“De Quel Che Ghe No Manca Niente”

Cicchetti Primi Piatti Risotli Jnaalatone

Polpette della Nonna P5. 1,50€ Clasaica 00¢
Spinach, Cheese and Pepper, Sausage and Pottitoes, '{W a‘ 70/1,10 70,00€¢ Riaotto with a@hepaaaue/laum 74,00€ @ Green Salad, Tomatoes, Carrots, C’ucumberf’

Boiled Veronese, Parmigiana, Savory Swiss Chard Pie P oy 10.00€ Cheese and Alpine aromas = Mogzuralin, Tanaa@lizes
andRoastpork a/mugtanw () . With V. . ‘o1 12006 B 0 Gy s e
............................................................................ g;"‘l‘usi} e’/!"u"z; g;"z‘!"‘ " ,'!“;‘ ‘gp 9 gg 5 gg

(Fala/el m/quocado 5;5 o€ Tﬂi/)pe / Tripe 12, oo¢€ M J C/zeeae 7) . 10’ 0o€
Falafel Meatballs with Avocado 00 . R . DR 14 00€ g;:eez gtllll'acli’ Toglz{toes, Cucumbers, Artichokes,
Tantine Mix | Mived Canapés 5,50€ Gnocchi al Tavttuflo Grocchi with Truffle 12,00€ 00l Db Aetrt T .
SRR T 74,00€ ( 'qp/leae 9,00€

® Z“’f’ “Zf‘” f’"ljf vied polenta stick 5,60€ Canbonarna (Specialita Etiore) 77,00€ Porcini Mushrooms, Chanterelle Mushrooms, and Cheese Tomato, Mozzarella, Capers and Olives
e cod jilets wih jriea poienia sticks Bigoli with Guanciale, Pecorino, Egg R WW %ﬂa 14,006 Bl R SRS
(?' .ﬁﬁ ?’o lm: Z eJ n ° 5’506 .....' ....... '. .......................... .. ........... e (w . (April-M; onl) @ MMW 10’00€
Fried mix of Pumpkin and Sage @ f&golb alle Sande with Sardine pesto, 12,00€ Oy v hite Aspanagua  (April- Mz y only, Green Salad, Red Cabbage, Tomatoes,
Gino i Pelle ) Tanta Batls. 5 50€ Cherry Tomatoes, Mint, and Breaderumbs Rice Salad (summer period only) 70, 00€ Smoked Trout, Crostini, Olives
s;’(/w alle aa{é{ allo g T D :
Vegan Acolane Olives and Fried Mozzarella with Basil Cacw e 7) epe 7 1, 00€ Jpollta"a ,9, o0o0¢€
7) """"" lone l'll/ ' G """""""""""""""""""" 5 5-0€ Bigoli with Cacio Cheese and Pepper Green Salad, Chickpeas, Tomatoes, red Cabbage, Feta,

) ‘ 8 AP A R I R Eggs
.By.-qu.l'onyhe. .q}'l.e“e:s:.e. 'l.r.l. gqry'-.lqg:ei ................................. o o 9 B . l_ .th D k 1 00€ @ i
Friod Canbonara Moathalls. 5 50€ Bigoli all Anatra Bigoli with Duck 13,00 Secondi Puoteica 71,00€
.............. D R LR L LRI LEERRP PR P pPLp B' ’a‘&/la’k 11 . Grilled Vegetables, Chickpeas, Eggs, PawnaHam,
Hot Stick, sued Peppers, Spicy pepper 5,50€ gl al Contile . "00C  Losao e Peady rom october to March) 18,00€ Walnuts, Parmesan flakes
el sacia dudag B oS0 Tagliatelle al Masso 71,00¢ 1 pical disch of boiled Meat with Peard, Rivoli 9,00¢
f)

Patatine 77u'lte | French fries $H0€ Pappardelle with Donkey Meat b e e N e e Green Salad, Mushrooms, Asparagus, Eggs, Peppers,

...... T T Cafulecfalada 14,00€ Purple Cap

Steack with Spices and Bins, Onions ‘Veym ?Mty 9, 00¢€

............................................................................ \ . ) Green Salad, Tomatoes, Carrots, Cabbage, Red Cap,
. . Taali 4 12 00€ = .(b)ac.cala«.alla/ Vicentina 15,00¢€ Chickpeas, Beans, Mushrooms, Olives
/%t(paat(, agliatelle alla Lepre ’ Codfish with Polenta

Tagliatelle with Ha,re andpine Nuts ............................................................................

