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Jiramisu Crostata di stagione
tiramisu Seasonal tart
FATIR ESNIOLIIRN

Ricotta cheese cake
YAy 8 F—ZADT—F

Panna cotta

Panna cotta
N Favhs Mon blanc
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PASTA E RISOT

al ragu di salsiccia - 1400  Risotto al
Spaghetti w/ salsiccia & mushroom ragout sauce Risotto w/ pancetta & red leaved chicory
N=T DNy FvERY T 2= LDET VATT — NoFzyBERLERD YV v
Aglio, olio e peperoncino con merluggo - 1300
Spaghetti peperoncino w/ codfish & Chinese cabbage ’ R
BLrEEORNROVF— ) FE/ BT Spaghetti w/ urchin in cream sauce

) . . DDV —LJ—2R
Aglio, olio e peperoncino con bottarga - 1600
Spaghetti peperoncino w/ turnip & dried mullet roe Salsa di pomodah.o, panna e qamw,_,_ 1700

NTENTAIDRRAYF—/ Spaghetti w/ prawn in tomato cream sauce
BEDOININI)—LY—2R

Spaghetti w/ lamb & white kidney bean in tomato sauce

FELEANATAEDIT Y=

INSALAT ANTIPASTO, 55

9GMalatareen saladvm .......................... 1100 Prosciutt(_) & salami 1580 - Mixed olive | 680
TJ)=4354 HENL-HSIBYAbhE SyH AL —T
............................. 1200 Pate de campagne 980 PiCkleS 680
Caesar salad JRE O EoL
S— 54

French fry 780  Assorted cheese 1280
mato & mozzarella “Caprese” BEDISARNRTH F-—ABEEE
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CDAZ 21— ICRHIN TV BMIZIEE THIAIHFRR T, Price including tax. cafe/1911



