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MENU

MINIMUM CHOICE OF 2 COURSES PER PERSON

Slorlery

CANDIED AUBERGINE WITH OLIVES € 18,00
CAPERS AND TOMATOES

POLENTA CROUTON WITH CREAMED SALT € 25,00
COD AND AJO BLANCO

ANTIPASTO ITALIA € 25,00
TRADITIONAL TAGLIATELLE BOLOGNESE € 22,00
RICOTTA AND POTATO GNOCCHETTI € 20,00

WITH SUMMER MUSHROOMS

FUSILLO WITH MUSSELS € 25,00
AND MAZARA RED PRAWN

P oin Covrgey

BERGAMO - STYLE RABBIT € 25,00
WITH POLENTA ‘CONCIA
(WITH BUTTER AND CHEESE)
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BEEF TAGLIATA WITH BAKED POTATOES € 28,00
AND ZUCCHINI

MEDITERRANEN-STYLE SEA BASS FILLET € 30,00
WITH CHERRY TOMATOES

Lergerly

WILD BERRIES WITH COULIS € 12,00
AND VANILLA ICE CREAM

PISTACHIO AND STRAWBERRY € 12,00
BOLERO CAKE

APPLE CAKE € 12,00
VANILLA ICE CREAM