............................................................................ Bmato 7. 4’ 00€ o o o
Tagliere Misto 15,00€ Tagliatelle Monte Baldo 13,00¢€ Braised Roast with Sauce and Polenta Piatti Fheddi

Mixed Cured Meats Platter with Cheeses for 2 people Tagliatelle with Baldo Truffle and Egg crumbled on top g‘lmcede a”%mme 75,00€ W—.(b)eeﬁ con Tartufo | with Truffle 73,00€

Tagliere di Selvaggina Stagionata 18,00€ . e Yeal cheeks with Amarone Sauce | ... Riso Freddo Riz with Vegetables: Eggs, 10, 00€
Platter of cured gama eold cuts for 2 people 'y Omﬁlede a” ﬂ taliana 72,00¢€ oaoobm Me Jty[@ 7 6; 00€ Cheese, Tuna, Ham (From June to Septer’nber)

Orecchiette with Turnip greens, Guanciale,

7— /i di (?— . 70, 00€ and Pecorino cheese @. ; cut 17; 00€ Caapaca’odi Canne Salc 12’ 00€

e Cheese and Mustardplatter ............... ...aoo..aeo ............. AR 01 éo 'b‘éé S4’glnalo)lslnglaypaccio Meat with Monte Veronese Cheese
............................................................................ Cotechino e Peanc :
Tantane di Scottona somona Tartave 9 O0€ Ztlppe Slices of Cotechino served with Peara sauce Vitello Tonnato Veal with Tuna Seyce | 12,00€
............................................................................ o A J’W d%",w con Polenta 16 00€ c a ”a a R dM l 10 00€
Wa”’occﬁl’o m:bae 8,00€ @ Zwa/ﬂy)eacellrlsh Soup ........... 12’00€ Donkey meat with Polenta ’ ? ......... e@ ............ awan ...... e On .................... ’

: . . 7) : e ?v ° n, 10 00€ ................... . ........................................................ me : : ﬁ 12’ 00€
Egg wz7tl-'l Truffle ;I/IZ;e d cheese. and Mushroeom?sj Pasta and Beans ’ W WCM/ 70’1@6, 75,00¢€ Parma Ham, Burrata, Cherry Tomatoes, Olive, Artichokes
..................... .’.'...'....’...’...’.}...'...'...’....’...'....'...'...' IR R R R R R T T I I I I T I I I R P ) ao..ao...ao..ao..aoo.;ao..ao...oo..ao..ao...ao..ao..ao...ao..ao..aoo..ao..ao

di Zucea 10,00€ Mustooma And Tugfle © Inscclectan i Mavre. 1 500 sl 13,00€
° N o B e
Uouvo pritto au cuumble di Cipolla  70,00¢€ Soup with Pumpkin, Almonds, Paprika Tagliata di Pollo al s 13,00¢ (From June to September)
i pri SR SN D aglazta. - 0110- imone
. . vzoltto 70,00€ Sliced Chicken with Cherry Tomatoes, . .

Fried Bgg on rousted Onion crumble barley soup ’ Olives, Papriea, and Mint Veghiatevi Bene

P olenta, MOIIC}O[@ 4 70,00€ Mineatiwone di Verdura S, 00€ Contouni .‘Bologneae 'Vegana Vegan Bolognese 70. 00€

Tagliata di Soia con Zucchine e Cwny 10, 00€
Sliced Soy with Courgettes and Curry

@ ....................... e TWMJm1000€ ga”adlo 10’00€

Cold Soup with Cucumbers, Tomatoes,

con Polenta Marinated M lle “in Saor” with Polent . .
e aezancotie i Saor worh Tolenta Peppers, Onions, Carrots, and Garlic

Polpette Vegetarniane con Verdure  12,00€

Vegetable Meat

*Le informazioni riguardo le sostanze o i prodotti che possono provocare allergie o intolleranze

. sono disponibili rivolgendosi al personate di servizio. **Per garantire la sicurezza ela qualita
Coperto 1’ 006 @ Pesce [ Fish Vegano / Vegan alcuni dei nostri ingregdienti pospsono essere stati trattati con abbattimento di temperatura

(ai sensi del Reg. CE 853/2004)”



