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Pan Peara 8,00€

Peara Bread, Cotechino, Cabbage, Apple Mustard,
Green Sauce, Roasted onion crumble,
Horseradish (on the side)

Chicken Breast, Caramelled Onions, Raisins,
Goji Berries, Tartara Sauce

Melted Cheese, Herbs, Courgettes, Hamburger 200g,
Guacamole Sauce, Salad, Onion

Eggplant, Capersm, Tomato sauce, Baccala fish,
Taggiasche Olive Pesto, Grana Padano,
Pistacchio pawder, Orange peel

9,00€

Salad, Courgettes, Tomatoes, Olives Pesto,
Veggie burgers, Guacamole sauce

Propoata Indecente 9,00€

Fish fried with vinegar, Potatoes, Salad,
ayonnaise sauce, Sunflower seeds

Do’ Veto More 70,00¢€

Wild Herbs, Mortadella, Burrata, Green Sauce,
Forest Walnuts

Pandemenza 12,00€

Red cabbage sautéed, Mazzancolle “in saor”,
Crispy smoked bacon, Dry tomato flakes,
Chopped mant leaves, Lime sauce and Guacamole

CAvocado del Diavolo 73,00€

Tomato, Avocado, Salmon, Fried Egg, Feta Cheese,
Hemp Seeds, Tzatziki Sauce
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Rinvio Salad, Turkey 5,50€

Sasso Nero Cheese, Mushrooms Sauce

ﬂmb/zago Strega delle erbe, 5,60€
Flower Cheese, Speck, Champignons

Tomatoes, Stracchino Cheese, Bacon

Panini Peccati di Gola

Napoleone 6,00€
Parma, Mozzarella, Aubergines

") Deainee 6,00€
Vegetables and lactose Free Cheese
Marxi Bon 8, 00€

“) Ynicolore 6,00¢€
Salad, Mozzarella, TRomatoes, Pesto
Thota en Saor 6,00€
Salad, Trout “In Saor”, Peppers,

Yoghurt Sauce
Y Panmigi 6,00€

Aubergines, Mozzarella, Tomatoes Sauce

D.p.c.m.

Devil (Sauce) Vegetarian Meatballs,
Cime di Rapa, Mezzano Cheese (Asiago PDO)

Salad, Meat Steack (Carne Sala di Ala)
with Spices lemon and Pepper Sauce,
Black Beans, Dry Tomatoes

8,00€

Sauce

Lardo, Herbs, semi-dried Tomatoes,
Pecorino del Baldo,
Pepper sauce, Almond flakes

Bombagza &, 00€

Melted Cheese, Salamella, Onio, Cucumbers,
Burger Sauce

Yevibilmente Buono 8, 00€
Veronese Luganega sausage, Gorgonzola cheese,
Mustard seeds

labottegadalgilio (f) Dal Gilio bottega & bistrot
dalgiliobottegaebistrot
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Pesce

@ Riconoscimenti
Fish

Winner

Vegano -~
Vegan

Vegetariano
Vegetarian

Panint Veroneai DOC

Mai viato in Valdadige 70,00€
Scottona Tartare, Capers, Anchovies, Salad,
Mustard, Secret Ingredient

9,00€

Rivoli Asparagus, Crumbled Egg, Cooked Ham,
Pecorino Shavings, Chives, Yogurt Sauce

Noi di Verona 8,00¢€

Soppressa, Sautéed red Verona Radicchio,
Green Sauce, Juice of Lime, Horseradish
served separately

It Sogno di Niko 9,00€
Porchetta, Burrata, Cherry Tomatoes,

Fig Mustard, Vinegar gaze balsamic

Verona 4,60€
Salami, Monte Veronese DOP Cheese

Baldo 5,50€
Bacon, Baldo Cheese, Truffle Cream

Foreato 5,50¢€
Salad, Bresaola, Grana Padano Cheese

Vigioao 5,60€

Meso Trhentin

pochetta, Cimbrian Cheese,
Caramelized Onion

Come Na Olta
Mackerel, Onion, Salad

*Le informazioni riguardo le sostanze o i prodotti
che possono provocare allergie ointolleranze sono disponibili
rivolgendosi al personale di servizio.
**per garantire la sicurezza e la qualita alcuni dei nostri ingredienti
possono essere stati trattati con abbattimento di temperatura
(ai sensi del Reg. CE 853/2004)”

WI-Fl: LABOTTEGADALGILIO
PASSWORD: welcome1

Coperto 0,30€

PDe Quel Che Ghe No Manca Niente”

Piadine e Toast
Piadina Classica

Parma Ham and Cheese

5,00€
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Manxi Toaat 4,50€
Cooked Ham, Cheese
Mani Toaat Farcito 5,60€

Cooked Ham, Cheese, Salad, Tomatoes

Aggiunta
?me “g;g ﬁ 7"/186”

Pigza Pinzooa di Riao

Bonazza 8,00€
Burrata, Dried cherry tomatoes, Courgettes,
Olives, Red cabbage, Fontina Cheese

Buonguataia & 00€
Smoked bacon, Fontina cheese, Mushrooms,
Cheese and pepper cream, Peppers

2,50€

72,00¢€
Fontina, Truffle Cooked Ham, Chiodini Mushrooms,

Flavorful Valley Cheese, Roasted Onion Flakes,
Semy-Dried Tomato, and Truffle cream




