA DI RODI
lomales, oignons, aubergines [umdes,
roquette, anchois, olives

AMANTI DELLA CARNE
ragott de beeuf, poivrons, lard,
mozzarella, champignons

SALMONE ALFREDO

saumon fumé, fromage [rais, persil, ail

CALZONE

poulel, champignons, [tomage [rais, ccul

© végétarien



PLATS PRINCIPAUX

POMODORO DI PARMA @

tomates, ail, basilic

SALMONE
saumon, ail, aneth,
creme infusée a la vodka

AGLIOEOLIO @
ail, huile d’olive vierge,
persil, parmesan

FRUTTI DI MARE IN BRODO
creveltes, calamar, moules,
palourdes, tomaltes, bouillon de crevette

LASAGNE AL FORNO

ragotl de boeul, parmesan

CARBONARA
recette italienne traditionnelle
avec jaune d’ceuf, pancetta

PANZEROTTI CON FUNGHI @

cepes, creme de parmesan, huile de cibouleltte

RISOTTO CON FUNGHI @

champignons, parmesan, huile de (ruffe

RISOTTO CON ZUCCA ROSSA ©
creme de potiron,
[romage de chevre, crumble d’amandes

BREAM DE MER

Iégumes glacdés, sauce gremolata

TAGLIATA DI MANZO
lagliata de boeul, roqueltte,
parmesan, huile de romarin

SALTIMBOCCA DI POLLO ALLA ROMANA
poulet, sauge,
jambon prosciutto, parmesan

© veégétarien



DESSERTS

TIRAMISU
panna colta au calé, biscuit a la vanille,
creme de mascarpone, sauce au cacao

CANNOLI

biscuit croustillant a la creme de pistache

© végétarien



3AKYCKMU - CAAATDI

BRUSCHETTA

POKCT'C&A&T, l'lOMI/IAOPI)I ‘-ICPPI/I, MOI_[LlaPCAAa

VITELLO TONNATO

MOAOYHAA TCASATHUHA, KPCM-CO}/C C TyHI_[OM, KaHCPCbI,
KapaMCAI/ISOBaHHI)II;I AVMMOH, MaCAO C HCTPyU_[KOI;I

RUCOLA O
COYC C POKCT-CaAaTOM, FPYIHCBOC KOH(])I/I,
FOPFOH3OA2., MHWHAQAD, YKCYC 13 KpaCHOFO BHHA

CAPRESE @

HOMI/IAOPbI ‘JCPPI/I, MOLIL[aP€AAa, 633MAI/IKOB])IIZ IICCTO

PANZANELLA @
CBC)KHC U X(aPCHbIC OBOIIH, AUCTDbA 63.31/IAI/IKEI,
XPYCTSIL[II/II;I XAC6 Ha 3aKBaCKC

CARPACCIO DI MANZO
TOBSDKDS BBIPE3KA, POKCT-CAAAT, TPIOPEABHOC MACAO,
IAPME3aH, CBEKEMOAOTHII TIEPEI]

@ seretapuaHckux Gnonax



[TULIITA

MARGARITA ©

CBCOXKUI HOMI/IAOP, MOLILIE[pCAAa, 63.31/IAI/IK

PRIMA VERA ©
HOMI/IAOP, MOIUIQ.PCAA&, SCACHbII;I CAaAKI/II;I HCPCII,
Q.PTI/IIIIOKI/I, AYK, 6POKKOAI/I

PROSCHIUTO & FUNGHI

HOMI/IAOP, HPOHIyTTO KOTTO, FPI/I6bI

INSALATA DI RODI
TOMHAOPBI, AYK, KOITCHbII OaKAAKAH,
PYKKOAQ, aHUOYCBI, OAMBKH

AMANTI DELLA CARNE

pary N3 TOBAAWHDI, HCHHCPOHI/I,
IMaHYCTTa, MOIIZ{PCAA&, FPI/I6I)I

SALMONE AL FREDDO
KOITYCHBIF AOCOCD, KPEM-CBIP,
METPYIIKA, YECHOK

CALZONE

KypI/I]_IEl, l‘pI/I6I)I, CAMBOYHbIN CI)IP, SANLO

@ BeretapmaHcknx 6mogax



OCHOBHDBIE BAIOAA

POMODORO DI PARMA ©

HOMI/IAOP, YCCHOK, 6&31/IAI/IK

SALMONE

AOCOCD, HCCHOK, prOH,
CAUBOYHBIN COYC C apOMaTOM BOAKM

AGLIO OLIO @
YCCHOK, OAUBKOBOC MAaCAO,
HCTPYLUK&, HapM€3aH

FRUTTI DI MARE IN BRODO

KPCBCTKI/I, KQ.AI)MQ.PI)I, MUANHN, KACMDbI,
HOMI/IAOP, 6yAI>OH 3 KPCBCTOK

LASAGNE AL FORNO

PQ.I‘y N3 TOBAAWHDI, HaPMCSaH

CARBONARA
TpaAI/ILU/IOHHbII;I UTAABSIHCKUH peuenr

C AWMYHDBIM JKCATKOM, ITAHYCTTA

PANZEROTTI CON FUNGHI @
6CAI>IC 1’1:)1/16131, KPCM n3 l‘lapMC3aHa,

MaCAO CO IIIHI/ITT-AYKOM

RISSOTO CON FUNGHI @

FPI/I6I)I, HaPMCSaH, Tp}O(l)CAbHOC MaCAO

RISSOTO CON ZUCCA ROSSA ©
KpeM u3 CAQAKOM THIKBBI,

KO3UI CbIP, MHWHAAAbHAs ITOCBITIKA

SEA BREAM

I’AQ.SI/IPOBQ.HHI)IC oBOIIH, COYC 1‘pCMOAaTa

TAGLIATA DI MANZO

TOBAAMHA, PyKKOAa, napMcaaH, pOSMapI/IHOBOC MaCAO

SALTIMBOCCA DI POLLO ALLA ROMANA

Kypnua, LHaA(I)CI/I, HPOU_IYTTO, HapMC3€lH

@ BeretapmaHcknx 6mogax



AECEPTBI

TIRAMISU
KodeiiHas MaHHAKOTTA, BAHMABHOC TICYCHDE,
KPEM M3 MACKAPIIOHE, TOMMHT € KaKao

KAHHOJI

XPYCT}IHJCC IMCYCHbC C (I)I/ICTQ.U_IKOBI)IM KPCMOM

@ seretapuaHckux Gnonax



EAT  ENJOY LOVE





