STARTERS

Beef tartare — 45 z

Tomato salsq, straciatella, olive tapenade, Parmesan DOP,
truffle mayonaise, bread

Olives - 28 zt

Olives with gorgonzola, pickled olives, olive tapenade, olive oil,
balsamico, bread

Charcuterie selection - 39 zt/2 pers. | 69 zt/4 pers.

Lardo, mortadela, salami milano, spianata, grissini

Cheese selection - 47 zt/2 pers. | 82 zt/4 pers.

Taleggio, pecorino bianco, provolone dolce, Gorgonzola DOP, honey

with nuts, cherry jam, grissini

PASTA FRESCA 29 7t

Papardelle alla Carbonara

Pecorino Romano DOP, egg, Guanciale DOP, ground pepper
Pappardelle Frutti di Mare

Shrimps, mussels, squid

Gnocchetti verdi

Herb pesto, stracciatella

Garganelli alla salvia

Sage, vermont, Guanciale DOP, Parmesan DOP

Tagliatelle al gorgonzola
Gorgonzola DOP, spinach, cognac

Tagliatelle ai gamberi
Tomatoes, shrimps, ouzu, Parmesan DOP

Tagliatelle alla Marinara
San Marzano tomatoes, garlic, shallot, oregano, extra virgin olive oil,
Parmesan DOP

MAIN COURSE

Gnocchi al salmone - 36 zt
Salmon, green pepper, butter emulsion

Ravioli con Bryndza- 42 zt
Bryndza, cranberry, Guanciale DOP

Lasagne — 45 zt

Beef ragout, chicory, honey dressing, hazelnut

Risotto ai porcini - 47 zt
Boletus, Parmesan DOP, truffle oil

DESSERTS

Pistachio tiramisu — 25 zt
Espresso, amaretto, cocoaq, roasted pistachio

Chef's tiramisu - 25 zt

Ask the staff about the available flavors

IL GELATO

Ice cream - 10 zt / for portion
Ask the staff about the available flavors of ice cream by ANABILIS

BREAD COMES FROM THE OTWARTA BAKERY

A service charge of 10% of the total bill applies to the groups of 8 or more

PASTA
fresca

RISTORANTE

SOUPS

Tomato cream — 21 zt
Toast with talleggio, basil

Stracciatella - 21 zt
Chicken-beef bouillon, egg,
Parmesan DOP

Spaghetti alla Bolognese

Beef ragu, Parmezan DOP

Spaghetti Cacio e Pepe

Pecorino Romano DOP, ground peper
Spaghetti Aglio e Olio

Garlic, chilli, parsley, extra virgin oil

Tagliolini al ragu

Duck ragy, pickled red cabbage, Parmesan DOP

Fregola - 52 zt
Octopus, squid, shrimp, Parmesan DOP, chilli

Cod tenderloin - 68 zt

Cauliflower purée, potato fondant, mushroom sauce, salsa verde

Beef tenderloin - 89 zt

Potato fondant, pepper sauce, salad

Insalata di pollo alla griglia - 39 zt
Arugula, endive, grilled chicken, Sicilian orange dressing, Parmesan
DOP

LE BEVANDE

Aperol Brule - 16 zt special offer!
Mulled white wine, Aperol, orange

Vin Brule - 26 zt

Mulled red wine, Martini Rosso, honey, orange, cloves

Winter tea - 19 zt

Earl grey with orange, honey and raspberry juice /
Green tea with pear, honey and cinnamon

Latte alla cannella - 19 z
Caffé latte, cinnamon, whipped cream








