
MEDAGLIONI DI POLLO................................................................................................................................................................................................................................................................18 €
grilled chicken medaillons with oven potatoes and fresh salad	
		     

SALMONE CON AVOCADO...............................................................................................................................................................................................................................................23 €
grilled salmon filet with avocado and rosemary potatoes		

FILETTO di MAIALE.........................................................................................................................................................................................................................................................................22 €
pork medaillons with dijon mustard breading and sauted mushrooms	   

ZUPPA di POMODORO...........................................................................................................................................................................................................................................................................8 €
italian tomatoe soup		

CAPRESE.........................................................................................................................................................................................................................................................................................................................14 €
fresh tomato with mozzarella, basil and olive oil		     
CAPRINO CARAMELLATO.........................................................................................................................................................................................................................................................15 €
caramelized goat cheese with arugula and pinie nuts					         

CARPACCIO di MANZO.....................................................................................................................................................................................................................................................................16 €
beef carpaccio with olive oil, arugula, lemon  mayonnaise and parmesan				      

VITELLO TONNATO..............................................................................................................................................................................................................................................................................16 €
veal loin with tuna cream and caper					        

CALAMARETTI alla GRIGLIA..............................................................................................................................................................................................................................................21 €
grilled baby calamaretti with mixed salad					        
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RAVIOLONI ai CANTARELLI..................................................................................................................................................................................................................................................15 €
ravioloni filled with chanterelles in lemon-butter-sauce	
	

TAGLIOLINI POMORORINI e STRACCIATELLA...........................................................................................................................................................................15 €
fresh tagliolini with cherry tomatoes, stracciatella			      

CARBONARA............................................................................................................................................................................................................................................................................................................15 €
spaghettoni with guanciale, egg and pecorino romano					       

TAGLIATELLE con RAGÚ alla BOLOGNESE.......................................................................................................................................................................................16 €
tagliatelle with beef ragout „bolognese style“ and parmesan					     	

SPAGHETTI AGLIO, OLIO e GAMBERI............................................................................................................................................................................................................22 €
Spaghetti with fresh peperoncino, garlic and shrimps		

TAGLIOLINI al TARTUFO.........................................................................................................................................................................................................................................................28 €
tagliolini with fresh truffles and parmesan		

P I A T T I   P R I N C I P A L I
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INSALATA di POMODORI .............................................................................................................................................................................................................................................................12 €
fresh tomatoes with red onions, balsamico dressing and olive oil				       

RUCOLA ...........................................................................................................................................................................................................................................................................................................................14 €
fresh arugula with pine nuts, parmesan and balsamico					        
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BIANCO
ROSATO
ROSSO

IL SEGRETO DELLA NOSTRA PIZZA È LA FARINA, ACQUA E AMORE

VINI APERTI

SOAVE 2023 Drops by Cecilia Beretta, Veneto		         0.1 l  4.5  €
ROSE TREVENEZIE 2023 , Drops by Cecilia Beretta, Veneto 	 0.1 l  4.5  €
ROSSO VENETO 2021, Drops by Cecilia Beretta, Veneto                 	    0.1 l  5.5  €

APERITIVO

SANBITTER SODA ODER MARACUJA  alkoholfrei				          		  7   €
CAMPARI SODA ODER ORANGE					        	      		  10   €
APEROL SPRITZ Aperol, Prosecco, Soda                                   				    12   €
LIMONCELLO SPRITZ Limoncello, Prosecco, Soda	  					     12   €
NONINO BOTANICAL SPRITZ Nonino Botanical, Prosecco, Tonic	  			   12   €

ARGERO DOC Spumante, Brut, Ruggeri                                             		      0.1 l     8  € 

SPUMANTE ROSA CUVÉE, Bianca Vigna                                                                                                      0.1 l     8  €
SPUMANTI

MARGHERITA			   Mozzarella, Tomatoes
					     and fresh Basil			  11 €

BUFALA		  		  Tomatoes, Mozzarella Di Bufala
					     fresh Basil					     16 €

CRUDO				    Datetomatoes, Mozzarella
					     Parmas ham, fresh Basil 			   15 €

SALAME PICCANTE		  Mozzarella, Tomatoes 
					     and spicy Salami 		  14 €

SALAME				    Tomatoes, Mozzarella, Italian Salami
					     dried Tomatoes, grinded Ricotta	 15 €

THUNFISCH			   Mozzarella, Tuna, Datetomatoes
					     Onions and Olives		  15 €

PROCIUTTO FUNGHI  	    	 Mozzarella, Tomatoes, 
					     cooked ham and  mushrooms 	 13 €
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4 FORMAGGI			   Pizza Bianca, Mozzarella, Gorgonzola
					     smoked Scamorza, grinded Ricotta	 16 €
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